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" Ofﬁce of the Comptroller

City of Seattle

Tirn Hill, Comptroller

January 21, 1983

TO: ~  Rebecca Bossart, Administrative Assistant
Seattle/King County Department of Public Health- .
, , N
FROM: Virginia Miller, Assistant City Clerk / )uguuca V\AJLMQQJh
SUBJECT: ~iling of Department Rules and Regu]ation:Zj

In an attempt to ensure that the Rules and Regulations Manual that we have
on file for your department is complete and up-to-date, would you please
review the following list of those rules that are on file*With our office.
Please transmit to me any rules which are missing from the 1ist as well as
any which have been updated. I also need to know if any of them have been
rescinded. '

For your future reference, all Health Department rules will be filed in
Comptroller File No. 292161. Please reference this number in the future
when you submit rules for filing.

I have also attached a copy of Seattle Municipal Code Chapter 3.02 for
your review. Please note that we need two certified copies of all rules.
It would also be helpful if you would attach the affidavit of publication
of hearing on the rules as we are often asked for proof of publication.

Thank you for your assistance. If you have any questions, please give me
or Theresa Dunbar a call at 625-2798. : "

“An Squal Employment Opportunity - Affirmalive Action Employer”
City of Seattle - Office of the Comptrolier, 101 Seatltle Municipal Bldg., Seattie, WA 48104 - (206)625-2794
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of variances, including hearings and notices
(re Noise Ordinance)
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ments-which store, display; ‘offer for sale
or-setl-only~ fresh whoTe “fruits- and
vegetables

\//XV Relating to bake sales authorizing the sale

of home baked non-potentially hazardous
foods by charitable, religious cr community
service groups at community fairs, etc.

V//XVI Governing sounds originating from forest

harvesting and silviculture activities
during an official fire closure designated
by the Washington State Department of
Natural Resources

g/ 17 For the construction, maintenance and

_operation of spa pools
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For construction, maintenance and operation

~of swimming pools

Relating to a specific name for each cut of
beef, veal calf, pork, lamb, mutton, horse
and buffalo meat when advertised or dis-
nlayed for sale

For construction, maintenance and operation
of swimming pool
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1 Before the Director of the Seattle-King County Department of - Pub11c Hea]th
Seattle, Washington.

? RULE NO. N‘l _ L

Pursuant to King County Ordinance No. 3139, Sectioh 7,

W

LS

and City of Seattle Ordinance No. 106360, Section 7,
it is the responsibility of the Seattle-King County
Department of Public Health to promulgate rules and
regu]atlons governing the application for and granting
6 of variances, including hearings and notices.
7 SECTION 1. Types of Variances.
8 (1) Temporary Variance. A temporary variance, not to exceed 14 days,
9 may be granted by the Administrator for any activity, use, process or equipment
107 which the Administrator determines, in accordance with these rules, does not
» 11 annoy a substantial number of the people and does not endanger the public
£ 12 health or safety.
13 (2) Technical Variance. A technical variance may be granted by the
14 Administrator on the ground that there is no'pracfical means. known or available
15 for the adequate prevention, abatement or control of the noise involved. - Any
}5 féuch,variance shall be subject to the holder's taking of any alternative
17 | measures that the Administrator méy prescribe. The duration of each variance
18 shall be until such practical means for prevention, abatement or controi
19 become known or available. The holder of a technical variance, as required by
20 the Administrator, shall make reports to the Administratdr detailing actions
21 taker to develop a means of noise control or to reduce the noise involved.
22'7, These actidné must reflect current technology.
23 (3) Economic Variance. An economic variance way be granted by the
24 - Administrator on the ground that compliance with the particular requirement or
%%5 25 requirements for which the variance is sought will require the taking ofk
26 measures which, because of their extent or cost, must be spread over a' period
27 of time. The duration of an economic variaiice shall be for a period not to
28 exceed such reasonable time as is required in the view of the Administrator
29 for the taking of the necessary measure. An economic variance shall contain a
30 timetable for the taking of action in an expeditious manner and shall be
31- || conditioned on adherence to the timetable.

33
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SECTION 2. Application.

Any person who owns or is in possession of any property or use, or any
process or equipment, may apply to the Administrator for relief from the
requirements of this crdinance or rule(s) or regulation(s) promulgated here-
under governing the quantity, nature, duration or extent of discharge of
noise. Application forms for such shall be available from the Noise Control
Program Office. The application shall state the pertinent provisions of the
ordinance(s) or rule(s) or regulation(s) from which a variance is being sought,
the period of time and reasons for which the variance is sought, and any other
suppdrting informacion which may be reasonably required by the Administrator.

SECTION 3. Review of Application: Standards.

Review of the application shall include consideration of at least the
following conditions:
(1) the physical characteristics of the emitted sound;'
(2) the times and duration of the emitted sound;
(3) the geography, zone. and population density of theraffected areag
(4) whether the public health and safety is endangered;
(5) vrelative interests of the app]icant,'otﬁer owners or possessors of
property likely to be affected by the noise, and the general pub]ig;
- (6) whether the sound source predates the receiver(s); and
7 (7) whether compliance with the standard(s) from which the variance is
sought would produce hardship without equal or greater benefit to the:pub1ic.

SECTION 4. NOTIFICATION.

The Administrator shall give twenty (20) days notice of a proposed variance
and public hearing, if any, by:

(]) filing the notice with the clerk of the King County Council and/or
Seattle City Comptroller, as applicable; '

(2) publishing the notice in the officiai newspaper of King County
and/or the official newspaper of the City of Seattle, as applicable (the
notice may also be published in additional newspapers, as deemed appropriate

by the Administrator);
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(3) mailing the notice to the appropriate community councils; and

(4) making notice avai'able to any person residing within three hundred
(300) feet of the sound source covered by the application, and to any person
who -has in writing requested notice of such an application.

SECTION 5. Content of Notice

The notice must include the following information:

(1) reference to the authority under which the variance is proposed;

(2) - either a statement of the terms or substance of the variance or a
description of the subjects and issues involved; and

(3) the time and place of the public hearing, if one is to be held, and

the manner in which interested persons may present data, statements and argu-

ments on the proposed variance.

SECTION 6. Public Hearing: When Required.

Public hearings shall be mandatory for economic and technical variances.
The Administrator may, at his discretion, hold a public hearing for a teﬁporary
variance, if he determines that such a hearing is warranted by any of the
considerations listed in Section 3 of these Rules.

SECTION 7. Conduct of Hearing

The hearing shall be conducted according to the following rules:

(1) statements and arguments may be presented by the appTicant and by
any bther,person requesting to be so heard; |

(2) the administrator may direct questions to the participants;

(3) there shall be no right to cross-examination; 7

(4) written data and other documéntation may be submitted by any parti-
cipant; and

(5) No formal record of the proceedings shall be required.
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SECTION 8. Decisions

(1) A decision by the Administrator on the applicat n shall be filed
with either the Clerk of the King County Council or the (.- )troller of the
City of Seattie, as applicable, and shall be mailed to th: .plicant by certi-
fied mail, postage prepaid, return receipt requested. On .emporary variance
not requiring a public hearing, the decision shall be filed and postmarked
within seven (7) days of the receipt of the application. On any other variance
the decision shall be mailed and postmarked within forty-five (45) days of the
receipt of the application. Failure to comply with these aforementioned time
requirements shall constitute granting of the variance.

(2) A temporary variance shall be effective thirty (30) days after the
granting thereof; Any other variance shall be effective thirty (30) days
following the filing and mailing the decision granting the same, or sixty (60)
days following the expiration of the forty-five (45) days mentioned in this
section. When a variance is deemed granted by the e*biration of a.time re-
quirement of this paragraph, the Administrator shall file the application for
the variance with either the Clerk of the King County Council or the Comp-
troller of the City of Seattle, as applicable, with the following nctation
"Application granted by expiration of time limit".

(3) A11 decisions shall be in writing, and shall state the findings and
conclusions supporting such decision. A decision by the Administrator granting
orrdénying a variance application shall be a final order subject to the en-
forcement and appeal provisions contained in King County Ordinance No. 3139
and City of Seattle Ordinance No. 106360.

SECTION 9. Appeal

Any person aggrieved by the denial, grant, or the terms and conditions on
the grant of a variance application, or by the renewal of a variance by the
Administrator, may appeal such decision to the King County or City of Seattle
Hearing Examiner, as appropriate, pursuant to the provisions of King County

Ordinance No. 3139 and City of Seattle Ordinance No. 106360.
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- -SECTION 10. Renewal of a Variance

(1) Temporary Variance. A temporary variance shall not be renewed.

(2) Economic or Technical Variance. An application for a renewal of an

existing economic or technical variance shall be considered in the same manner
as an application for an initial variance, unless otherwise stated in the
initial variance decision. WNo renewal shall be granted except on application
made at least sixty (h0) days prior to the expiration of the variance.

SECTION 11. Effective Date. The Director of Public Health finds as a

fact and declares that an emergency exists and that these rules are necessary
for the immediate preservation of public health in King County.

Therefore, the Director declares that these rules shall be effective
imzzdiately in King County and for a period of thirty (30) days thereafter. At
| the end of thirty (30) days from the effective date, these emergency rules
shall become bermanent rules of the Health Depert-m-nt.

These rules shall become effective and pevmanent in the City of Seattle

upon filing of a certified copy with the Comptroiler.

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
FOR THE CITY OF SEATTLE:

APPROVED THIS '98’ day of Tume

SEATTLE-KING COUNTY DEPARTMENT
GF PUBLIC HEALTH
FOR THE COUNTY OF KING:

APPROVED THIS day of ] s 197

: Director

|
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Before the Director of the Seattle~King County Department of Public Health,

2 Seattle, Washington ..':- :

3 - RULE NO,__ XIII

4 RULES AND REGULATIONS for the Introduction of

Corrosion-Prevention Chemicals into Potable Hot
5 \Water Systems. Promulgated under the Authority
6 of Section 7 of City of Seattle Ordinance No. 103035.
| 7'7 THE FOLLOWING RULE IS HERESY ADOPTED by the Director of

8 Public Health: |

? SECTION 1. Degign and Capacity
é;% i‘: A, Cherﬁical feeding equipment shall be able to supply,r at all timés, accurate

| 2 amounts of chemical at an accurate rate.

13 B. Equipment capable of providing accurate proportioning of chemical feed rate

14 to rate of flow shall be provided,

15 C. Materials and surfaces subject to chemical contact shall be made of

16 | chemically resistant materials.

17 D.'V Backflow prevention shall be provided by:

18 1. Reduced pressure principle backflow prevention device on the make-up

P water line to the water heater or boiler.

: 2. The backflow preventer shall ke upstream from the chemical feeder and

22 downstream from any cold water fixture.

23 3. Additiona! backflow prevention devices may be required on main service
; 24 lines or at other points when conditions indicate the necessity for such

25 additional devices.

2 L. All openings on the equipment shall be securely covered to prevent contam-

7 i ination by accidentai or intentional introduction of undesirable material.

28 .

29

0 | f

31 o

32 '

33 - o
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SECTION 2. ILocation

Chemical feeding devices shall be located in a separate room used for no

other purpose, or where located in a room used for other purposes, a

partitioned or wire mesh enclosure meeting American Society for Testing

and Materials Designation A-392 Standard specification for zinc coated '
steel chain link fence fabrics, Class 2, 11 gauge or heavier; securely
framed and anchored with suitable material to prevent unauthorized entry
shall be provided.

1. Such room, partition orenclosure shall be kept locked,

2. All chemicals to be used shall be stored within the locked area.

W
.

Chemicals not used by this equipment shall not be stored within the
-locked area.

The area shall be well drained and maintained in a clean condition.

. Equipment and stock chemicals shall be protected from condensation

dripping from ceilings, overhead piping, or otheir sources,

There shall be a hose bib or sinkjwith hot and cold running water avail-

able in the equipment room or in the'immediate vicinity thereof.
SECTION 3. Chemicals .

Chemical containers shall he fully labeled by manufacturer to include:

1. Chemical name or compositiqr;.

2. Concentration and/or instructions for mixing specific concentrations. |

3. Clearly understood notice that the product is; intended for human con-=

sumption when used as specified.

" 4. The manufacturer's name and address and distributor's name and.

address.

Chemicals shall be stored in covered or unopened shipping containers

until transferred to an approved covered storage unit or mixing tank.




A

1 C. Accurate measuring devices shall be provided to ensure accurate prepara-
2 tion of feed solutions.
3 -D. Siitable testing equipment shall be provided at the feeding device loca-
¢ tion to determine pH and chemical residual as well as any other tests

6 specifically required by the Director for a particular installation.

7 - 1. Daily records of tests shall be kept and shall be available at the

8 equipment site for review by>the Director and Superintendent.

9 E. Each chemical shall be approved by the Director aﬁd Superintendent.
10

Prior to use, a prerequisite to that approval may be approval by appro-

11 '
priate Federal and State agencies as determined by the Director and/or

12

Superintendent.
13

14
15 - ' upon filing of a certified copy with the City Comptroller,

SECTION 4. Effective Date. This rule shall become eifective

16
17
18
19
‘20
21

22

=24

&
&

A public hearing was held on this Rule on October 27, 1976 at 1:00 p,m. in
25 ' Room 400, King County Courthouse, Seattle, Washington, after proper
9 6 advertisement.
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Before the Director of the Seattle-King County Department of Public Health,
Seattle, Washington o
RULE NOo. XTIV
A RULE relating to and governing the sanitation in ear-
piercing establishments. Promulgated under the authority
of R.C.W. 70.05.070; R.C.W. 19.27.030 (4) (Uniform Plumbing
Code); and City of Seattle Ordinance 104301, Section 5.01.040.
THE FOLLOWING RULE IS HEREBY ADOPTED by the Director of Public
Health: eERai e

SECTION 1. DBefinitions.

1) ADEQUATE HAND-WASHING FACILITIES. "“Adequate hand-washing facilities"
means having hot and cold running water available within the premises
and within twenty feet of the place where ear-piercing procedures'are
performed.

(2) STERILIZED. "Sterilized" means a) autoclaved at 250 degrees under 15 1bs.
pressure for 20 minutes or b) dry heat sterilization at 338 degreeer. for
twe hours or c¢) boiling for at least 15 minutes, or other method of
sterilization approved by the heaith officer.

SECTION 2. Any commercial facility which is used for performing any
ear-piercing procedures shall have adequate hand-washing facilities available.
Every owner or operator of a comﬁercia1 facility which is used for performing
any ear-piercing procedures shall insure that‘adequate hand-washing faci]ities
are available. '

SECTION 3. Any device, material or thing to be inserted in the ear shall
be sterile. A1l instruments or parts of such instruments that-come in direct -
contact with the device, material or thing to be inserted shall-be sterilized

prior to each use.

SECTION 4. Every owner or operator of a commercial facility whichijs . |.

used for performing any ear-piercing procedures shall establish standard
operating procedures whereby the hands of employees will be thoroughly

washed with soap and warm water between customers.

=INIWNJ0a 3HL 40 ALITWND 3HL OlL Ing SI 1l
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SECTION 5. Effective Date. This rule shall become effective upon filing

of a certified copy with the City of Seattle Comptroller and thirty (30) days
after the date of filing with the Clerk of the King County Council.

.n N
APPROVED THIS < day of Wouember , 1926 .

SEATTLE-KJNG COUNTY DEPARTMENT OF
PUBLIC

SEATT, TON
V) —
Director '

A pub]ié hearing was held on this Rule on November 4, 1976 at 10:00 a.m. in
the Ninth Floor Conference Room of the Public Safety Building, Seattle, Wash-
ington, after proper advertisement.
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Before the NDirector of the Seattle-King County Nepartment of Public Health,
Seattle, Washington. Cloivn -
G COUMTY DOUITL
RULF XV
A RULE relating to bake sales authorizing the sale of
home baked non-potentially hazardous foods hy charitahle,
religious or community service qroups at community fairs, etc.
Pursuant to Seattle Municipal Code Section 1N,11.981 and King County Roard of
Health Rules and Regulations 11, Part 98, Section 2, the Nirector of Puhlic
Health does herehy promulgate as follows:

SECTINN 1. DNefinitions. The following words and phrases used herein
shall mean as follows:

1. "RAKE SALE" means any femporarv non-commercial sale of haked goods
such as breads, cakes, cookies and candies conducted hy a religious, charitable
or community service organization either alone or in conjunction with a
community celebration or fair to raise funds for such organization. It shall
not apply to individuals or commercial enterprises such as food-service
establishments who wish to make a profit. 7

2.  "PNTENTIALLY HAZARDOUS. FOOD" means any food that consists in whole or
in part of milk or milk products, eqqs, meat, pouitry, fish, shellfish, edible
crustacea, or other ingredients, including synthetic ingredients, in a form
capable of supporting rapid and progressive growth of infectious or toxigenic
microorganisms. The term does not include clean, whole, uncracked, odor free
shell eqgs or foods which have a pH Tevel of 4.6 orﬂbe]ow or a water activityr
(a) vaﬂue of 0.85 or less. :

3. "TEMPORARY" means not to exceed three days.

SECTINN 2, The sale of home bhaked goods such as breads, cakes, cookies,
and candies will be allowed Qn]y when such itgms areﬁnot considered to be
potentially hazardous. S o '

SECTINN 3, A1l such items offered for sale must be wrapped or otherwise
protected from contamination while on display and being offered for sale.

SFCTINN 4, Gustard or cream fillings or toppings are prohibited. - Uhipped
cream or non-dairy whipped fillings or toppings are prohibited. Mo

unpasteurized dairy product may be used unless it is completely baked (cooked)

after heing added. (No unpasteurized hutter can be used in butter frostings.)




~
1 - SECTINN 5.° Sponsors of hake sales conducted within the building of the
2 sponsor such as in a church or school where the products are sold mainly to the
3 memhers or to the parents and/or students will not be required to obtain a Food
4 Permit as provided in Seattle Municipal Code Section 10.11.211 and King County
5 Board of Health Rules and Regulations II as amended. The sponsor of any bake
6 sale held away from the premises of the sponsoring organization is required to
7 obtain a Temporary Food-Service Establishment Permit from the Health Officer
8 for each location as provided in Seattle Municipal Code Section 10.11,911 and
9 in the King County Board of Health Rules and Regulatfons 11, Part 91 as
. 10 amended. 7
on SECTION 6. This Rule shall become effective upon filing of a certified
12 copy with the City of Seattle Comptroller and thirty days after the date of
13- filing with the Cierk of the King County Council.
14 '
15 , SEATTLE-KING COUNTY DEPARTMENT
6 iF PUBLIC HEALTH
1 FOR THE CITY OF SEATTLE:
17 _ ) :
8 APPROVED THIS 3rd  day of _ November , 1982,
| R D
20 ' /D }b ) ‘/ﬂ;ﬂ/ﬂ' £
ireciyfor
21 '
2 SEATTLE-KING COUNTY DEPARTMENT
2 OF PUBLIC HEALTH
3 FOR THE COUNTY OF KING:
/24
25 APPROVED THIS 3rd  day of November , 1982,
* %\J j 2
77 P i /4/4/1//‘%)
: Dir?br |
29
30
.‘__/' 31
32
33 -2-




LAWRENCE BERGNER, M.D., M.P.H.
Director of Public Health
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Seattle -King County/DEFARTMENT or PusLic HEALTH
Public Safety Building Seattle, Washington 98104 {206) 625-2161

November 28, 1979

Office of City Clerk
Municipal Building

Attached is the original of Rule XVI, a rule relating to sounds

originating from forest harvesting and silviculture activities during
an official fire closure.

This rule is issued pursuant to Ordinance No. 106360, Section 602.

Please designate a file number and forward this information to me
at Room 903 Public Safety Building.

Sincerely,

c;;zlGecan /Z§a¢a4zyk“‘

Rebecca Bossart '
Administrative Specialist III

Attachment

oronn

LLL

\/".STRICT SERVICE CENTERS:

CENTRAL NORTH EAST SOUTHEAST SOUTHWEST

1000 Public Safety Building 10501 Meridian N.-Suite C 2424 - 156th Ave. N.E. 3001 N.E. 4th St. 10821 - 8th Ave. SW.
Seattle 98104 Seattle 88133 Bellevue 98008 Aenton 98055 Seattie 98146
625-2571

363-4765 - 885-1278 228-2620 A 244-6400
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Before the Director of the Seattle-King County Department of Public Health,
Seattle, Washington.

RULE NO. _ XVI

Pursuant to King County Ordinance No. 3139, Section 602 and City of
Seattle Ordinance No. 106360, Section 602, it is the responsibility
of the Seattle-King County Department of Public Health to promulgate
rules and regulations governing sounds originating from forest
harvesting and silviculture activities during an official fire

closure designated by the Washington State Department of Natural
Resources.

SECTION 1. Silviculture Exemption. At the discretion of the administrator,

the exemption cited in 602 (a) 5 regarding sounds originating from forest harvesting
‘and silviculture activities shall be extended to correspond with the operating hours
designated by the State of Washington, Department of Natural Resources, whenever an
official fire closure is in effect. The administrator shall have the authority to

set hours of operation that differ but do not conflict with those set by the Department

of ‘Natural Resources.

SECTION 2. - Effective Date. This rule shall become effective upon filing-of a

certified copy with the City of Seattle Comptroller and thirty {30) days after the
date of filing with the Clerk of the County Council.
' SEATTLE-KING COUNTY DEPARTMENT OF PUBLIC HEALTH
FOR THE CITY OF SEATTLE:

APPROVED THIS /S day of Nouewmber 919 .

SEATTLE-KING COUNTY DEPARTMENT OF PUBLIC HEALTH

, , FOR THE COUNTY OF KING:
APPROVED THIS #5  day of Nouepboer 1979.

bDirectoy
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Cliy of Seaitle  King County
Charles Royer; Mayor  Randy Revelle, Executive

Seattle-King County Department of Public Health
Bud Nicola, M.D., M.H.S.A,, Director.

MEMORANDUM
January 13, 1986

TO: Office of City Clerk
‘Municipal Building

FROM: Chuck Kleeberg, Director i
Environmental Health Division

RE: HEALTH DEPARTMENT RULES
Attached are Health Department Rules as follows:

1) HDR No. 17 - Construction, maintenance and operation of public
and semi-public spa pools.

2) HDR No. 18 - Construction, maintenance and operation of public
and semi-public swimming pools.

3) HDR No. 23 - Produce stands and mobile produce vehicles.

We request that these be filed,and-a—copy—returned—to-Room—1510,
Public-Safety-Building—

CK:rb
Attachments

Environimenial Health Division Room 1510 Public Safety Building Seattle, Washington 958104 '{206) 587-2722
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Before the Director of the Seatt]e-King County Department of Public Health,
Seattle, Washington, o . s
HDR No. 17

RULES AND REGULATIONS FOR CONSTRUCTION, MAINTENANCE
AND OPERATION OF SPA POOLS

Thes= rules and regulations are promulgated under the
provision -of SML 10.01.040 and of Section 18 of King
County Board of Health Rules and Regulations XVII. These
rules and regulations shall have the full force of said
ordinances, take effect immediately upon being filed, and
repeal existing HDR 17 adopted November 3, 1982,
SECTION 1. DEFINITIONS. As used in these Rules and Regulations, unless
the context clearly requires another meaning,
A. - APPROVED means approved in writing by the Director of Public Health.
B. DEPARTMENT means the Public Health Department of King County.

C. DIRECTOR OF PUBLIC HEALTH means the Director of the Seattle-King

County Department of Pubiic Health or his/her authorized representative.

D. PERSON means any individual, or a firm, partnership, company,
corporation, trustee, association, oc any public or private entity.

E. PRIVATE SPA POOL means any spa pool maintained by an individual, the
use of which is confined to members of his/her family or invited guests.
Private spa pools shall not be subject to the provisions of these Rules and
Reguiations.

\F. SPA POOL means a unit designed for recrectiona{ and therepeutic use
ich is not drained, cleaned or refillea for each user. It may include, but
ot be limited to hydcojet circulation, hot water, cold water, mineral baths,
ir induction bubbles, or any combination thereof. Industry terminology for a
spa pool includes, but is not limited to, “"therapeutic pool," "hydrotherapy
pool," "whirlpool," "hot spa,” "hot tubs," "sensory deprivaticn tanks," etc.
This standard excludes hospital, nursing homes, boarding homes, and medical
rlinics. o :
SECTION 2, WATER SUPPLY.

A, The water supply serving the spa pool and all plumbing fixtures

{nc]uding drinking fountains, lavatories, and showers, shall meet the

equirements of the Rules and Regulations of the Washin, n State Board of

fealth.
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pinching, puncturing, or abrasion hazard under expected or casual contact.

C. Sand or earth bottoms are not permitted in spa pools. 7

D. Wood shall be considered to ixe an acceptable material for spa pools.

SECTION 5. DESIGN DETAIL AND STRUCTURAL STABILITY.

A. A1l spa pools shali be designed and constructed to withstand all
anticipated loadings for both full and empty conditions. A hydrostatic relief
valve may be Provided in outdoor spa pools in areas having a high water table.
The designing architect or engineer shall be responsible for certifying to the
structural stability and safety of the spa pool.

B. The shape of any spa pool shall be such that the user's safety will
not be impaired. '

SECTION 6. ' OUTLETS.

A. Two main drains shall be provided in the spa pool. One main drain
shall be allowed when it is connected to the skimmer. Openings must be covered
wfth grates or other protective devices which shall be removable only with
tools. Net area of outlet openings of the drain grating of the spa.pool shall
be such asrto preclude the possibility of developing a suction dangerous to
bathef‘s-l safety and shall be-at least 4 times the area of the discharge pipe or
provide sufficient area so the maximum velocity of the water passing the grate
will not exceed 1 1/2 feet per second or shall be an anti-vortex drain. Main
drain piping shall be valved and shall discharge to the recircu1atioﬁ ;uﬁp e
suction and have a capacity equal to 100% of the recirculation pump. capacity.

SECTICY 7. INLETS. Inlets for fresh and/or repurified water shall be
Jocated to produce uniform circulation of water and to facilitate the
maintenance of a uniform disinfectant residual throughout the entire spa pool,
without existence of dead spots. Inlets from the ciréulation system shall be
flush with the spa pool wall and submerged at least 12 inches bg]ow the water
Tevel,

SECTION 8. SLOPE OF BOTTOM. . All portions of the spa pool bottom shall
have definite and continuous slope toward the bottom drains.

SECTION 9. AIR INDUCTION SYSTEMS.

A.  Air induction systems, when provided, shall totally prevent water

back-up'that would cause electrical shock hazards.
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B. Air intake sources shall be positioned and/or designed to minimize
contaminants (such as deck water, dirt, etc.) from being introduced into the
spa pool. Eo :

SECTION 10. SKIMMERS,

A. Skimmers are required-on spa pools. At least one skimming device

shall be provided. for each 100 square feet of surface area or fraction thereof.

‘If more than one skimmer is roquired, they shall be so located as to minimize

interference with each other and to insure proper skimming of the entire spa
pool surface. Skimming devices shall be built into the spa pool wall, shall be
valved, shai] develop sufficient ve]bcity on the spa pool water surface to
induce floating oils and wastes into the skimme: from the entire spa pool area,
and shall meet the following genéra] specifications:

1. The piping and other pertinent components of skimmers shall be
designed for a total capacity of at least 100% of the required filter
fiow of the recircu]atioﬁ system and no skimmer shall be designed for
a flow-through rate of fess than 30 gallons per minute or 3.75 gallons
per minute per lineal inch.of weir,

2. The skimmer weir shall be automatically adjustable and shall oparate
freely with continuous action to variations in water level over a
range of at least 4 inches, The weir shall operate at all flow
variations as described in Section 11.A. The weir shall be of such
buoyancy and design s0 as to develop an effective velocity.

3. An easily removable and cleanable basket or screen through which all
overflow water must pass shall be provided to trap large solids.

4. The skimmer shall be provided with a device to prevent airlock in the
suction line., If an equalizer pipe is used, it shall provide an
adequate amount of water for pump suction should the water of the spa

“ . pool drop below the weir level, provided that, if any other device,
surge tank, or arrangement is used, a sufficient amount of water for
pump suction shell be assured.

5. Where the equalizer pipe is used, it shall be sized to meet the
capacity requirements of the filter and pump.. This pipe shall be

located at least 1 foot below the lowest overflow level of the
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skimmer, It shall be provided with a valve or equivalent device fhat
will remain tightly closed under normal operating conditions, but will
automatically open when the skimmer becomes starved and thé water
level drops 2 inches bDelow the lowest weir level. .

6. -The skimmer shall be of sturdy, corrosion-resistant materials.

7. Prevailing winds shall be considered in placement of skimmers to

assure removai of wind-blown materiaf jn outdoor spa pocls.

SECTION 11. RECIRCULATION SYSTEM.

A. A recirculation system, conﬁisting of pumps, piping, filters, water
conditioning, and disinfection equipment and other accessory equipment shall be
provided at all spa pools, which will recirculate the spa pool volume of water
in 30 minutes or less. Not 1ess.than 60% of the recirculated wate} shall be
returned through skimming devices. 7

B. All piping §ha11 be designed to reduce friction losses to a minimum
and’fo carry the requifed quantity pf water at a maximum velocity not to exceed
8 feet per second.

€. On systems where the pump is located before the filter the
recirculation system shall includera strainer fo prevent hair, lint, etc., from
reaching the pump and filters. Strainers shall be corrosion-resistant witﬁ N
openings which will pr&vide a free‘flow area at least 4 ;jmes Ehe area of pump
suction 1ine and shall be readily ;ccesséble for frequent cleaning. |

D, A rate-of-flow indicatcr, reading in gailons per minute, shall be
installed and located on the spa pool return {inlet) line. The indicator shall
be capable of flows measuring at least 1 1/2 times tne design flow rate, shall
be accurate within 10% of true flow, and shall be easy to read.

E. Pumps shail be of adequate capacity to provide the required number of
turnovers of spa pool water as specified in Section 11.A, and whenever possible
shall be so located as to eliminate need for priming, If the pump or suction
piping is located above the overflow level of the spa pool, the pump shall be
self-priming. The pump or pumps shall be capable of providing flow adequate
for the backwashing of filters, '

F.  Pressure fiiter systems shall be provided with influent and effluent

pressure gauges, or loss of head gauges, and backwash sight glas: on the waste
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discharge line. Air relief valves at or near the high point of the filter may
be - provided,

G. Vacuum filteprsystems shall provide a vacuum gauge between the filter

and the motor.

H. -Provision shall be made for valving to provide drainage of each spa
pool as necessary for routine cleaning and maintenance.

SECTION 12. FILTRATION - SLOW SAND FILTERS.

A. Sand filters shall be designéd for a filter rate of not more than 3

gallons per minute per square foot of bed area with sufficienf area to meet the

design rate of flow required by the prescribed’ turnover.

8. Filtering material shall consist of at least 20 inches of screened,
sharp filter sand with an effect%ve size between .4 and .55 mm and a uniformity
coefficient not exceding 1.75, supported by at least 10 inches of graded filter
gravel. Anthi-acite of appropriate size and unifonmity coefficient of 0.6 to

0.8 mm with a uniformity coefficient of not greater than 1.8 may be used in

Vlieu of the sand. The gravel shall effectively distribute water uniformly

during filtration and backwashing. A reduction in this depth or an elimination
6f gravel may be permitted where equivalent performance and service are
demonstrated.

C. The underdrain system sha]l be of corros1on res1stant and endur1ng
mater1a1, so designed and of such material that the orifices or other oanIngs.
will maintain approximately constant area. It shall be designed to provide
even collection or distribution of .the fiow during filtration and backwashing.

D. At least 12 inches of freeboard shall be provided betwze- the upper
surface of the filter media and the lowest portion of the pipes or drains which
serve as overflows during backwashing.

E. The filter system shall be designed with necessary valves.and piping

to permit:

1. Filtering to spa ponl;
2. Individual backweshing of filters to waste at a rate of not less than
15 gallons per minute per square foot of filter area;

3. Isolation of ind‘vidual filters for repairs while other units are in

service;
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4, Comp]ete drainage of all parts of the system;
5. The overall layout shall permit necessary maintepgncg,roperation and
inspection in a convenient manner. e

F. Each pressure,sandAfilter shall be provided with an accegs opening of
not less than a standard 1l-inch by 15-inch manhole and cover. .

G. Aluminum sulfate (alum) or other compounds not disapproved by the
Director may be used as coégulants. Devices with reasonable accurate dosage
control feaiures shall be provided for adding éoagulants ahead of the filter.

H. The tank.and its integral parts shall be constructed of material
capable of withstanding continuous, anticipated usage, and pressure tanks shall
beides1gned for a pressure'safety factor of four based on the maximum shutoff
héad of the pump. This shutoff ﬁgad for design purposes shall in no case be
considered less than 50 pounds per square inch.

" SECTION 13. FILTRATION - HIGH RATE SAND FILTERS.

A. The filter must be National Sanitation Foundation (NSF) approved.

B. Flow rates are not *o excéed 10 gpm/ft2 of bed area. Any.rates inr
excess of 10 gpm/ft2 must be justified by the manufacturér. In no case shg]l
flows exceed 20 gpm/ft2 be considered.

C. Filter media shall be in accordance with NSF specifications.

D. Filter backwash must be designed and installed to prevent loss of
filter media. The sand bed shall Féﬁain‘reasbnab1y 1evei-$fte; backQasH - botr
exceeding 1 inch difference acrosS the bed.

E. Design information of the inlet and outlet is to be provided. Data is
to be provided on distribution of inlet and backwash water .as well as methods
for detection of and prevention of loss of media during filter and backwash
cycles.

F. Routine monitoring is to be performed and recorded.

1. Chlorine - note free and total chlorine at least twice per day.

2. pH - nbte at least once per day.

3. Bather Load - note estimated daily total as well as peak number during

any one period.

4. Differential pressure on filter - note at least daily.

5. Alkalinity - note level at Jeast weekly.
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6. Hardness.- note at least monthly.

7. Clarity and Color - note daily.

8. Sand Depth and Condition - record depth of sand and relative levelness
(absence of channels or signs of breakthrough) - note at least twice
annually.

G. Water qqa]ity shall remain in compliance with Section 25.:f

SECTION 14. FILTRATION - DIATOMACEQUS EARTH FILTERS.

A. Sufficient filter area shall be provided to meet the design pump
capacity as required by Section 11.A. )

B. Rate of Filtration: The désign rate of filtration shall not be
greater than 1.5 gallons per minute per square foot of effective filtering
surface. . -

C. Where a body feeding device is provided, the device shall be accurate
(* 10%) and dependab1e, and shall be capable of continually feeding within a
calib}ated range; at the design capgcity of the recirculation pump.

D. Filter area, where fabric is used, shall be determined on the basis of
effective filtering surfaces as created by the septum supports with no
allowances for areas of impaired filtration, such as broad supports, folds or
portions which may bridge.

' E. The filter and all component parts shall be of ;ygh mg}eriays, design
and cpnstruction to withstand norméi cohfinuous use without significant
deformation, deterioration, corrosion or wear whicﬁ could adversely affect
filter operation.

F.  The tank containing the filter elements shall be constructed of steel,
concrete, plastic, or other suitable material, which will csatisfactorily
provide resistance to corrosion, with or without coating. Pressure filters
shall be designed for a minimum working pressure of 50 pounds per square inch
with a 4 to 1 safety factor. Vacuum filters shall be designed to withstand the
pressure developed by the weight of the water contained therein and closed
vacuum filters shall, in addition, be designed to withstand the crushing
pressure developed under a vacuum of 25 inches of mercury with a safety factor
of 1;5 in both instances. The septa shall be constructed to be resistant tu

rupture under conditions of the maximum- differential pressure between influent
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and eff]uent which can be developed by the circulating pump and of adequate
strength to re51st any additional stresses developed by the cleaning operat1on.

G. The filter shall be so designed and constructed, or provision made, to
preciude the introduction of filter aid into the spa pool during precoating
operations.

H. Where dissimilar meta\s; which may set up galvanic electric currents,
are used in the %i]ters, provision shall be made to resist electrolytic
corrosion. The filters shall be designed in suhh a manner that they may be
easily disassembled with allowances made for adequate working space above and
around. the filter to allow the removal and replacement of any part and for
proper maintenance.

1.. ‘A1l pressure type filters shall be piped so the flow of water can be
reversed for backwashing.

J. Provision shall be made for completely and rapidly draininj the
filter.

SECTION 15. FILTRATION - CART&IDGE'FILTERS.

A.. The filter must be NSF approved,

B. The filter rate on a cartridge filter shall not exceed 0.375 gpm per
square foot of effective.filter area with sufficient area to mee; the
prescribed turnover.

C. The filter and all component parts sha]] be of such m;;er1als, des1gn »
and construction to withstand normal continuous use without significant
deformation, deterioration, corrosion or wear which could adversely affect
ff1ter operation. 7

D. The tank containing the filter elements shall be constructed of steel,
concrete, plastic, or other suitable material, which will satisfactorily
provide resistance to corrosion, with or without coating.

E. Pressure filters shall be designed for a minimum working pressure of
50 pounds per square inch with a 4 to 1 safety factor.

F. Provision shall be made for completely and rapidiy draining the
filter.

G. An extra set of cartridges shall be provided for cleaning purposes.
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SECTION 16. LADDERS, RECESSED TREADS, AND STAIRS. :

A. Recessed steps, ladders or stairways shall be provided if the vertical
distancerfrom the bottom of the spa pool to the deck or walk is over 2 feet.

If the spa pool is over 50 feet in perimeter, such steps or ladders shall be
installed on eécﬁ side. When stairs extend into the spa pool the stair tread
edge must be consgructed of a material so colored as to contrast with the color
of the stairs and be clearly visible and evident to bathers.

B. Stairs leading into spa pools shall be of non-slip design, have a
minimum tread of 12 inches, and a maximum rise or height of 10 inches. The
stair tread edge shall be constructed of material so colored as to contrast
with the colors of the stairs. There shall be no abrupt drop of f or submerged
projections into the spa pool, uﬁless guarded by handrails.

C. Spa pool ladders shall.be corrosion-resistant and shall be equipped
with non-slip treads. All ladders shall be so designed as to provide a-
handhold and shall be rigidly installed. There shall be a clearance of not
less than 3 incﬁes between any ladder and the spa pool wall. 'If steps are
inserted in the walls or if stepholes are provided, they shall be of such
design thaf they may be c]eaﬁed readily and shall be arranged to drain into the
spa pool to prevent the accumuiation of dirt theréon. Stepholes shall have a
minimum-tread of 5 inches and a minimum width of 14 inches, except wiere
freeze-proof stepholes must be inséAi]ed;‘ 7

D. Where stepholes or ladders are provided within the spa pool, there
shall be a handrail at the top of both sides theréof, extending over the coping
or edge of the deck. Stairs shall be provided with at least 1 handrail.

SECTION 17, "DECKS, WALKWAYS, FERCING, SAND AND GRASS AREAS.

A. Decks. A continuous deck or floor area at least 4 feet wide shall
extend around at least 50% of the spa pool. The deck or floor shall be sloped
to drain away from the spa pool at a grade of at least 1/4 inch per foot, be
provided with adequate draius unless specifically exempted by the Director, and
shali have a non-slip surface.

B. Fencing., Non-swimmers and animals shall be excluded from the spa pool
area. Fencing requirements for outdoor spa pools shall be those required by

the local building official. If no local reqhirements exist, the following
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shall- apply:

The entire area shall be enclosed by a fence having a minimum height
of 5 feet with a se]f-closing, self-latching gate with latch no less that 42
inches from the ground. Openings, holes, or gaps in the fence shall not exceed
6 inches except openings protected by gates or doors.

C. Sand and Grass Areas. Sand and grass areas shall not be allowed

inside of the spa pool enclosure unless properly separated fo prevent direct
access on the part of bathers and unless satisfactory facilities are provided
for the proper cleansing of bathers before they agafn enter the bathing area.
Separation hay consist of any barrier so designed and constructed as to prevent
the free and easy passage of persons to the bathing area.

SECTION 18. DISINFECTANT AﬁD CHEMICAL FEEDERS.

A.r Disinfectant feeders must meet the following requirements:

1. Shall meet the requirements of the NSF or equivalent.

2. Shal} be of sturdy construction and materials which will withstand
wear, corrosion, or attack by disinfectant solutions or vapors and
which are not adversely affected by repeated regular adjustments or
other conditions anticipated in the use of the device. The feeder
shall be caﬁable of being easily disassemb{ed for cleaning and
.maintenance. The design and copstruqtion shall be such as to preclude
stoppage from chemicals intended to be used or foreign materials thaF
may be contained therein. The feeder shall incorporate failure-proof
features so that the disinfectant cannot feed directly into the spa
pool, spa pool piping, water supply system, or spa pool enclosure
under any type of failure of the equipment or its maintenance.

3. When chlorinators are used, the capacity shall be sufficient to feed
at the rate of at ieast 3 pound of eduivalent chiorine per 24 hours
per 10,000 gallons of spa pool capacity.

4. Shall have a graduated and clearly marked dosage adjustment to provide
flows from full capacity to 25% of such capacity. The device shall be
capable of continuous delivery within 10% of the dosage at any

setting.

110
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5.

When the disinfectant is introduced at the suction side of the pump, a

device or method shall be provided to prevent air leck of the pump or

recirculation system.

When compressed chlorine gas is used, the following additional

features shall be provided:

a)

b)

d)

f)

q)

h)

The chlorine and chlorinating equipment shall be in a separate
weli;ventilated room. Such room shall not be below ground leQel
and shall be provided with vents n;ar the floor which terminate
out of doors. .The door of the room shall not open to the spa
pool, and shali open to the outside and in a direction away from
prevailing winds or ventilation systems.

The chlorinator equipment shall be of rugged design, capable of
withstanding wear witﬁout developing leaks.

Chlorine cylinders shall be anchored to prevent. their falling
6ver. A valve stem wrench shall be maintained on the chlorine
cylinder so the supp]y.can be shut off quickly in the case of an
emergency. Valve protection-hood shall be kept in place except
when the cylinder is connected to the ch1orination system.

The chlorine feeding device shall be designed so that during
accidents or interruptions of the water supply, leaking chlorine
gas will be conducted\£6 the out-of-doors. - ) R
Chlorinator shall be a solution feed type, capable of delivering
chlorine at its maximum rate‘without feleasing chlorine gas to the
atmosphere. '

The ch1qrinators shall be designed to prevent the backfiow of
water into the chlorine solution container.

A gas mask with self-contained breathing apparatus designed for
use in a chlorine atmosphere shall be provided. The gas mask
shall be kept in a closed cabinet, accessible wi;hout a keyi
located outside of the room in which the chierinator is

maintained.

Chlorine Yeak detector, such as bottled ammonia, shall be provided

in.the chlorinator room.
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Generally, chlorine gas shall not be used in conjunction with spa
facilities unless this is a large complex with trained personnel
cognizant of proper operation of chlorine gas, chlorinators, and
associated safety equipment,

7. When a hypqchlorite solution is used it shall be fed through
hypoch]qqinator equipment. Such equipment shall also provide the
following additional features:

a) Feed shall be positivelunder all conditions of pressure iﬁ the
circulating system.

b) Dosage adjustment shall be provided to insure constant feed with
varying supply or back pressure.

c¢) Positive features t6 prevent back-flow from recirculation system'
to the solution container, and provision for reducing to a minimum
the entry into spa pool of free calcium released from calcium
hypochlorite.>

d) Provision to prevent siphoning of hypochlorite solution when the

‘ recirculation pump and hypochlorinator are both turned off. (This

applies to above spa pool level installations only.)

B. Equipment and piping used to apply chemicals to the water shall be of

Such size, design, and material that they may be cleaned gnd wi]] beAfreg from
clogging, preferably of the positi;é di§p1aceﬁent type. All material used for
such equipment and piping shall be resistant to action of chemicals to be used
therein.

C. Hand feeding will be aliowed only on an emergency basis.

SECTION 19. LIGHTING, VENTILATION, AND ELECTRICAL REQUIREMENTS.

A. Spa Pool and Spa Pool Enclosure. A1l spa pools at which night use is

permitted, shall be provided with Tighting fixtures of such number and design
as to light all parts ¢7 thé spa pool enclosure and the water in the spa pool.
The lighting intensity measured at a point 30 inches above any part of the spa
pool walkway shall be not less than 15 foot-candles. Arrangements and design
of lighting fixtures shall be such that bather and/or attendant méy see clearly
every part of the spa pool waters, spa pool bottom, walkways, and other )

appurtenances without being blinded by 1ight. When underwater spa pool
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lighting is provided; such lights shall be so installgdiinyqonformance with
local electrical codes. ‘ e

B. Shower rooms and dressing rooﬁs, where_provided, shall have lighting
fixtures of such number and design, and be so located, as to pfovide Tighting
intensity of not less than 25 foot-candles measured at a point 30 inches above
any part of the shower room or dressing room floor. Location and construction
of lighting fixfhées and control switches shall be protected by grOund'fault
interrupters. o

C. Indoor spas and any auxillary spa buildings shall be well ventilated
to preclude the presence of noxious or irritating odors and excess
condensation. '

SECTION 20. DRESSING ROOMS.

A. Bathhouses to be used simultaneously by both sexes shaf] be divided
into two parts separated by a tight partition, each designed for men or womer.

The entrances and exits shall be screened t0‘breakrline of sighf.

B. Floors of bathhouse shall be of smooth finished material with nonslip

surface, impervious to moisture, and sloped to a drain. Junctions between

walls and floor shall be coved.

C. MWalls add parcitions shall be of smooth, impervious material, free
from cracks or open joints. Partitions in each dressing room shall terminate
at least 10 inches above the floorvo} shéilibé placed onhéénti;uous }é{s;d E
masonry or concrete bases at least 4 inches high. Lockers shall bé set either
on solid masonry bases four inches high or on legs with bottom of locker at
least 10 inches above the floor. Lockers shall be properly Vented.

D. The requirement relating to bathhouse, dressing rooms, toilet
facilities, wash basins and showers may be waived.when such facilities are
conveniently available.

SECTION 21. TOILETS AND SHOMWERS.

A.. Toilet, wash basin and she © T**ies, except a§ exempted under

Section 20.D, shall be provided ¢ . # tha following schedule:
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-~ PLUMBING FIXTURE SCHEDULE 1/

: ﬁglgg Females
Water Closets iii:_ 1-60 1440
Urinals 3/ 160 o -
Lavatories - o TVV 1 1
Showers 2/ S a0 2-40

1/ Fixture schedules should be increased for spa pools at
schdols or similar locations where bather loads may reach
peaks due to schedules of use,

2/ Minimum of 2.

3/ Urinals shall be so constructed that urine does not splash
onto the floor or bathers' legs.

B. The layout of the bathhouse shall be such that the bathers on leaving
the dressing room pass the toilets and then showers enroute to the spa pool.

C. Showers sha]l be supplied with water at a temperature of a minimum of
900F, and maximum 1200F, af a rate gf at least 3 gallons per minute.
Thermostatic, tempering, or mfxing valves shall be installed if necessary.

D. Wash Basins. Where toilets are provided a minimum of 1 ﬁgsh basin
shall be provided for each sex and be located adjacent to the toilets.

E. Soap. Liquid or powdered soap in suitable dispensing equipment shall |
be provided at each shower head an&téach'wash Sasin, and soap dispensers shall
be kept clean and filled at all times that spa pool is in use.

F. Toilet Tissue. Toilet tissue in suitable dispensers shall be provided
at each toilet. Dispensers shall be kept filled at all times that spa pool is
in use.

G. Hose Bibs. Hose bib% shall be provided at convenient 1ocatipns within
the dressing rooms and adjacent to the spa pool walkways. A1l hose bibs must
be provided with approved anti-syphon devices.

H. Angle-jet drinking fountains shall be. provided at convenient locations
at public spa pools.

SECTION 22. VISITOR AND SPECTATOR AREAS.

A. There shall be absolute separation between the spaces used by visitors

and spectators from spaces used by bathers. -
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B, MWhere toilet facilities are provided for épectators, such facilities

must be separate from those provided for bathers, and the approaches to

'spectators' toilet facilities shall not include areas where bathers pass in

bare feet. £

SECTION 23. LOCATION. 0u£d66r spa pools shall be located where they will
not be exposed to excessive pollution by dust, smoke, soct, surface drainage
from surrounding’areas, or other undesirable substanées.

. SECTION 24, BATHER LOADER.

A. Bather capacity shall be not gfeater than 1 person per 10 sqﬁare feet
surface area of the zpa pecol. | '

B. A sign with clearly legible letters not less than 4 inches high shall
be posted near the spa indicating the maximum bather 1oad.

SECTION 25.- DISINFECTION AND QUALITY OF WATER.

A. A disinfection process or procedure shall be used at all spa pools
subject to these Rules and Regqulations for the purpose qf insuring continuous
disinfection of the water thrpughouf the spa.pool during the period the spa
poof is' in use. When chlorine or chlorine cdmpounds are used as the
disinfectant, the water in the spa pool at all times while in use shall contain
a free chlorine residual of not less than 2.0 parts per million as measured by
the DPD method, or shall contain a free chlorine residual of a higher value to
be determined by the Health Officeé;: Thé.spa bool shall sé sué;rchlofihated'to
'q'minumum of 10 ppm free chiorine daily. If other halogens are used, residuals
of equivaient disinfecting strength shall be waintained. A testing kit for
measuring the concentration of-the disinfectant, accurate within 0.1 ppm, shall
be provided at each spa pool.

B. -When Cyanuﬁic Acid compounds are used as a disinfectant the cyanurate
concentraton shall not exceed 90 parts per million, and the free chlorine
residual shall be at least 2.0 parts per million. A test kit to monitor
cyanuric acid shall be kept and used at each facility where cyanuric acid
compounds are used.

C. The Director may approve other disinfecting materials or methods when
they have been adequately demonstrated to provide a satisfactory residual

effect and to otherwise be equally as effective under conditions of use ag the
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chlorine concentration required herein, and not be dangerous to public health,
create objectionable physiological effects, or impart toxic properties to the
water. |

D. The spa pool water shall be maintained in an alkaline condition as
indicated by a pH of between 7.2 and 7.6. A pH testing kit accurate to the
nearest 0.2 pH unit shall be provided at each spa pool. The alkalinity of the
water in spa poois shall be at least 80 ppm measured as Calcium Carbpnate.

E. The water shall have sufficient clarity at all times so that a
standard 2 inch (5 cm.) diameter clarity disc divided into alternate black and
red quandrants is clearly visjble and the separate colors discernable through 4
feet of water. Alternately there may be a maximum of 1;0 NTU (Nephelometric
Turbidity Unit). h '

F.  Not more than 15% of the samples covering any considerable period of
time, nor more than two consecutive samples shall either (a) contain more than
200 bacteria per milliliter, as degermined by thé heterotrophic plate count, or
(b) show positive test (confirmed test) for coliform organisms in any of the 5-
10-milliliter portions of a sample or more than 1.0 coliform organisms per 50 |
mi. when the membrane filter test i# used. All samples shall be collécted,

dechlorinated, and examined in accordance with the procedures outlined in the

latest edition of Standard Methods for the Examination of»Hateq»Naste-Nater
(APHA). The Director sha]l,pres?ribé the-type and frequency of collection and
examination of samples to assure water quality meets miﬁimum'requirements.
V SECTION 26. CLEANING SPA POOL AND FLOORS.

A. Visible dirt on the bottom of the spa pool shall be removed as
frequently as required.

B. Visible scum or floating matter on the spa pool surface shall be
removed by flushing or other effective means.

C. Any oil rings shall be removed around the edge of the spa to avoid
build up.

D. The spa pool shall be emptied, cleaned, and refilled with fresh water
when the total dissolved solids reach 1,500 ppm or once every 30 days,

whichever is oftener.
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E. Floors in bathhouse and appurtenances as well as spa pcol decks and
walkways shall be scrubbed to insure cleanliness at all times. Disinfection
w .h chiorine soiution or other germitides shall be accomplished at least
daily.

SECTION 27. - SHOWERING REQUIREMENTS. A1l persons using spa pools shall be
réquired to take a cleansing shower in the nude, using warm water and soap, and
to rinse off a]l'soapsuds before entering the spa pool. The requirement of
this paragraph will be posted in a prominent location within each living unit,
or on a prominent sign adjacent to the spa pool.

SECTION 28. COMMUNICABLE DISEASE. No person having skin lesions; sore or
inflamed eyes; mouth, nosé or ear discharges; or who is a carrier of any
communicable disease shall use aﬁy spa pool subject to these Rules and
Regulations. -

SECTION 29. POLLUTION OF SPA POOL PROHIBITED.

A. Urinating, expectorating, blowing the nose, or depositing any
deleterious matter in any spa pool ;ubject to these Rules and Regulations is
prohibited.
| B. .Breakable containers shall be completely banhed from the enclosure of
any spa pool. | | 7

C. The use of oils, body lotions, and minerals is prohibited.

SECTION 30. SPECTATORS. Persons not dressed for bathing shall not be
allowed on walks immediately adjacent to spa pools.

SECTION 31. SAFETY AND FIRST AID.

A. Every spa pool shall be equipped with a standard 24-unit first aid
kit, which shé]] be kept filled and readily accessible for emergency use; and
two or more blankets reserved for emergency use. In ‘addition, there shall be
prominently displayed immediately adjacent to the telephone, a telephone number
list to inc]ude the nearest doctor, ambulance service, hospital, and police or
fire department Eescue unit. | .

B. The hydrotherapy pump and air blower shall be connected tq a maximum
15 minute time switch located no closer than 10 feet from the spa water's edge.

‘C. Recirculation pump§ and heater thermostat switches shall be

inaccessable to bathers, provided that a safety switgh toltge recirculation




———————

[ W N

A

10
11
12
13
14
15
16
17
18
19
20
21
22

7B

24
25
26
2
28
29
30
31
32
3

i

pump shall be locatéd within 10 feet of the spa pool water's edge.

D. Spa. pools located in private rooms shall have intercoms or similar
communications systems to communicate with establishment personnel at a central
reception area.

E. The maximum water temperature shall be 1040F,

F. The consumpiion of alcohol by persons using a spa pool shall be
prohibited. -

SECTION 32. Common towels, bathing suits, caps, combs, brushes and
drinking cdps are prohibited. Bathing suits, towels, and bathing caps
furnished patrons at any spa pool subject to these Rules and Regulations shall
be laundered wfth soap and hot water, an& thoroughly rinsed and dried before
reuse, .

SECTION 33. POSTING REGULATIONS. Placards reciting Sections 26 througﬁ
29 inclusive shall be posted conspicuously at the spa pool or enclosure and in
the dressing rooms and offices of qll spa pools subject to the provisions of
these Rules and Regulations. In addition, a precaution sign shall be mounted
adjicent to the entrance to the spa pool. It shall contain the following
warnings:  CAUTION '

A. No persoﬁ shall use the spa pool alone.

B. All children under 14 years of age shall be accompanied by a
responsible adult observer. o | |

C.. No person shall run or engage in horseplay in or around the spa pool.

D. Persnns should spend no more than 15 minutes in the spa pool at any
one session.

E. Women of child bearing age should not use the spa pool without
consulting their physician, 7

F.V Do not use while under the influence of alcohol, anticoaguiants,
antihistamines, vasoconstrictors, vasodilators, stimulants, hypnotics,
narcotics or tranquilizers. 7

G. Elderly bersons and those suffering from heart disease, diabetes, high
or710w blood pressure should not use the spa pool without consulting their

physician.
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© SECTION 34. SPA CLOSURE.
A. - If, in the opinion of the Director, a spa pool is maintained or
operated in a manner which creates an unhealthful, unsafe, or insanitary

condition, the spa pool may be closed by the Director., Such a spa pool shall

‘not be reopened until correction is made, and upon specific written approval of

the Director,

B. Unhealthful, unsafé or insanitary condjtions include, but are not
limited to; the failure to ﬁeet clarity, disinfection, pH, safety or
bacteriological standards; the presence of péthogenic organisms; or evidence of
a disease outbreak. 7

SECTION 35. - SPA POOLS NOT IN OPERATION. -Spa pools not in operation shall
do one of the following: .

A. Be adequately fenced and locked to prevent entrance of personsAto the
spa pool area and covered with a safety cover.

B. BRe adequately fenced and lpcked to prevent entrance of persons to the
spa pool areé and the gpa pool completely drained or water quality maintained
with sufficient clarity at all times so that the main drain is readily visible.

C. Empfiéd of water and filled with an appfopriate i1l material.

SECTION 36. ‘VARIA&CE. The Director may grant a variance from
requirements of these Rules and Regulatlons as follows: ) )

A. Where it is demonstrated: to the sat1sfact1on of the Director that
strict compliance with these Rules and Regulations would be highly burdensome
or impractical due to spécial conditions or cause;

B. Where the public or private interest in the granting of the variance

is found by the Director to clearly outweigh the interest of the application of

uniform rules; and

C. Where such alternative measures are provided which in the opinion of -
the Director will provide adequate public health and safety protection.

SECTION 37. HDR 17, adopted November 3,'1982, is hereby repealed.
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SECTION 38. This Rule shall become effective upon filing of a certified
copy with the City of Seattle Comptroller and 30 days after the date of filing
with the Clerk of the King County Council.

SEATTLE-KING COUNTY DEPARTMENT

OF PUBLIC HEALTH
FOR THE CITY OF SEATTLE:

APPROVED this 13™  day of _ Jancwurn , 1986.
. - ” 7

R e DA

DirectorV

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH :
FOR THE COUNTY OF KING:

APPROVED this _ 13~ day of _ Spoe , 1986,

Y

D D

DirectorV
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A public heaiing was held on this rule on Decemher 18, 1985, at 9:00 a.m., in
the King County Council Chamhers, 402 Kirg County Court House, Seattle,
Washington, after proper advertisement.

Filed with the Comptroller, City of Seattle,
January 13, 1986 .
Comptroller File No. 292161
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iBefore the Director of the Seattie-King County Department of Public Health,

Seattle, Washington.

HDR No. 18

RULES AND REGULATIONS FOR CONSTRUCTION, MAINTENANCE
AND OPERATION OF SWIMMING POOLS

These Eu1es and regulations are promulgated under the

provision of SMC 10.01.040 and of Section 18 of King

County Board of Health Rules and Regulations XVII. These

rules and regulations shall have the full force of said

. ordinances, take effect immediately upon being filed, and

repeal existing HDR 18 dated November ;, 1982.

SECTION 1. DEFINITIONS. As used in these Rules and Regulations, unless
the context clearly requires another meaning,

A. APPROVED means approved in writing by the Director of Public Health.

B. DEPARTMENT means the Pﬁbiic Health Department of King County.

C. DIRECTOR OF PUBLIC HEALTH means. the Director of the Seattle-King
County Department of Public Health or his/her authorized representative.

D. PERSON means any individual, or.a firm, partnership, company,
|corporation; trustee, association, or any public or private entity.

E. PRIVATE SWIMMING POOL means any swimming pool, wading pool, spa pool
or spray pool maintained by an individual, the use of which is confined to
members of his/her family or invited guests. Private pools shall not be
subject to the provisions of these Ru1es and Regu]at1ons.

F. - PUBLIC SWIMMING POOL means any sw1mm1ng pool together w1th bu11d1ngs
and appurtenances in connection therewith which is available to the geqeral
public with or without payment of an admission charge for the use of same; and
shall include any swimming pool where the same is 1,500 square feet or more in
surface area whether or not available to the general pub]ic; or any swimming
pool not otherwise defined in this section. : ' K

G. SEMI-PUBLIC SWIMMING POOL means any swimming pool prov1ded for and .
used by numbers of persons or multiple family or cooperative groups such as,
but not 1imited to, hotels, motels, mobile home parks, apartments,
condominiums, subdivisions, community clubs, private.clubs, institutions, or

schools, the use of which is limited to such groups and their invited guests

and where the same is less than 1,500 square feet in surface area.
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H. SPRAY POOL means any pool or artifically constructed depression into

hich water is sprayed but is not allowed to pond in the bottom of the .pool.

I. SWIMMING POOL means any structure, basin, chamber, or tank containing
gn artificial body of water for swimming, diviné, or recreational bathing and
Laving a depth of 2 feet or more at any point and including all facilities
incidental thereto.

J. WADING POOL means any artificial pool of water intended and

onstructed for wading purposes which is not over 2 feet in depth at any
[oint. |

SECTION 2. WATER SUPPLY.

A. The water supply serving the pool and all plumbing ffxturés including
Frinking fountainﬁ, lavatories, ahd showers, shall meet the requirements of
the Rules and Regulations of the Washington State Board of Health.

B A1l portions of the water distribution system serv1ng the pool and

- fhuxitiary facilities shail be protected against backflow.

1. Water introduced into the pool, either directly or to the
recirculation system, shall be supplied through an air gap or
rackflow preventer approved by the Director. .

2. 1n the case of plumbing connections to the potable water distribution

" system, the supply shall be protected by a su1tab1e air gap whenever
possible. When such air gap: are not possible, the supp]y shal] be
protected by an approved backflow preventer installed on the
‘discharge side of the last control valve to the fixture, device, or
appurtenance.

SECTION 3. SEMER.

A.  The sewer system shall be adequate to serve the facility, including

athhouse, locker room, and related accommodations.

. B. There shall be no direct physical connection between the sewer system
nd any drain from the pool or recirculation system. Any pool or Qutter drain
r overflows from the recirculation system when discharged to the sewer
system, stom drain or other approved natural drainage course shall connect
hrough a suitable-air gép so as to preclude the possibility of backup of

éwage or waste into the pool piping system.
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C.  The sanitary sewer serving the ﬁoo] and auxiliary facilities shall
discharge to the public sewer system whenever possible.,  Where no such sewer
is available, the connection shall be made to a suitable disposal system
designed, constructed, and operated in accordance with the requirements of the
Director. | |

SECTION 4. P90L CONSTRUCTION MATERIALS.

VA. Swimmin§ pools and all appurtenances thereto shall be constructed of
materials which are inerf, non-toxic to man, wa£er impervious and durable;
which can withstand the design stresses; which will provide a tight tank with
a smooth easi]yrcleaned surface, or to which a smooth, easify cleaned surface
finish can be applied, and which shall be finished in white or light color.

B. - A1l corners formed by iniersection of walls with floors shall bé
rounded.

C. Sand or earth bottoms are not permitted in pool construction,
| SECTION 5. DESIGN DETAIL AND STRUCTURAL STABILITY.

A. - A1l pools shall be designed and constructed to withstand all
anticipated loadings for both full and empty conditions.. A hydrostatic relief
valve shall be provided in areas héving a high water table.,  The designing
architect or engineer shall be responsible for certifying to the structural
stability and safety of the pool.

B. The shape of any pool shafi—beAgﬁcﬁ tﬁat the swimmer's saféty will
not be impaired.

C. The minimum depth of water in the pool should be 3 fee; except for
special instructional pools or for restricted or recessed areas in general
pools which are set aside primarily for the use of children. Such areas wien
inc]uded’as part of the pool shall be separated from the pool proper by means
of a safety line supported by buoys and attached to the side walls.
| Wading pools for chjldren, physically separated from the swimming
pool, shall be seryed by a recirculation system separate from the pool.

D. The maximuh depth at the shallow end 6f the pool shall not exceed 3

feel 6 inches eXcept for competitive or special purpose pools.

-3 -
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SECTION 6. DEPTH MARKINGS.Vi ;

A. The depth of the wafer in the pool shall be plainly marked at maximum
and minimum points and at the points of break between the deep and shallow
portions and at intermediate 2 foot increments of depth, spaced at not more
than 25 feet intervals measured peripherally. Depth markers shall be located
on the vertical pool walls at or above the water level, MWhere depth markers
cannot be placed ;ﬁ the vertical walls above the water level, other means
shall be used, said markings to be plainly visiﬁle to persons in the pool. If
a pool exceeds 20 feet in width, additional markers shall be located on the
edge of the deck next to the pool. The depth in the diving areas will be
appropriately marked. '

B. Depth markers shall be in numerals of four inches minimum height and
a color contrasting with background.

C. Wherever design considerations allow, it may be desirable to install
a derth contour line, such as-a recessed line on a wall adjacent to the pool.

D. A 4 inch minimum width 1iné in a contrasting color shall be provided
at the breakpoint between the shallow and deep ends of the pool.

SECTION 7. - OUTLETS. .

A. Main drains shall be provided at the deepest point of the pool.
Openings must be covered with grates or other protective devices which shall
be reﬁovab]e only with tools. Net area of outlet openingéléf tgé grafiﬁg»in.-
the floor of the pool shali be such as to preclude the possibility of
developing a suction dangerous to bathers‘Asafety and shall be at least 4
times the area of the discharge pipe or provide sufficient area so the maximum
velbcity of the water passing the grate will not exceed 1 1/2 feet per second
orrshall be an anti-vortex drain. Main drain piping shall be valved and shall
discharge to the recirculation pump suction and have a capacity equal to 100%
of the recirculation pump capacity.

B. Where the width of the pool is more than 30 feet multiple main drain
outlets shall be provided. In such rases, outlets shall be spaced not more
than 20 feet apart, nor more than 10 feet from side walls.

C. Spray pools shall be equipped at their low point with an unvalved

trapped drainrof sufficient capacity and design to prohibit accumylation of
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any water in the pool. 55 ’ .

SECTION 8. INLETS. Inlets for fresh and/or repurified water shall be
1oc§ted to produce uniform circulation of water and to facilitate the
maintenance of a uniform disinfectant residual throughout the entire pool,
without existence of dead spots. Inlets from the circulation system shall be
flush with the pool wall and submerged at least 12 inches below the water
Tevel. B -

A. Wall inlets shall be designed as an or;ifice capable of a deflection
adjustment of 459 or must be provided with an individual gate or similar valve
to permit balancing of water volume to obtain the best circulation and shall
be a minimum of 12 inches below the surface.

B. Floor inlets shall have flow adjusting plates so as to permit a full
range of flow adjustment from c]osed to full open. 7

SECTION 9. SLOPE OF BOTTOM. The slope of the bottom of any port1on of a
public pool having a water depth of less than 5 feet shall not be more than 1
foot in 15 Teet and said slope sha]i be uniform.  In portions with a depth
greater thar £ ¢, the slope shall not exceed 1 foot in 3 feet. All
portions of the pool bottom shall have definite and continuous slope toward
the bottom drains.

SECTION 10, SIDE WALLS.

A. Walls of a publlc pool shal] be e1ther vertical for water depth of at-
Jeast 6 feet, or vertical for a distance of 2 1/2 feet below the water Tevel
below which the wall shall be curved to the bottom with a radius not to
exceed:

1.. At 3 fobt depth, a 6 inch radius cove at the base of a 2 foot, 6 inch

vertical section. ‘

2. At 3 foot, 6 inch depth, a 1 foot radius cove at the base of a 2
foot, 6 inch vertical section.

3. At 5 foot depth, a 1 foot, 6 inch radius cove at the base of a 3
foot, 6 inch vertical section. From this point the spring line.or
point of departure from vertical may rise through an 8 foot
transiticnal zone, measured horizontally, to a typical deep end wall

design cqnsistjng of at least a 2 foot, 6 inch vertical section with
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a curved section from that point meeting the floor of the pool.

B. Safety ledges when provided on vertical walls in the deep portion nf
'Fhe pool shall not be over 4 inches wide, at Teasc 4 feet below the water
surface, shall slope 1/2 inch in 4 inches away from the wall and shall be
Jpainted a contrasting color. »

‘ C. When a mgyeable bulkheéd is used, it shall be positioned so that
swimme.’s. cannot swim under or be entrapped undeq the bu]khead;

SECTION 11, QOVERFLOW GUTTERS.

A. Overflow gutters shall be required on all pools having a surface area

of over 2,500 square feet. (Pools having a surface area of Tess than 2,500
square feet shall be provided either with overflow gutters or skimming
devices.) ‘

VB; Overflow gutters shall extend completely around the pool, except at
teps or recessed ladders in the shallow portion. = The overflow gutter shall
1so serve as a handhold. This guttgr shall be Eapab]é of continuously
emoving 100% of the recirculation pump capacity plus 1/5 of the ba]anc%ng'
ank capacity expressed in gallons per minute. All overfiow gutters shall be
opnected to the reci;culation systém through a properly designed surge tank.
he gutter, drains, and return piping to the surge tank shall be designed to
apid]y remové overflow water caused by recirculation disp]gcemgpt, wave
ction, or other causes produced frém‘the‘maximum p061 bathing load. Gﬁtters
(rol1 out) shall be adequately sloped to provide rapid drainage to drains not
ore than 15 feet apart, and such drainage.shall be returned to the filters.

The opening into the gutter beneath the coping shall not be less than 4 inches
6d the interior of the gutter shall not be less than 3 inches wide with a
|Eepth of ‘at least 2 inches and designed to be easily cleanable. Where large

gutters are used, they shall be designed to prevent entrance or entrapment of

athers' arms or legs. The overflow edge or 1ip shall be rounded and not
hicker than 2 1/2 inches for the top 2 inches. The outlet fittings shall
ave a clear opening in the grating at least equal to 1 1/2 times the

ross-sectional area of the outlet pipe.
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C. Balancing tanks shall be required where overflow gﬁtters or channels ~
are used. The capacity shall be equal to 6 times the maximum bathing load
expressed in gallons. If the balancing tank is designed to serve as a make-up
water tank or to prevent air lock in the pump section line, or both, the
capacity shall be increased sufficiently to accommodate these uses. Filter

pits for vacuum type filters may serve as balancing tanks if properly designed
- 1

HNto accommodate this additional volume.

D. Nothing in this section shall preclude the use of roll out or deck

level type pools. Such designs shall conform to the.general provisions

~Iretating to overfiow rates. The design of the curb and handhold shall conform

to accepted standards, and the approval of the Director shall be based on
detailed review of this feature of construction and.evaluated in-the Tight of
proposed use of poo}. :

SECTION 12. SKIMMERS. ‘kimmers are permitted on public and semi-public

©

rswimming pools with. not more than afsoo square feet of surface area, providing
|approved handholds are installed and sufficient motion “o the pool water is
induced by the pressure return inlets. At least one skimming device shall be
provided for each 500 square feet of surface area or fraction thereof plus one
additional device when considered necessary, with a minimum of 2 skimmers per
pool. They shall be so located as to minimize interference with each other

and to insure proper skimming of,th; entiké poél surface. Mandholdé s?él]
consist of bull-nosed coping not over 2 1/2 inches thick for the outer 2
inches or an equivalent approved handhold. The handholds must be no more than
9 inches above the normal water line. Skimming devices shail be built into
the pool wall, shall be valved, shall develop sufficient velocity on the pool
water surface to induce floating oils and wastes into the skimmer from the
entire pool area, and shall meet the following general specifications:

A. The piping and other pertinent components of skimmers shall be
designed for a total capacity of at Jeast 100% of the required filfer flow of
the recirculation system and no skimmer shall be designed for a flow-through

rate of less than 30 gallons per minute or 3.75 galions per minute per- lineal

inch of weir.
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B. The skimmer weir shall be autoﬁatically adjustable and shall operate
freely with continuous action to variations in water level over a range of at
least 4 inches. The weir shall operate at all flow variations as described in
Section 13.A. The weir shall be of such buoyancy and design so as to develop
an effective velocity.

I8 C. An easily removable and cleanable basket or screen through which all
overflow water must pass shall be provided to trap large solids.

D. The skimmer shall be proviQed with a device to prevent airlock in the
suction line. If an equalizer pipe is used, it shall provide an adequate
amount of water for pump suc*ion should the water of the pool dﬁop Selow the
weir level, provided that, if any other device, surge tank, or arrangement is
used, a sufficient ampunt of wate} for pump suction shall be assured.

E. ‘Where the equalizer pipe is used, it shall be sized to meet the

capacity requirements of the fi]ter and pump. This pipe shall be located at

least 1 foot below the lowest overflow level of the skimmer. It shall be
provided with a valve or equivalent device that will remain tightly closed

uiider normal operating-conditions, but will automaticaf]y open when the
“skimmer becomes starved and the water level drops 2 inches below the lowest
weir level.

F. The skimmer shall be (f sturdy, corrosien-resistap; mq}eria];. ]
G. Prevailing winds shall be Eﬁnsidéréd in placement of skimmers to
llassure removal  of wind-blown material.

SECTION 13. RECIRCULATION SYSTEM.

A. A recirculation system, consisting of pumps, piping, filters, water

conditioning, and disinfection equipment and other accessory equipment shall

e provided at all pools, except spray pools, which will clarify and disinfect
he pool volume of water in 6 hours or less in a public pool and 12 hours or
ess in a semi-public pool. Not less than 60% of the recirculated water sha]lr
e returned through the overflow channels or skimming devices,

B. A1l piping shall be designed to reduce friction losses to a minimum
nd to carry the required quantity of water at a maximum velocity not.to

xceed 8 feet per second.
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C. On systems where the pump is located before the filter the
recirculation system shall include a strainer to prevent hair, lint, etc.,
from reaching the pump and filters. Strainers shall be corrosion-resistant

with openings which will provide a free flow area at least 4 times the area of

pump suction line and shall be readily accessible for frequent cleaning.

D.. A vacuum-cleaning system shall be provided. When an integral part of
the recircu]atioﬁ gystem, sufficient connections shall be located in the walls
of the pool, at least 8 inches below the water iine, or may be a component
part 6f the skimmer.

_E. A rate-of-flow indicator, reading in gallonc per minute, shall be
instél]ed and located on the pool return (inlet) line. The indicator shall be
capable of flows measuring at least 1 1/2 times the design flow rate, shall be
accurate within 10% of true flow, measured in increments uf not more than 10
gpm, and shall be easy to read.

F; Pumps shall be of adequate capacity to provide the required number of
turnovers of pool water as specffie& in Section 13.A, and whenever possible
shall be so located as to eliminate need for priming. - If the pump or suction
piping is located above the overflow level of the pool, the pump shall be
self-priming. The pump or pumps shall be capable of providing fiow adequate
for the bachwashing of filters.

: G. Pressure filter systems shgli be provided with 16%iuent and éffluent
pressure gauges, or loss of head gauges, and backwash sight glass on the waste
discharge line. Air relief valves at the high point of the filter may be
provided,

H. Vacuum filter systems shall provide a vacuum gauge between the filter
and the motor.

SECTION 14. FILTRATION - SLOW SAND FILTERS.

. A. Sand filters shall be designed for a filter rate of not more than
tﬁree gallons per minute per square foot of bed area with sufficient area to
meet the design rate of flow required by the prescribed turnover,

B. Filtering material shall consist-of at least 20 inches of screened,'
sharp filter sand with an effective sizz between .4 and .55 mm and a

uniformity coefficient not exeeding 1.75, supported by at least 10 inches of
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graded filter gravel. Anthracite of appropriate size and uniformity

coefficient of 0.6 to 0.8 mm with a uniformity coefficient of not greater than

1.8 may Be used in lieu of the sand. The gravel shall effectively distribute

water uniformly during filtration and backwashing. A reduction in this depth

,orran elimination of gravel may be permitted where equivalent performance and

service are demonstrated.

C. The undérdrain system shall be of corrosion resistant and enduring
material, so designed and of such material that.the orifices or other openings
will maintain approximately constant area. It shall be designed to provide
even collection or distribution of the flow dhring filtration and backwashing.

‘D. At least 12 inches of freeboard shall be provided between the upper
surface of the filter media and the lowest portion of the pipes or'drains
which serve as overflows during backwashing. 7

t. The filter system shall be designed with necessary valves and piping
to permit:

'a; Filtering to pool;

b, Individual backwashing of filter§ to waste at a rate of not less than
15 gallons per minute per square foot of filter area;

c. Isolation of individual filters for repairs while other units are in

service;’

~'d, . Complete drainage of all péfts of fhe-system;

'5; The overall layout shall permit necessary maintenance, operation and
inspection in'$ convenient manner.

F. Each pressure sand filter shall be provided with an access opening of
not less than a standard 11 inch by 15 inch manhole and cover.

G. Aluminum sulfate (alum) or other compounds not disapproved by the
Director may be used as coagulants. DeVices vwith reasonable accurate dosage
coptrol features shall be provided for adding coagulants ahead of the filter.

H. The‘tank and its integral parts shall be constructed of material
capable of withstanding continuous, anticipated usage, and pressure tanks
shall be designed for a pressure safety factor of 4 based on the maximum
shutoff head of the pump. This shutoff head for design purposes shall in no

case be considered less than 50 pounds per square inch,
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SECTION 15. FILTRATION - HIGH RATE SAND FILTERS.

A. The filter must be National Sanitation Foundation (NSF) approved.

B. Flow rates are not to exceed 20 gpm/ftZ of bed area. Flow rates
between 15 and 20 gpm/ft2 will require manufacturer's justification. ;i

€. Filter media sha]] be in accordance with NSF specifications.ri

D. Filter backwash must be designed and installed to prevent loss of
filter media., Thé sand - bed shall remain reasonable level after backwash - not.
exceedingri inch difference across the bed. '

E. Design information of the inlet and outlet is to be provided. Data
is to be provided on distribution of inlet and backwash water as well as
methods for detection of and prevention from loss of media during filter and
backwash cycles. -

F. Routine monitoring is to be performed and recorded.:

1. Chlorine - note free and total chlorine at least twice per day.

2. pH - note at least once per day.

3. Bather Load - note estimatéd daily total as well as peak number

during any one period.
. Differential pressure on filter .- note at least daily.

Alkalinity - note 1eve17at least weekly.

Hardness -~ note at least monthiy.

-~ [ LIS, | $»
o

. 'Clarity and Color - note défiy.r'

8. Sand Depth and Condition - record depth of sand and‘relative'

levelness (absence of channels or signs of breakthrough).

G. Water quality shall rema{n in compliance with‘Section 27, of these -
rules and regulations.

SECTION 16. FILTRATION - DIATOMACEOUS EARTH FILTERS.

A. Sufficient-fiiter area shall be provided to meet the design pump
capacity as required by Section 13.A.

B. _Rate of Filtration: . The design rate of filtration shall not be
greater than 1.5 gallons per minute'per square foot of effective filtering
surface, . '

C. Where a body feeding device is provided, the device shall be accurate

+ 10%) and dependab]e, and shall be capable of continually feeding within a
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calibrated.range, adjustable from 2 to 6 ppm, at the design capacity of the
recirculation pump. ;

D. Filter area, where fabric is used, shall be determined on the basis
of effectivé filtering surfaces as created by the septum supports with no
ailowances for areas of impaired filtration, such as broad supports, folds or
portions which may bridge.

i E. The filter and all component parts shall be of such materials, design
and construction to withstand normal continuous use without significant
deformation, deterioration, corrosion or wear which cou]d.adversely affect
filter operation.

F. The tank containing the filter elements shall be constructed-of
steel, concrete, plastic, or othér suitable material, which will
satisfactorily provide resistance to corrosion, with or without coating.
Pressure filters shall be designed for a minimum working pressure of 50 pounds
ber square inch with a 4 to 1 one safety factor. Vacuum filters shall be
designed to withstand the pressure developed by the weightﬁof the water
contained therein and closed vacuum filters shall, in addition, be designed to
withstand the crushing pressure developed under a vacuum of 25 inches of
mercury with a safety factof of 1.5 in both instances. The septa shall be”
constructed to be resistant to rupture under. conditions of the max1mum
differential pressure between inf]uent and effluent which can be developed by
the circulating pump and of adequate strength to resist.any additional
stresses developed by the cleaning operation.

G. The filter shall be so designed and constructed, or provision made,
to preclude the introduction of filter aid into the pool during precoat{hg
operations. Public pools, during precoat, shall recirculate first-filtered
water to filter or discharge to waste. )

.. H. Where dissimilar metals, which may set up galvanic electric currents,
are used in the filters, provision shall be made to resist electrolytic
corrosion. ~The filters shall be designed in such a manner that they may be
easily disassembled with allowances made for adequate working space above and
around the filter to allow the removal and replacement of any part and for

proper maintenance. .
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I. . A1l pressure type filters shall be piped so the flow of water can be
reversed for backwashing.

J.. Provision shail be made for completely and rapidly draining the
filter. -

SECTION 17, LADDERS, STEPS, RECESSED TREADS, AND HANDRAILS.

A. Steps or ladders shall be provided at the shallcw end of the pool if
the vertical d1stance from the bottom of the poo] to the deck or walk is over
.IZ feet. A second means of entry and exit shall be provided in the deep
portion of a pool having a depth greater than 5 feet. If the pool is over 30
feef wide, steps or ladders shall be installed on each side of the pool.

B. Steps leading into pools shall be of non-slip design and have a
minimum tread of 12 inches. Risers shall be uniform and not exceed 12 inches.
The stair tread edge shall be constructed of material so colored as to
contrast with the color of the staﬁrs. A safety railing shall be provided,
extending from the deck to the bottom step. 7
ll C. Pool ladders shall be corroéion-resistant and shall be equipped with
non-siip treads. All ladders shall be so designed as to provide a handhold
and shall be rigidly installed. There shall be a clearance of not less than 3
inches between. any ]adder and -the pool wall,. If steps are inserted in the
walls or if stepholes are provided, they shél] be of such design thét they may
be. cleaned readily and shall be arr;néed ib drain into thé-pool to prevent the
accumulation of dirt thereon. Stepholes shall have a minimum tread of 5 |
inches and a minimum width of 14 inches, except where freeze-proof stepholes
must be installed. |

D. Where ladders or stepholes are provided within the pool, there shall
be a handrail at thé top of both sides thereof, extending over the coping or :
edge of the deck.

E. Supports, platforms, and steps for diving boards shall be of
substantial construction and of sufficient structural strength to safe]yrcarry
the maximum anticipated loads. Steps shall be of corrosion-resistant
material, easily cleanable, and of non-slip design. Handrails shall be
provided at all steps and ladders leading to diving boards more than i meter

above the water, except those set at 159 or less from the vertical. Platforms




&=

© ey

10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26

28
29
30

3‘

32
33

and diving boards which are over one meter high shall be protected‘witﬂ quard
railings extending beyond the coping or edge of the deck and all steps or
ladders shall enter from the side. s

SECTION 18. DECKS, WALKWAYS, FENCING, SAND AND GRASS AREAS.

A. Decks. A continuous deck at least 4 feet wide shall extend
completely around the pool. The deck shall be sloped to drain away from the
I‘poo'l at a grade'Qf at least 1/4 inch per foot, be provided with adequate
drains unless.specifically exempted by the Director; be impervious, easily
cleanable, and shall have a non-slip surface. For public swimming pools,
'tota] walkway area shall not be less than 16 square feet per bather, based on
the bather load as computed in Section 26.

'f B. Fencing. Non-swimmers and animals shall be excluded from the
swimming pool area. Fencing requirements shall be those reduired by the local
building official. If no local requirements exist, the following shall apply:
At outdoor swimming pools, the entire area shall be enclosed by a
fence having a minimum height of 5 feet with a self-closing, self-latching
gate with latch no less that 42 inches from the ground. Openings, holes or
Qaps in the fenca shall not exceed 6 inches except openings protected by
grates or doors. Spray pools and wading pools shall be fenced so as to
prevent the entrance of animéls and minimize the entrance of persons not

actively utilizing the -pool faci]it%es.

C. Sand and Grass Areas. Sand and grass areas shall not be allowed
inside of the pool enclosure unless properly separated to prevent.direct
access on the part of bathers and unless satisfactory facilities are provided
for thg proper cleansing of -bathers before they again enter the bathing area.
Separation hay consist of any barrier so designed and constructed as to
preventrthe free and easy passage of persons to the bathing area. The
provisions of this paragraph ‘shall not apply to semi-pub]i; pools, spray
’poolﬁ, and wading pools. |

SECTION 19. DIVING AREA.

A. The dimensions for swimming pools in the diving area shall conform to

fequirements A-1 through A-6 established by the American Public Health

Association and shown in Appendix A.




oo

N

(- RV S

10
11
12
13
14
15
16

7

18
19
20
21
22
23

24

25
26

27

28

29
30
31

32
33

SECTION 20. DISINFECTANT AND CHEMICAL FEEDERS.

A.

Swimming pools shall be equipped with a chlorinator, hypochlorinator,

or-other disinfectant feeder or feeders which meet the following requirements:

1.

2.

Shall meet the requirements of the National Sanitation Foundation
(NSF) or equivalent.

Shall be of sturdy construction and materials vhich will withstand
wear, cérfosion, or attack by disinfectant solutions or vapors and
which are not adversely affected by rebeated regular adjustments or
other conditions anticipated in the use of the device. The feeder
shall be capable of being easily disassembled for cleaning and
maintenance. The design and construction shall be such as to
preclude stoppage from chemicals intended to be used or foreign
materials that may be contaihed therein. The feeder shall
incorporate failure-proof features so that the disinfectant cannot
feed directly gnto'the pool, pool piping, water supply system, or
pool enclosure under any t}pe of failure of the equipment or its
maintenance. 7

When chlorinators are used for public pools, the capacity shall bé
sufficient -to feed at the rate of at least 3 pounds of chlorine per
24 hours per 10,000 gallons of pool capacity; and for semi-public
pools the capacity shall b;'éuffiiienf to feed aé‘fhe ;ate o% St
least 1 pound of chlorine per 24 hours per 10,000 gallons of pool
capacity.

Shall have a: graduated and clearly marked dosage adjustment to
provide flows from full capacity to 25% of such capacity. The device

shall be capable of continuous delivery within 10% of the dosage at

any setting.

When the disinfectant is introduced at the suction side of the pump,
a device or method shall be provided to prevent air lock of the pump
or recirculation system. . ‘

When compressed chiorine gas is used, the following additional
features shall be provided:

a) The chlorine and chlorinating equipment shall be in a separate
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7.

b)

d)

f)

9)

h)

well-ventilated room. Such room shall not be below ground level

and shall be provided with vents near the floor which terminate
out of doors. The dpor of the room shall not open to the podl,
and shall open to the outside and in a direction away from
prevailing winds or ventilation syftems.

The chlorinator equipment shé\l be of rugged design, capable of
withstanding wear without developing leaks,

Chlorine cy]indérs <hall be anchored to prevent their falling
over. A valve stem wrench shall be main;ained on the chlorine
cylinder so the supply cén be shut off quickiy in the case of ‘an

emergency. Valve protection hood shall be kept in place except

" when the cylinder is connected to the chlorination system.

The chlorine feeding device shall be designed so that during
accidents or interruptions of the water supply, leaking chlorine
gas will be conducted to the out-of-doors.

Chlorinator shall be a‘solut1on feed type, capable of delivering
chlorine at its maximum rate without releasing chlorine gas to
the atmosphere. k

The chlorinators shall be designzd to prevent the backflow of
water into the chlorine solution container.

A gas mask with self-contained breathing apparatus designed for
use in a chlorine atmosphere shall be ﬁrovided. VThe gas mask
shall be kept in a closed cabinet, accessible without a key,
located outside of the room in which the chlorinator is
maintained.

Chlorine leak detector, such as bottled ammonia, shall be

provided in the chlorinator room.

When a hypochlorite solution is used it shall be fed through

hypochiorinator equipment. Such equipment shall also provide the

following additional features:

a)

b)

Feed shall be positive under all conditions of pressure in the
circulating system.

Dosage adjustment shall be provided to insure constant feed with
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varying supply or back pressure.
c) Positive features to prevent back-flow from recirculation system
to the solution container, and provision for reducing to a

minimum the entry into peol of free calcium released from calcium

hypochlorite.

d) Provision to prevent siphoning of hypochlorite solution when the
rec{rculation pump and hypochlorinator are both turned off,
(This applies to above pool level installations only.)

B. Equipment and piping used to apply chemicals to the water shall be of
sdch size, design, andvmateria1 that they may be cleaned and will be fpee from
clogging, preferably of the positive displacement type. A1l material used for
such equipment and piping shall be resistant to action of chemicals to be used
therein,

C. Hand feeding may be used in swimming pools on an emergency basi§
only. A

SECTION 21. LIGHTING, VENTILAfION, AND ELECTRICAL REQUIREMENTS[

A. Pool aﬁd Pool Enclosure. A1l pools at which night bathing is
permitted, shall be provided with 1ighting fixtures.of such number and design
as to light all parts of the pool enclosure and the water in the pool. The
lighting intensity measured at a point 30 inches above any part of the poo1’

walkway shall be not less than 15 foot candles. Arrangements and design of

'1ighting'fixtures shall be such that bather and/or attendant may see clearly

every part of the pool waters, pool bottom, walkways, spring-boards, and other
appurtenances without beinQ blinded by light. When underwater pool lighting
is provided, such lights shall be so installed with ground fault interrupters.

8. Shower rooms and qressing rooms, where provided, shall have lighting
fixtures. of such number and design, and be so located, as to provide lighting
intensity of not less than 25 foot candles measured at a point 30 inches above
any part of the shower room or dressing room floor. Location and construction
of lighting fixtures and control switches shall be protected by ground fault
interrupters.

.- Indoor pools and any auxillary pool buildings shall be well

ventilated to preciude the presence of noxious or irritating odors and excess
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condensation.

SECTION 22. DRESSING ROOMS.

A. Bathhouses to be uﬁed simultaneously by both sexes shall be divided
into 2 parts separated by a tight partition, each designed for men or women.
The entrances and exits shall be screened to break line of sight.

B. Floors of bathhouse shall be of smooth finished material with nonslip
surface, impervious to moisture, and sioped to a drain. Junctions between
walls and floor shall be coved. '

€. Walls and partitions shall be of smooth, impervious material, free
from cracks or open joints. Partitions in each dressing room shall terminate
at least 10 inches above the floor or shai] be placed on continuous raised
masonry or concrete bases at least 4 inches high.‘ Lockers shall be set either -
on solid masonry bases - inches high or on legs with bottom of locker af least
10 inches above the floor. Lockers shall be properly vented.

D. The requirement relating to bathhouse, dressing rooms, toilet
facilities, wash basins and showers.may be waived when such facilities are
flconvenient]y available to semi-public, wading and spray pool patrdns.

SECTION 23. 7TOILETS AND SHOMERS. 7

~ A, Toilet, wash bésin ahd shower facilities, except as exempted under
Section 22:b; shall be provided on the basis of the following schedule:

PLUMBING FIXTURE SCHEDULE 1/

Males Females
Water Closets - 1-60 1-40
Urinals 3/ 1-60 =
Lavatories o 1 1
-Showers 2/ 2-40 2-40

1/ Fixture schedules should be increased for pools at schools
or similar locations where bather loads may reach peaks due
to schedules of use.

2/ Minimum of 2.

3/ Urinals shall be so constructed that urine does not splash

onto the floor or bathers' legs.

B. The layout of the bathhouse shall be such that the bathers on leaving
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the dressing room béss the toilets and then showers enroute to the poé].

C. Showers shall be supplied with water at a temperature of a minimum of
9Q°F. and maximum 1209F. at a rate of at least 3 gallons per minute.
Thermostatic, tempering, or mixing valves shall be installed if necessary.

D. Wash Basins. Where toilets are provided a minimum of 1 wash basin
shall be provided<for each sex and be located adjacent to the toilets.

v E. Soap. Liquid or powdered soap in suitable di;pensing equipment shall
be provided at each shower head and each wash basin, and soap dispensers shall
be kept clean and filled at all times that pool is in use.

F. Toilet Tissue. Toilet tissue in suitable dispensers shall be
provided at each toilet. Dispensers shall be kept filled at all times that
pool is in use. '

G, Hose Bibs. Hose bibs shall be provided at convenient locations
within the dressing rooms and adJacent to the pool walkways at all public and
semi-public pools and'wading poo]s.‘ A1l hose bibs must be provided with
approved anti-siphon devices.

i H. Angle-jet drinking fountains shall be provided at convenient
locations within'public pool enclosures,

SECTION 24. VISITOR AND SPECTATOR AREAS FOR PUBLIC POOLS.

A. There shall be absolute separation between the spaces used by
visitors and spectétors from spaces-;sedABy‘bathers. '

B. Where toilet facilities are provided for spectators, such facilities
must be separate from those provided for bathers, and the approaches to
spe;tatoré‘ toilet facilities shall net include areas where bathers pass in
bare feet.

SECTION 25. LICATION. Outdoor/poois shall be located where they will
not be exposed to excessive poliution by dust, smoke, soot, surface drainage
from surrounding areas, or other undesirable substances. :

SECTION 26. BATHER LOAD.

A. For the purposé of these Rules and Regulations, those portions of the
pool 5.feet 6 -inches or less in depth shall be designated as "non-swimmer"
areas. Portions of the pool over 5 feet 6 inches in depth shall be designated

as the “swimming" area.
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B. For the purposes of computing swimmer and bather capacity, pool areas

shall be determined as follows:

Maximum Bathing Load = A?;_g + T%

Where A = Total area ¢f water surface in square feet.
S = Area of pool less than 5 feet 6 inches deep in
square feet. 7

C. A sign with clearly legible letters not less than 4 inches high shall
be posted near the main entrance to a pool indicating the maximum bathing-
load. )

SECTION 27. DISINFECTION AND QUALITY OF WATER.

A. A disinfection process 6r procedure sha]i be used at all pools
subject to these Rules and Regulations for ihe purpose of insuring continuous
disinfection of the water throughout the pool during the period the poo] is in
use. When chlorine or chlorine compounds are use& as the disinfectant, the
water in the pool at all times while in use shall contain a free chlorine
residual of not less than 1.0 parts per million as measured by the DPD method,
or shall contain a free chlorine Eesidual of a higher value to be determined
by the Health Officer. If other halogens are uced, residuals of equivalent
disinfecting strength shall be maintained. A testing kit for measuring the -
concentration of the disinfectant,chcurate within 0.1 ppm, shall be provided'
at each pool.

B. When Cyanuric Acid compounds' are used as a disinfectant the cyanurate
concentraton shall not exceed 90 parts per million, and the chlorine and the
free chlorine residual shall be at least 1.5 parts per million, A test kit to
monitor cyanuric acid shall be kept and used at each facility where cyanuric
acid compsunds are used.

C. The Director may accept other disinfecting materials or methods when
they have been adequately demonstrated to provide a satisfactory residuai
effect and to otherﬁise be equally as effective under conditions of use as the
chlorine concentration required herein, and not be dangerous to public health,

create objectionable physiological effects, or impart toxic properties to the

water,




L

D. The swimming ponl water shall be maintained in an alkaline condition
as indicated by a pH of between 7.2 and 8.0 and when pH is maintained at 7.8
and 8.0, the minimum free chlorine residual shall be no less than 2.0 ppm. A
pH testing kit accurate to the nearest 0.2 pH unit shall be provided at each
swimming péo]. The alkalinity of the water in pools shall be at least 80 ppm.
Suitable equipmeg; for the feeding of pH regulating chemicals at such points
that their use will be most effective shall be provided in public pools.

E. The water shall have sufficient clarity at all times so that the main
drain is readily visible. Failure to meet this requirement‘shall constitute
groundé for immediate closing of the pool.

“F. Not more than 15% of the samples covering any considerable period of
time, nor more than two consecut%ve samples, shall either {a) contain more
than 200 bacteria per milliliter, as determined hy the heterotrophic plate
count, or (b).show positive test (confirmed test) for coliform organisms in
any of the five 10-milliliter portipns of a sample or more than 1.0 coliform
organisms per 50 ml. when the membrane filter test is used. All samples shall
te collected, dechloriratad, and examiied in accordance with the procedures‘

outlined -in the l2test edition of Standard Methods for the Examination of

Water Waste-Water (APHA). The Director shall prescribe the type and frequency

of collection and examination of samp?es to assure water quality meets minimem
requirements.

SECTION 28. CLEANING POOL -AND FLOORS.

| A. Visible dirt on the bottom of the pool shall be removed as frequently

as required.

B. Visible scum or floating matter on the pool surface shall be removed
by flushing or other effective means.

C. Floors in bathhouse and appurtenances as well as pool decks and
walkways shall be scrubbed to insure cleanliness at all times. Disinfection

with chlorine solution or other germic®”:s shall be accomplished at least

[ ——

daily.
SECTION 29. SHOWERING REQUIREMENTS. A1l persons using public or
semi-public pools shall be required to take a cleansing bath in the nude,
(

using warm water and soap, and to rinse off all soapsuds before entering the
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pool. 1In the case of semi-public pools, the requirement of this paragraph
will be posted in a prominent location within each 1iving unit, or on a
prominent sign adjacent to the pool. o

SECTION 30. COMMUNJCABLE DISEASE. No person having skin lesions; sore
or inflamed eyes; mouth, nose or ear discharges; or who is a carrier of any
communicable disease shall use any pool subject to these Rules and
Regulations. . -

SECTION 31, POLLUT!ON OF POOL PROHIBITED.

A. Urinating, expectorating, blowing the nose, or depositing any
deletefious mattef in any pool subject to these Rules and Regulations is
prohibited.

B. Glass or other breakablé objects shall be cmnpletely banned from the
enclosure of any swimming pool. ' | .

SECTION 33.’ SPECTATORS. Persons not dressed for bathing shall not be
allowed on walks immediately adjacept ;o public pools,

SECTION 33. LIFESAVIN& AND FIRST AID FACILITIES.

A. Every public and semi-public swimming pool shal. be equipped with one
or more light but strong poles with attached body hook (blunt ends) and not
less than 12 feet in length for making reaching assists or rescues; one or
more throwing buoys not-more than 15 inches jn diameter, hqying_3/16 inch_
attached line long enough to span tﬁe maximum width of the pool, placed in
casily accessible racks adjacent to the pool; a standard 24-unit first aid
kit, which shall be kept filled and readily accessible for emergency use; and
two or more blankets reserved for emergency use. In addition, there shall be
prominently displayed immediately adjacent to the telephone, a telephone
number list to include the nearest availab1e~doctor, ambulance service,
hospital, and police or fire department rescue unit.

B. Swimming pools not providing lifeguards shall post a warning sign in
plain view, "Warring - No Lifeguard Un Duty."

C. Swimming pools with a maximum depth of less than 6 feet shall post a
warning sign in plain view, "No Diving Al]dwed“.

SECTION 34.  Common towels, bathing suits, caps, combs, brushes and

drinking cups are hibited, Bathing suits, towe]s{ and bathing caps
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furnished patrons at'any pool subject to these Rules and Regulations shall be
laundered with soap and hotzygter, and thoroughly rinsgd,gnQVQrigqrbefore 4
reuse. U i l; , G |

SECTION 35. POSTING REGULATIONS. Placards reciting Sections 29 through
34 inclusive shall be posted conépicuous]y at the pool or enclosure and in the
dressing rooms and offices of ail pools subject to the provisions of these
Rules and Regulations,

SECTION 36. POOL CLOSURE.

A. If, in the opinion of the Director, a pool is maintained or operated
in a manner which creates an unhealthful, unsafe, or insanitary condition, the
pool may be closed by the Director. The pool shall not be reopened hntil
correction is made, and upon speéific written approval of the Director.

"B. Unhealthful, unsafe or insanitary conditions include, but are not
limited to; the failure to meet clarity, disinfection, pH, safety or
bacteriological standards; the presence of pathogenic organisms; or evidence
of a disease outb;eak. 7

SECTION 37.- POOL NKOT-IN OPERATION. Pools not in operation shall do one
of the following:

A. Be adequately fenced and locked to prevent entrance of persons to the
pool area'and covered with a safetymppver,r B

B. Be adequately fenced and locked to prevent entrance of pérsons to the
pool area and the pool completely drained or water quality maintained with
sufficient clarity at all times so that the main drain is readily visible,

C. Emptied of water and filled with an appropriate fill material,

‘ SECTION 38. VARIANCE. The Director may grant a variance from
requirements of these Rules and Regulations as follows:

A. Where it is demonstrated to the satisfaction of the Director that:
strict compliance with these Rules and Regulations would be highly burdensome
or impractical due to special concitions or cause;

B. Where the public or private interest in the granting of the variance
is found-by the Director to clearly outweigh the interest of the application
of uniform rules; and . 7

C. Where such alternative measures are provided which in the opinion of

~a
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the Director will provide adequate public ﬁeaith and safety protection.
SECTION 39. REPEALER. HDR 18, adopted November 3, 1982, is hereby
repealed. 7
SECTION 40. This Rule shall become effective upon filing of a certified
copy with the City of Seattle Comptro\!er and 30 days after the date of filing
with the Clerk of the King County Council.

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
FOR THE CITY OF SEATTLE:

APPROVED this 1I3™ day of N oaovo N 1986.

<22;ﬂ\h~/r\-;xlu*va

Directos

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
FOR THE COUNTY OF KING

APPROVED this /3™ day of aneara 1986.
Pj

/I?Gq\ "~'T1‘;;e' M

- 1HN03 ONIN
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A public hearing was held on this rule on December 18, 1985, at 9:00 a.m. in
the King County Council Chambers, 402 King County Court Hoyse, Seattle,
Washington, after proper advertisement.

"Filed with the Comptroller, City of Seattle,

January 13, 1986
Comptroller File No. 292161
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Before the Director of the Seattle-King County Dﬁ?@ﬁtmenyyqflPublic Health,

Seatt]e,(ﬂashingtgn_ ‘ flkh COURYY Couui L

HDR No. 20

A RULE relating to a specific name for each cut of beef,
veal, calf, pork, lamb, mutton, horse and buffalo meat
when advertised or displayed for sale.

Pursuant to City of Seattle Ordinance #110052, Section 10.13.210, 10.13.700
and King County Board of Health Rule VI, Section 65, it is the responsibility
of the Seattle-King County Department of Public Health to promulgate rules
consistent with the application and enforcement of the City of Seattle -

King County Meat Code. :

THEREFORE, THE FOLLOWING RULE IS HEREBY ADOPTED by the Director of the
Seattle-King County Department of Public Health, Seattle, Washington:

SECTION 1. LISTING OF APPROVED DESIGNATIONS OF MEAT CUTS FOR LABELING
AND ADVERTISING PURPOSES. Addendum A is hereby adopted.

SECTION II. EFFECTIVE DATE. This Rule shall become effective upon
filing of a certified copy with the City of Seattie Comptrolier and thirfy
(30) days after the filing with the Clerk of the King Cbunty Council.

SEATTLE-KING COUNTY DEPARTMENT

OF PUBLIC HEALTH
FOR THE CITY OF SEATTLE:

APPROVED THIS 3rd day of November 5 1982,
Lo [N By D
, . o D1r3¢tor 77

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
FOR THE COUNTY OF KING:

APPROVED THIS 3rd day of __November s 1982,

V4 '
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DECLARATION OF AN EMERGENCY

The Seattle-King County Health Department Rule and Regulation No. 22 is adopted
as an emergency. The Seattle and King County Food Codes define a temporary food
establishment as one which operates in conjunction with a fair, carnival or

similar event. There is, however, no definition of the temm "in connection: .
with.,"  Without such a definition a food establishment could operate several’

blocks from a canmunity festival and claim to be in connection with the event,
In order for the Health Department to exercise supervision over these
establishments, particularly in terms of the sources of their food "and. the
transportation and handling of the food on site, it is necessary to define and

restrict these temporary operations, both in terms of geography and time as.they
relate to a given community event. o

Because the majority cf the temporary food establishments operate during summer
months, it is necessary that this rule go into effect immediately.  Although
immediate steps will be taken to adopt this as a permanent rule within the next
60 days, it would create potential problems for the Department and for the

public health if no rule were in effect in the meantime. The potential for i

food-borne illness from unapproved food sources and unsupervised establishments
during the hottest weather and times of most public exposure justifies the
declaration of this as an emergency rule.
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Before ihe biractor of the Seattle-King County Department of Public Health,
Seattle, Washington. :

HDR No. 22

A RULE relating to temporary food service establishments,
establishing permit requirements.

Pursuant to Seattle Municipal Code Sections 10.11.991 and 10.01.040, and King
County Board of Health Rules and Regulations No. II, Part 98, Section 2, the
Director of Public Health does hereby promulgate as follows:

SECTION 1. Definitions. The fo]ipwihg words and phrases used herein
shall mean as follows: | : :

a. "TEMPORARY FOOD-SERVICE ESTABLISHMENT" means a food-service
gstablishment that operates at a fixed location for a period of time of not
more than fourteen (14) consecutive days in conjunction with a single event or
celebration, such as a fair, carnival, circus, or public exhibition. .

SECTION 2. Temporary food service establishment permits shall be issued
only to establishments that are recognized participants in the event by the
event organizers or that are 1ocated within 300 feet from a recognized
parficipant.

SECTION 3. Hours and days of business must be the same as those of the
event. s

SECTION 4.

a. Any person desiring to operate a temporary food-service establishment,
shall submit a written application to the Department, on a form to be proQided
by thie health officer, for a permit for such operation. Such application shall
include the applicant's full name, post office address, and the signaturerof an
authorized representative of the applicant; shall disclose whether éuch
applicant is an individual, firm, or corporation, and, if a partnership, the
names and addresses of the partners; the location and type of thé proposed
food-service establishment; the inclusive dates of the proposed operation; the
proposed menu of the establishment; the proposed methods of preparation and

service of the foods and beverages intended to be served; and such other

'information as the health officer deems necessary; and shall be accompanied by

the permit fee amount described in SMC 10.03.110A (Class Code 1.F.) or Part 91,

- Section 2a (Class Code 1.F.) of King County Board of Health Rules and

Regulations I1.
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b. A1l equipment to be used, including but not limited to refrigeration
units, sinks, grills, and utensils, must be made available fer inspection by
the health officer upon request. After the health orficer has inspected and
approved the equipment to be used in such food service establishment, no other
equipment may be substituted therefor without prior inspectign and approval of
the health officer.

c. After the health officer has epproved the menﬁ of food and beverages
to be served and methods of preparation and service, no substitutions will be
allowed without prior approval by the health officer.

’ d. No applicant shall be eligible to receive a temporary food service
establishment permit unless the application for such permit is received by the
health officer at least fourteen (14) calendar days prior to the first &ay of
the event. '

e. When inspection reveals that the applicable requjrements of this Rule,
and directives of the health officer have been met and the applicable pemnit
fee has been paid, a permit shall be issued to the applicant by the health
of ficer.

SECTION 5. The health officer may, withput warning, or hearing suspend
any pemit to operate a food-service establishment if the permittee does not
comply with the requirements of these Rules and Regulations, or the lawful
directives of the health officer, or if the operation of the establishment is
not in compliance with the requirements of these Rules and Regulations, or if
violations of these Rules and Regulations have not been corrected within the
time specified in an inspection report; Provided, that the health .7¥icer shall
suspend the permit of a food-service establishment whenever he finds that the
operation of such food-service establishment constitutes a substantial hazard -
to public health. Suspension is effective upon service of writtan notice.

When a permit is suspended, food service operations shall immediately cease.

-2-
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SECTION 5. This rule shall become effective upon filing of a certified
copy with The City of Seattle Comptroller and thirty days after filing with thg

Clerk of the King County Council.

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
FGR THE CITY OF SEATTLE:

approveD THIS 75 &day of W , 1983,
g%wh/ MD

Director

SEATTLE-KING .COUNTY DEPARTMENT
S OF PUBLIC HEALTH
' FOR THE COUNTY OF KING:

appROVED THISZ® 2€_ day of W 1983,
9‘)%-«.) /74 D

(,/f”’DT/sttor ”/’
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A public hear1ng was held on this rule on August 3, 1983, at 1:30 p.m. in
Room 1505, Public Safety Building, Seattle, Nash1ngton after proper

yadvert1sement

Filed with the Comptroller, City of Seattle, August 18, 1983.
Comptroller File No. 292161 '3';-,~:4:
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Before the Director cf the Seattle-King County Department of Public Health,
Seattle, Washinrgton.

HOR No, 23

A RULE relating to and governing fpod establishments, which

store, display, offer for sale or sell only fresh whole

fru1ts and vegetables and repealing the ex1st1ng HOR 23

adopted August 3, 1983,
Pursuant to Seattle Municipal Code Section 10,11,991 and King County Board of
Health Ruies and Regulations No. 11, Part 98, Section 1, the Director of
Public Health does hereby promulgate as follows:

SECTION 1. - Definitions. The following words and phrases used hgcqin'
shall mean as follows: o o

1. "PRODUCE STAND" means an approved roadside stand and/or similar
structure which operatés as a food establishment at a fixed location and offers
for sale only fresh whole fruits and/or vegetables.

2. “MOBILE PRODUCE VEHICLE" means a vehicle which opeéates as a food
establishment at one or mofe approved locations and which gffers for sale only
fresh whole fruits ¢nd/or vegetables. 7

SECTION 2. Requirements. As an alternative to compliance with all
provisions of Seattle Municipal Code Chapter 10.11 or King County Rules and
Regulations 11 as amended, a Produce Stand or Mobile Produce Vehicle must
comply w%th the following standards:

1. Each Produce Stand and Mobile Produce Vehicle must have a va]idy
food-service establishment permit posted canspicuously at all times. Each
permit is non-transferable and is valid only for the operator and fixed -
location for which it is issued. A Produce Stand permit. is required if it is a
fixed non-movable stand. A mobile cart permit is required if the produce is
removed from the location each day. Seasonal produce stands. require a seasonal
permit. Except as may be hereafter provided by law, each location at which a
Mobile Produce Vehicle operates shall require a separate food service permit.

2. All employees and operators shall have valid food and beverage service
workers' permits, wear clean outer garments, maintain personal cleanliness, and
confcim to good hygienic practices while on duty.

3. Only food which is clean, wholesome, free from spojlage and

adulteratipn shall be sold.




~

W

10

11

12
13
4
15

16

7

18
19

20

21

22
23
24
25
26

28

29
30
31
32
33

4, Only whole fruits and vegetable§ may be sold and no cutting of fruit
such as melons, or sale of cut fruits wiil be permitted unless all applicable
provisions of the food-service ordinance are complied with. This provision is
not intended to preclude any necessary trimming of vegetables such as jettuce
or cabbage. ‘ o e

§. Premises and surroundings shall be kept in a clean, sanitary
condition. A1l equipment and utensils shall be kept clean.

6. A1l fruit and vegetables shall be stored sr displayed at least 18
inches above the ground ievel and %i. such a manner as to protect food from
contamination by splash. foot traffic, dust, animals, or other means.

7. Produce may not be displayed unattended or stored overnight except in
a clean, completely enclosed rodent-proof vehicle or structure.

8. Unsurfaced areas around the vehicle or building sﬁéll be graded to
drain, and shavings, gravel or other acceptable measures used to reduce dust
contamination. S |

.9. Garbége and refuse shall be kept in tightly covered, watertight
containers until removed and shall be disposed of daily in « riace.and manner
that does not create a public nealth hazard. e

10, - Liquid waste shall be disposed of in a public sewer o, in the absence
of a public sewer in a method which compiies with the applicable Yocal and
state rules and regulations. A1l plumbing must also comply with such
applicable regulations. B - S A

11. Zonvenient toilet and handwashing facilities shall be available for
the use of employees within 300 feet of employee work areas. If such
facilities are not located on the premises, the permit applicant must submit to
the Health Officer written proof of availability of restroom facilities. Such
facilities must be available at all times when the fruit and vegetable
establichment is in operation, and shall be equipped with hot and cold or
tempered running water, hand cleaning soap or detergent, and §anitary towals or
hand drying. device.

12. Reilding and site plans for fresh fruit and vegetable food
establishments must be submitted to the Health Authority prior to the issuance

of a permit wiere required by local regulations, when the building is of a
L R 2. :




1 permanent nature.

-2 13. Notice of violations of this Rule will be in writing. Violations must
3 be corrected within a specitfied time not to exceed 3 days. Failure to camply
4 with such notice shall result in the immediate suspension of the establishment
5 pemmit, Application for reinstatement may be made pursuant to procedures set
6. forth in the Food Code.
7 SECTION 3. Repealer. HDR 23, adopted August 3, 1983, is hereby repealed.
e SECTION 4. This Rule shall become effective upon filing of a certiifed
9 copy with the City of Seattle Comptroller and thirty days after fi]ing with the
10 Clerk of the King County Council.
11 B SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
.12 FOR THE CITY OF SEATTLE:.
B , )
14 APPROVED THIS _ /¥  day of //éxém/m/ » 1986
v
15 : ;
y ) (il (o Madl )
: Director ‘
SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
~ FOR THE COUNTY OF KING:
% . 19 :
20 ¥
: APPROVED THIS /b day of _Zuisasts , 1986.
21 :
2 - .
B0 sty (- ityerslliend)
23 Director =/
= @ -
24 zZ S =
o s WM
25 @, = O
T o 0
26. <2 <
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A public hearing was held on this rule on December 18, 1985, at 9:00 a.m. in
the King County Council Chambers, 402 King County Court House, Seattle,

30 I Washington, after proper advertisement.
, Filed with the Comptroller, City of Seattle,
3 January 13, 1986 ;
32 Comptrolier File No. 292161
-~ 33
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SEATTLE-KING COUNTY DEPARTMENT OF PUBLIC HEALTH

RULES AND REGULATIONS
FOR THE SEDIMENT GRADING OF MILK

(fok QWQfﬂJSmﬁ)

Promulgated under the authority of City
of Seattle Ordinance No. 84106, Section
15, May 16, 1955; and King County Reso-
lution No. 32224, Section 15, August 1,
©1966.

Mi'ik shall be deemed to be adulterated If it contains ‘exces-
sive zediment. The following grading system shall be used in
accordance with the U.S.D.A. Sediment Standards. for Milk-and
Milk Products:

No. 1 -=-=mmwm-e- good
No. 2 ==-=== ===~ falr
No, 3 =-=-===---~- poor
No. 4 ------ ---- bad

The U.S.D.A. Milk Sediment Grading Standards (7 CFR 58.2731),
3 disc card with a .4 inch diameter disc shall be used for
grading sediments.

sediment Test Card No. 900M, supplied by Sediment Testing
Supply Company, Chicago, Illinois, shall be used In order to
‘obtain uniform results.

A No. 3 or No. 4 grade will result in a warning notice being
sent to the milk producer. |f the next sediment sample ob-
tained is a No. 3 or No. 4 grade, the permit will be sus-
pended Immedliately and remain suspended until a No. 1 or No.

2 sediment grade from that producer is obtained and submitted
to. the Health Department. All such permit suspensions issued:
as a result of adulteration of milk with excessive sediment

will be in effect for a minimum period of not less than 4 days.

Sediment samples taken and graded by'prlvate laboratories,
which are approved by the Health Department, may be used for
grading purposes.

When a sedlment sample is taken by the dairy .plant or -associa-
tion for the purpose of upgrading a degraded milk supply, the

. sediment pad with the grade shall be sent to the Health Depart-

ment so that the pad may be sent out with the upgrade notice.
When sampling a bulk tank of milk, the agitator shall be run
for at least three minutes before taking the sample to insure
adequate mixing of the milk.

Samples shall be refrigerated until they can be tested.




9.
10.
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The sediment test pad shall be graded dry.

Samples shall be heated to 90° F., - 100° F. before running
the sample through the sediment test pad.

Examinations and tests to detect sediment in milk shall bhe
conducted in accordance with procedures specified in the
latest edition of Standard Methods for the Examination of
Dairy Products of the American Public Health Association,
and the latest edition of Official Agricultural Chemists.

These Rules - and Regulatlons for the Sediment Grading of

Milk shall become effective as of August }, 1972, and shall
supersede the Rules and Regulations for the Sediment Grading
of Milk adopted February 1, 1967, which are hereby revoked.

. ,
Adopted this 38 day of Suae y 1972,

7

Lawrence Bergne#, M.D., M.

Director of Public Health

Seattle-King County Department
of Public Health :
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Seattle-King County/DerarTMENT OF PuBLic HeaLTH
Public Safety Building Seattle, Washington 98104 583 - 2000

June 28, 1972

Director of Public Health

City Clerk
~Comptroller's Department
“I01 Municipal Building
~~Seattle, Washington 98104

“Attn: - Mr. J. Fenton:
Dear Mr. Fenton:

-In accordance with the requirements of the City of Seattle Milk Code
(Ordinance No. 84106), we are submitting the original copy of our new
"Rules ‘and Regulations for the Sediment Grading of Milk" to your office
for filing. ; 2

These rules and regulations shall supersede the Rules and Regulations for
the Sediment Grading Milk adopted February 1, 1967 (Filed October 16, 1969,
No. :264968) which will be revoked as of August 1, 1972, the effective date
of ‘these new regulations.

Will you please inform me of the new file number when it is assigned to
these regulations so that I may check out the original copy in order to
add this information and make duplicate copies for distribution?

I would appreciate it if you would not fold these copies before I have
made the duplicate copies.

My telephone number is 583-2577. Thank you.

Very truly yours,

- "Kf) ¢
' “ W
C. E. Zurscgriede

Supervising Sanitarian
CEZ/1m Milk Sanitation Division

«#[STRICT HEALTH CENTERS:

ORTH EASGT SOUTHEAST SOUTHWEST
N 3
: 10821 8th Avenue Southwest
" ... 15607 Northeast Bellevue- 3001 N. E. 4th St.. - .
15272 15tn Syenue Nortneast Eee Redmond Road . e Renton 98055 Seattle 9814%0
o ks "~ Bellevue 98008 BAldwin B-2620 CHerry 4-64

3-4765
EMerson TUcker 5-1278

-
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CFILED ™ L e
CITY OF SEATTLE

FEBeh@riH-k k@ 3cOUNTY DEPARTMENT OF PUBLIC HEALTH

1L,
(RRELEARS; &

¢ o ByLes AND REGULATIONS FOR THE REJECTION OF
s U L HLARNUAD UL TERATED MILK OR MIL]& jRODUCTS

COMPTROLLER AND CITY CLERK CnO&» QJY\%OLQQ

Promulgated under. the authority of Chapter 13.24,
Section 13.24.580, City of Seattle Official Code,
and Chapter 4.32, Section 4.32.010, King County
Official Code. .

Any milk or milk product shall be deemed to be adulterated
(1) if it bears or contains any poisonous or deleterious
substance in a quantity which may render it injurious to
health; (2) if it bears or contains any added poisonous or
deleterious substance for which no safe tolerance has been
established by State or Federal regulation, or in excess
of such tolerance if one has been established; (3) if it
consists, in whole or in part, of any substance unfit for
human consumption; (4) if it has been produced, processed,
prepared, packed, or held under insanitary conditions;

(5) if its container is composed, in whole or in part, of
any poisonous or deleterious substance which may render
the contents injurious to health; or (6) if any substance

‘has been added thereto or mixed or packed therewith so as
_to increase its bulk or weight, or reduce its quality or

strength, or make it appear better or of greater value than
it is.

When antibiotics or other inhibitory substances, such as
drugs or sanitizers, or pesticides, or added water, are
found to be present in a milk supply, whether through

" negligence or otherwise, it shall result in suspension

of the permit to sell Grade A milk for the dairy respon-
sible. No warnings will be issued prior to these permit
suspensions. :

When a permit is suspended because of adulteration of the
milk, as herein defined, the permit will be reinstated when
the milk is found to be free of adulterants, but not before
the lapse of four days.

Examinations and tests to detect adulterants in milk shall .

be conducted as the health authority shall require at an
official or appropriate officially designated laboratory.
All sampling procedures and required laboratory examina-
tions shall be in substantial compliance with the 12th




s e

Edition of Standard Methods for the Examination of Dairy
Products of the American Public Health Association, and
the 10th Edition of Official Methods of Analyses of the
Association of Official Agricultural Chemists.

5. Sediment grading of milk and permit suspension procedures
for sediment adulteration of milk shall continue in i
accordance with the Rules and Regulations for the Sediment
Grading of Milk, addpted February 1, 1967.

Adopted this ¢4 day of tI%JZ?ﬂJi@)UJ , 1971.

e |
S. P. Lehman, M.D., M.P.H.
Director of Public Health

Seattle-King County Department
of Public Health :

Filed February 10, 1971
with the Comptroller
City of Seattle
Comptroller File No. 268949




ki,

10

11

12

13
14
15
16
17
18
19
20
21
22
23
24
25
26

27

28

29
30

31

32
33

Betore the Director of the Seattle-King County Department of Public Health,
Seattle, Washington e s

RULE NO. XI <

A RULE relating to and governing food establishments which
store, display, offer for sale or sell only fresh whole fruits
and vegetables, and repealing the Rule XI adopted on May 28, 1976.

Pursuant to City of Seattle Ordinance #92987, Section 1/, and King County

Board of Health Rules and Regutations II, Section 18, the Director of Public
Health does hereby promulgate as follows:

SECTION 1. Definitions. The following-words and phrases used herein

shall mean as follows:

1)  Produce Stand: An approved roadside stand and or similar structure which
operates as a food estab]ishmentrat a fixed location and offers for sale
only fresh whole fruits and/or vegetables.

2) . Mobile Produce Vehicle: An approved vehicle which operates as a food

establishment at one or more approved locations and which offers for sale
only fresh whole fruits and/or vegetables.

SECTION 2..  Requirements. As an alternative to compliance with all

provisions of Ordinance 92987 as amended, or King County Rules and Regulations

II as amended, a Produce Stand or Mobile Produce Vehicle may comply with the

following standards:

1)  Each Produce Stand and Mobile Produce Vehicle mqst have a valid food-
service estab]iéhment permit posted conspicuously at all times. Each
permit is non-transferable and is valid only for the operator and fixed' 
“location for which it is issued. The fee shall be that required for a

grocery store permit. Except as may be hereafter provided by law, each
location at which a Mobile Produce Vehicle operates shall require a
separate food service permit.

2) A1l employees and operators shall have valid food and beverage service

workers' permits, wear clean outer garments, maintain personal cleanli-
ness, and conform to good hygienic practices while on duty.

3)  Only food which is clean, wholesome, free from spoilage and adulteration

shall be sold.
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4)

6)

9)

10)

1)

et
)

Only whole fruits and vegetables may be sold and no cutting of fruit such

as melons, or sale of cut fruits will be permitted unless all applicable

provisions of the food-service ordinance are complied with. This provision

is not intended to preclude any necessary trimmjngrof vegetab]es such as
lettuce or cabbage. 7 t -

Premises and surroundfﬁés shall be kept in a clean, sanitary condition.
A1l equipment and utensils shall be kept clean. .

A11 fruit and vegetables shall be stored or displayed at least 30 inches
above the ground level and in such a manner as to protect food from
contamination by splash, foot traffic, dust, animals, or other means.
Produce may not be displayed unattended or stored overnight except in a
clean, completely enclosed rodent-proof vehicle or structure.

Unsurfaced areas around the vehicle or building shall -be graded to
drain, and shavings, gravel or other acceptable measures used to reduce
dust contamination.

Garbage and refuse shall be kept in tightly covered, watertight containers
until removed anu shall be disposed of daily in a place and hanner that
does not create a public health hazard.

Liquid waste shall be disposed of in a public sewer or in the absence of
a public sewer in a method which complies with the applicable Tocal and
state rules and regulations. A1l plumbing must also comply with such
applicable regulations.

Convenient toilet and handwashing facilities shall be provided for thé

use of employees within three hundred (300) feet of employee work areas.

1f such facilities are not located on the premises; the perMit applicant
must submit to the Hea 9 Officer written proof of availability of
restroom facilities, including hot and cold running water. Such
facilities must be available at all times when the fruit and vegetable

establishment is in operation.
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12) Building and site plans for fresh fruit and vegetable food establish-
ments must be submitted to the Health Authority prior to the issuance of
a permit where required by local regulations or when the building is of
a permanent nature. | 7

13) Notice of violations of this Rule will be in writing. Violations must

be corrected within a specified time not to exceed three (3) days.

Failure to comply with such notice shall result in the immediate suspension

of the establishment permit. Application for reinstatement may be made

pursuant to procedures set forth in the Food Code.

SECTION 3. The Rules XI approved on May 28, 1976, and on Juiy 31, 1978

are hereby superseded and repealed. This Rule shall take effect and be in

force Septemberrl,, 1978 in the City of Seattle, and September‘1 , 1978 in

lthe remainder of King County.

APPROVED THIS ofq___ day of Mu.ﬁ , 1918,

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH '
SEATTLE, W
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Before the Director of the Seattle-King County Department of Public Hea]th
Seattie, Washington

A}
RULE No. _ XIT S¢ 5@»@5&§>

A RULE relating to and governing the operation of mobile
food units or push carts from which food is served or
provided for the public with or without charge.

Pursuant to City of Seatt1e Ordinance #92987, Section 17; King County Resolution
#28938, Section 17; and King County Board of Health Ru]es and Regulation No. II,
Section 18, it is the responsibility of the Seattle-King County Department of
Public Health to promulgate rules consistent with the app]lcatlon and enforce-
ment of the City of Seattle-King County Food Code.

THEREFORE, THE FOLLOWING RULE IS HEREBY ADOPTED by the Director of the

Seattle-King County Department of Public Health, Seattle, Washington:

SECTION 1. Definitions. A mobile food unit or push cart shall mean an
apprdved movable vehicle from which food is prepared, served or provided for
the public with or without charge, and which operates from éither a fixed
1ocafion or a route itinerary.

SECTION g, General. Mobile tood units or push carts shall comply with

all of the requirements of the Food Code as referenced above except as
otherwise provided in these rules. The Director may impose additional .
requirements to protect against health hazards related to the conduct of ther
food service establishment as a mobile operation, may prohibit the sale of
some or all potentially hazardous food, and when no health hazard will
result, may waive or modify requirements of the Food Code and these Rules

relating to physical facilities.

- SECTION 3;; Temperature Control. Potentially hazardous foods shall be
storeé and displayed at safe temperatures (45 degrees F. or below, or 140
degrees F. or above, whichever is applicable).

SECTION 4. Restricted Operation. Mobile food units or push carts that

b

serve only food that is prepared, pdckagéd in individual servings, transﬁorted
and stored under conditions meeting the requirements of the Food Code and
these Rules, or beverages or foods such as doughnuts, bagels and uncut raw
fruit that are not potentially hazardous and are dispensed from covered urns
or other protective equipment which eliminates contact of the food with

hands, need not compi&lﬁﬁiﬁfthe1réqu1rém€nts pertaining to the necessity of
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water and sewage systems nor to those requirements pertaining to cleaning

and sanitization of equipment and utensils if the required equipment for
cleaning and sanitization exists at its commissary. ‘Food preparation shal]rr
not be permitted on a mobile food unit or push cart which operates under the
restricted conditions set forth in this section and which does not provide
approved handwashing facilities on the unit. Precooked meat products commoniy
referred to as hot dogs, weiners, or frankfurters may be prepafed on a

mobile food-service unit which meets the following requirements: |

a) Has a pressurized hot and cold ruhning water system.

b) Has an approved hot and cold running water handwashing faci]ity:"

c¢) Has approved waste water holding and sforage fécilities as
specified in Section 7 of these Rules.

d) Has temperature control facilities capab?é of maintaining a
refrigeration temperature of 45 degrees F. or below and a
heating and holding temperature of at least 140 degrees F.

e) Complies with all other requirements of these Rules and the
Food Code for either Restricted or Unrestricted Operation.

SECTION 5. Unrestricted Operation. A mobile food unit shall be permittéi

to prepare and/or serve any type of food or beverage for which required
facilities are provided and under conditions which the Director determines
do not constitute a health hazard. Required facilities include, but are not
Timited to, those necessary for food protection, temperature control, water

supply, plumbing, waste disposal, handwashing, garbage and refuse disposal,

insect,vrodent and animal control, lighting and venti]étion. For unrestiicted :

food-service operation, a mobile food unit shall meet all requirements of
the Food Code and these Rules which are applicable to its operation.
For unrestricted operation a mobi]e food unit shall also meet the
following requfrements:r '
a) A1l food or beverage equipment on the unit shall bear the

National Sanitation Foundationr(NSF) seal of approval.
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b) A1l refrigeration equipment on the unit shall be of an approVe
mechanical type. The use of either wet or dry ice as a
refrigerant is prohibited. :

c) A1l units shall be inspected and approved by the health

gt authority prior to the issuance of a permit and as often
thereafter ss the Diregtor may reguire.

d)  In the case of new or extensively remodeled units, plans
shall be submitted to the health.authority for approval.

SECTION 6. Single-Service Articles. Mobile food units or push carts

shall provide only single-service articles for use by the consumer.

SECTION 7. MWater System. A mobile food unit requiring a water system

shall -have a potable water system under pressure. The system shall be. of
sufficiant capacity to furnish enough hot and cold water for food preparation.
utensil cleaning and sanitation, and handwashing, in accordance with the

requirements of the Food Code and this Rule. The water inlet shall be

located in such a position that it will not be .contaminated by waste diséhargg

road dust, oil, or grease, and it shall be kept capped when not being fi]]ed.'
The water inlet shail be provided with a transition connection of a size or
type that wil]rprevent its use for any other service. A1l water distribution
pipes or tubing shall berconsfructed and installed in accordance with the
requirements of applicable plumbing regu]atiohs and this Rule.

SECTION 8. MWaste Retention. If liquid waste results from operation of

a mobile foed unit, the waste shall be stored in a permanently installed
reténtion tank that is of at least 15 percent larger capacity than the water
supply tank. Liquid waste shall not be discharged from the retention tank
when the mobile food unit is in motion. A1l connections on the vehicle
servicing mobiié food unit waste disposal faciiities shall be of a différent
size or type than those used for supplying potable water to the mobile food
unit. The waste connection shall be located lower than the water inlet

connection to preclude contamination of the potable water system.

SI9TLON
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SECTION 9. Commissary. Mobile food units or push carts shall operate

from a commissary or other fixed food service establishment and shall report

at least daily to such location for all supplies and for all cleaning and

servicing operations. The commissary or other fixed food service establishmeni

used as a base of operation for mobile food units or push carts, shall be

constructed and operated in compliance with the requirements of the Food

‘Code and this Rule.

SECTION 10. Servicing Area and Operations.

a) A mobile food unit servicing area shail be provided and shall
include at least overhead protection for any supplying, cleaning,
or servicfng operation. Within this servicing area there shall be
a location provided for the flushing and drainage of liquid wastes
separate from the location provided for water servicing and the
loading and unloading of food and related supplies. This servicing
area will not be required where only packaged food is placed on
the mobile food unit or push cart or where mobile food units do
not contain waste retention tanks. .

b) The surface of the servicing area shall be constructed of smooth,
non-absorbent material such as concrete or machine-laid asphalt,
and shall be maintained in good repair, kept clean, and be graded
to drain.

c) The construction of the walls and ceilings of the servicing area
is exempted from the provisions of the Food Code.

SECTION 11. ‘Servicing Operations.

a) - Potable water servicing equipment shall be insta]]ed according to
applicable regulations énd shall be stored and hand]ed in a way
that protects the water and equipment from contamination.

b)  The mobile food unit liquid waste retention tank,’where used,
shall be thoroughly flushed and drained during the servicing
operation. A1l liquid waste shall be discharged to a sanitary

sewage disposal system in accordance with applicable regulations.

+30ILON
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SECTION 12. Repeal of Previous Rules. These Rules supersede and

replace the Rules and Regulations governing mobile restaurants adopted
September 14, 1970, and food carts adopted August 6, 1974, both of which are

hereby repealed.

SECTION 13. Effective Date. This Rule shall become effective upon

filing of a certified copy with the City of Seattle Comptroller and thirty

(30) days after the date of filing with the Clerk of the King County Council.

APPROVED THIS @ 1~ day of Npuemker . 19 2% .

SEATTLE-KING COUNTY DEPARTMENT

A public hearing was held cn this Rule on October 27, 1976, at 1:00 p.m. ih

Room 400, King County Courthouse, Seattle, Washington, after proper advertise-

ment.
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Lawrence Bergner, M.D., M.P.H‘., Director
Department of Health

1500 Public Safety Building
Seattle, Washington 98104

(206) 625-2161 _ -
MEMORAMNDUM
TO: Mr. E. L. Kidd, Comptroller
: City of Seattle Comptroller's Office
FROM; Ms. Susan C. Baugh, Administrative Aide /A4
DATE: December 6, 1876

SUBJECT: Official Filing of Health Department Rules

Attached are three Seattle-King County Health Department Rules which require

filing with your office.
of mobile food units or push. ca

Rule No. XII provides regulations for the operag}gg

rts, Rule No. XIII provides regulations for

the Iﬁiroauétion of corrosion-prevention chemicals into potable hot water
systems, and Rule No. XIV provides sanitation standards for ear-piercing estab-
Authority for the promulgation of these rules may be found under

lishments.

Section 7; and City of Seattle Ordinance #104301, Section 5.01.040, respectively.

" City of Seattle Ordinance #92987, Section 17; City of Seattle Ordinance #103095,

I would appreciate your assistance in filing the approved rules and notifyihg
this office of the numbers assigned to the documents by the Comptroller's

Office:
SB

Attachments

Y7
CF-2

X1
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Seattle-King County Department of Public Health
RULES AND REGULATIONS GOVERNING FOOD CARTS

Promulgated under the Authority of Section 7 of Ordinances 92987 and 28938.

Definition -~ Food cart shall mean an approved movable facility from which food
is served or provided for the public with or without charge and
is prepared and/or packaged in individual portions at a fixed
food-service establishment under a valid operating permit.

The requirements for a food cart shall be as follows:

1) Each food cart must have a valid food-service establishment permit posted
on the cart. S LT e S

2) The cart must be of an approved type, acceptable to the Health Authority,
based on his determination as to conformance with appropriate standards
and good public health practice. : S :

3) Food carts must comply with all the provisions of the food-service ordi-
nance which are applicable to their operation. dn

4) The preparation of food in or on a food cart shall be prohibited. A11 food
must be obtained from a commissary or a food-processing establishment oper-
ated under a valid food-service establishment permit.

5) During transportation of food from a commissary or food-processing establish-
ment, all food shall be completely wrapped, packaged or covered so as to be
protected from contamination.

6) When unwrapped doughnuts or bagels are displayed they shall be protected
against contamination from customers and other sources by effective easily
cleanable cabinets, display cases or containers. Tongs, forks, or papers
shall be used by employees to minimize manual contact with food.

7) Only individually prepackaged foods, with the exception of bagels and dough-

nuts, may be served from a food cart. Raw fruit which has not been cut may
also be sold.

8) Potentially hazardous foods as defined by Ordinance No. 92987 will not be

served from food carts unless specific permission is obtained from the
Health Authority for the service of such foods, as well as approval of faci-
lities capable of maintaining the required temperatures. All potentially
hazardous food shall be maintained at 45° F. or below or 145° F. or above
until served.

9) A1l employees and operators shall wear clean outer garments, maintain a high
degree of personal cleanliness, and conform to good hygienic practices while
on duty. S '
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10) A1l employees and operators shall have valid food and beverage service
workers permits.

11) Food carts shall be operated at a fixed location acceptable to the Health
Authority and other applicable authorities.

12) Operators of food carts shall submit to the Health Authority written proof
of availability of restroom facilities including hot and cold running water
conveniently accessible within 100 feet of the food cart at all times and
acceptable to the Heaith Authority. Such facilities must be available at
all times when “.ne food cart will be in operation.

13) These Rules and Regulations supersede and replace the Rules and Regulations
governing Food Carts adopted April 26, 1973, and filed May 1, 1973, under
Comptroller File No. 275717, which are hereby repealed.

Adopted this sxiuw day of Qu.%'“g‘} , 1974.

Director of Public flealth’
Seattle-King County Department of
Public Health

Filed

with the Comptroller
City of. Seattle
Comptroller File No.

s Al AT st T

PP

it tm o s s B



SEATTLE-KING COUNTY DEPARTMENT OF PUBLIC HEALTH
RULES AND REGULATIONS FOR CONSTRUCTION AND INSTALLATION
OF SEWAGE WASTE DISPOSAL SYSTEMS

Reviised October, 1971 f;‘

Promulgated under the authority of Section 2 of King County Ordinance #931 and
Section 7.08.020 of Seattle Ordinance #90181

SECTION 1, BUILDING SEWER.

A,

Pipe used for construction for a building sewer beyond the building plumb-
ing shall be a minimum of four inches inside diameter and of cast-iron
vitrified-clay, concrete or plastic which complies with the current U. S.
Department of Commerce Commercial Standards for the particular pipe in-
volved or of asbestos-cement or plastic approved by the Seattle-King County
Department.of Public Health.

Construction of the building sewer line shall be such as to secure water-
tight joints and it shall be on a grade of not less than 1/8 inch per foot.

No T's or 90~degree ell. shall be permitted in the building sewer line and
all 45-degree ells shall have accessible cleanouts.

. “Building sewers of 4-inch diameter shall have cleanouts installed at in-

tervals of not more than 50 feet and sewers of 6-inch diameter and larger

shall have cleanouts installed at intervals of not more than 100 feet.

SECTION 2. SEPTIC TANK.

A,

Before septic tanks or grease . traps may be manufactured, constructed or sold
on. a commercial basis for installation in areas under the jurisdiction of

the department, plans must be submitted and approved by the Director of Public

Health. Such plans shall show all dimensions, reinforcing, structural details-
and other pertinent data as may be required. Approval may not be construed
or used in any manner to imply endorsement of a product by the department.
Upon approval by the Director, the plans will be assigned an official number.
Plans shall also be submitted for individual, built-in-place septic tanks.

No pre-cast septic tank shall be installed on a commercial basis except
those which have been clearly and legibly marked on the upper surface of
the 1id showing the number assigned by the Director.

No metal septic tanks shall be manufactured or sold for installation or
installed in areas under the jurisdiction of the department except those
which comply with the current Commercial Standards of the U. S. Depart-

i - 15,04, iters Laboratories.
ment of Commerce and caﬂﬂﬁ}&h@g1%%$1¥gfig%ﬂﬁﬁyf aboratories
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Liquid Capacity: Septic tanks installed for single family residential or

commercial use, vhether they are installed singly, in series or in a divided
system, must be designed according to waste load and in no case shall have a
total capacity of less than 900 gallons except by written permission of the
Director of Public Health.

yb ge?tic tank or septic tank compartmeht may be installed in areas undec the
juridiction of this department which has less than 250 gallons liquid capacity.

1.

When the anticipated daily waste load is more than 500 gallons, but not
more than 1,500 gallons, the miniwum liquid capacity of the tank shall be
one and one-half times the anticipated load.

2. When the anticipated daily waste load is more than 1,500 gallons the mini-
mum liquid capacity of the tank shall be 75 percent of the anticipated
load plus 1,125 gallons.

3. - The liquid depth of any tank or compartment thereof shall be not 1ess:than

* - 48 inches nor shall a liquid depth greater than seventy-two inches be con-
sidered in determining septic tank capacity.

4. Septic tanks with a liquid capacity of more than 1,000 gallons shall have
at least two compartments.

5, When multi-compartuent tanks or two or moxe tanks in series are used, the
primary compartment or tank shall not have a liguid capacity of less than
500 gallons or less than two-thirds of total liquid capacity, whichever
is greater,

6. The minimum liquid capacity of a tank receiving intermittent use shall be
determined from the maximum expected daily waste load.

7. When the anticipated daily waste load is more than 14,500 gallons, a
disposal system other thamn septic tank and drainficld shall be employed.

8. -The connection of a guest house, trailer or parage apartment to a system
Jdegigned for a single family residence shall not be permitted.

Consi~ : o septic tank may be manufactured or sold for installation,

or i1 ; ‘ch does not comply with the following standards:

1. Septic . - shail be constructed of sound and durable material not sub-
ject to eucessive corrosion or deterioration and shall be watertight
and constructed to prevent the entrance of rain water, surface drainage
or ground wvater.

2. Septic tanks must be provided with a manhole (minimum dimension - 13

inches) or removable cover for each compartment for septic tank inspec~
tion and sludge removal, the inlet and outlet devices shall have remov-
able covers or properly placed manholes with a minimum diameter of 6
inches, and the manhole cover or inlet and outlet covers shall have ade-
quate handles.
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3.. In each septic tank or septic tank compartment, the inlet baffle or
submerged pipe shall extend approximately six inches below the liquid
surface and above the liquid surface at least to the crown of the in-
let sever. '

4. In each septic tank or septic tank compartment, the outlet baffle or
submerged pipe shall extend below the liquid level a distance approxi-
mately equal to 28% to 40% of the liquid depth, and these baffles or
pipes shall extend at least 6 inches above the liquid level to provide
for scum storage.

5. Septic tanks shall have at least one inch between the under side of the
top of the tank and top of inlet and outlet pipe or baffles to allow
the required ventilation of the tank and disposal field through the
main building vent stacks.

6. The invert of the inlet pipe in each septic. tank or septic tank com-
partment must be at least three inches above the outlet invert,

G. “Location of Septic Tank

1. No septic tank shall be located closer than five feet to a building
line or property line.

2. No septic tank shall be located under paving unless the manhole and
inspection holes are extended up through the paving and the manhole
is equipped with a locking-type cover.

3. No septic tank manhole shall be located more than 24 inches below the
finished grade. e -

4, No septic tank or other receptacle for human excrement shall be com-
structed, maintained, or used which directly or indirectly discharges
upon the surface of the ground, or into any waters of the state either
directly or indirectly, unless the contents of such sewage waste dis-
posal system or receptacle for human excrement are subjected to some
recognized treatment approved by the Seattle-King County Department of
Public Health.

SECTION 3. DISTRIBUTION OF EFFLUENT,

A. No sewage waste disposal system shall be constructed or installed which does
not provide at the head of each disposal field of 100 feet or more in total
length, a distribution box of sufficient size to accommodate the field lateral
lines. ~There shall be at least two lines.

B. No distribution box shall be manufactured, sold or installed which is not con-
structed of durable, watertight materials and which is not equipped with an
adequate removable cover.




C.

F.

" Page 4.

No distribution box shall be installed which does not provide equal flow of
affluent to all outlets. The distribution box shall be set on stable soil

-or_otherwise supported to prevent misallignment.

No distribution box shall be constructed or installed wherein the inlet in-
vert ‘is less than one inch above the level of the outlet inverts, nor shall
the outlet inverts be leéss than two inches above the floor of the distribu-
tion _box.

No distribution box shall be installed which does not provide at least 30
inches of four-inch tightline from each outlet. There shall be no filter
material within 36 inches of the distribution box.

No pump, siphon or other effluent lifting or dosing device shall be installed
vhich is not approved by the Seattle-King County Department of Public Health.

SECTION 4. SUBSURFACE DISPOSAL FIELD.

‘&,

No subsurface field of 100 feet or more in total length shall be installed
unless each field lateral line is connected separately to a distribution
box nor any lines be subdivided unless the effluent is forced into the lines
by means of pumps or other devices which have been individually approved in
writing by the Director.

No disposal field shall be constructed unless there has first been actual
percolation tests conducted on the site and in a manner as described else-
vhere to determine the required length of tile field.

No disposal field of more than 500 feet in total length shall be installed
vhich is not a part of a dosing~type system.

No disposal field of more than 1,000 feet in total length shall be installed
which is not provided with two dosing devices, each serving one-half of the
disposal field. s

No system of effluent distribution using pumps or other dosing devices shall
be permitted which does not limit the dosage at each pumping interval to a
maximum of 75% and a minimum of 60% of the capacity of the draintile, nor
shall such dosages excced a time interval of ten minutes.

No disposal field shall be installed in vhich all trenches are not of the
same approximate length. '

No disposal field shall be installed or located vwhich does not comply with

the following standards, All of the followinp clearance minimums shall be
measured from the nearest edge of the trench except #17, which skall be

measured between the drainfield lines.




Minimum distance from building foundations shall be not less than ten feet.

" Minimum distance from the septic tank and property lines shall be not less

Miniwum distance from lakes, rivers, creeks, streams®, or wells shall

Minimum distance from public bathing areas shall be 100 feet on either

Minimum bottom width of trenches shall be 24 inches. Trench width in
excess of 24 inches may not be used in computation of absorption area

. Minimum depth of not less than one foot of permeable soil below bottom

A stream is considered to be any open flow of water in channels, trenches
or ditches which discharges to a creek, river, lake or other State waters.

Rage 5.

1.

2 L
than five feet.

3.
not be -less than one hundred feet.*¥*

4,
salt or fresh water.*¥

5. Minimum distance from salt water shall be fifty feet,**

6. Maximum length of individual lines shall not exceed 100 fect unless
effluent is forced into the lines by means of siphoning or pumping
devices.

7.
except by permission of the Director.

3.
of trench,

~*NOTE:
*ANOTE;

Lf, in the judgment of the Director, the minimum distance is not suffi-

cient to.prevent pollution of the lake, river, creek, stream, bathing beach or

~well, a greater set back may be required.

9,

10.

1-1.

12.

13.

14.

Minimum grade of the bottom of drainfield trenches and drainfield lines
shall not be less than : inches per 100 feet.

Maximum grade of the bottom of drainfield trenches and drainficld lines
shall not exteed six inches per 100 feet.

Maximum depth of cover over drainfield lines including the two inches
of filter material shall not exceed 24 inches except by special permis-
sion of ‘the Director.

Minimum depth of cover over filter material shall not be less than six
inches.

Minimum depth of filter material under drainfield lines shall be not
less than six inches,

Minimum distance from interceptor drains, footing drains, cut banks or
open ditches shall not be less than 15 feet. Where the bottom of such

drain, or bang, or ditch is below the level of the drainfield trench,
sufficient distance shall be maintained to prevent effluent from sur-

facing or pelluting such drains or ditches.
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Di.

15. The amount of filter material over drainfield lines shall be not less
than two inches.

16. Filter material shall be washed gravel - size 3/8 iach to 1% inches.

17. Minimum distance betueen drainfield lines shall be not less than six
feet except that vhenever average percolation rates exceed 10 min/inch,
the minimum distance between tile lines shall be eight feet.

13, Minimum diameter of disposal drainfield shall be not less than four inches,

19. Minimum width of open joints between lengths of tiles shall be not less
than % inch, nor more than % inch.

~ No disposal ficld shall be installed unless all open joints are protected, on

top, by strips of asphalt-treated building paper at least ten inches long
and three inches wide.

No disposal field shall be installed unless all bends and one lennth of tile
at each end of the bend are ricidly cemented together.

‘No diSposal field shall be installed unless grade boards set straight and true,

securely staked in the bottom of the trench, shall be provided for the full
length of all drainfield lines in the center of the tremch.

No disposal field shall be installed which requires a change in grade and
earth cover unless terracing is affected by the construction of a suitable
brick or concrete drop box or by use of bell tile with cemented or rubber
joints. Such installation shall have an earth dam 24 inches thick preced-
ing terracing.

No disposal system shall be installed unless the pipe lines between the
septic tank and the distribution box, under paved areas, and within ten
feet of any buildings, shall be constructed of vitrified-clay, concrete,
plastic, or cast-iron pipe laid with water-tight joints which complies
with current standards of the U..S. Department of Commerce, or asbestos-
cement approved by Seattle-King County Department of Public Health.

No disposal field shall be installed vhich, after installation of the gravel
over the tile, is not then covered with newspapers, shavings or other suit-
able material before backfilling.

No disposal field shall be constructed, maintained, or used which directly
or indirectly discharges upon the surface of the ground, or into any waters
of the State either directly or indicectly unless the effluent from such
dicposal field is subjected to some recognized treatment approved by the
Scattle-King County Department of Public Health,

No disposal ficld shall be installed under driveweys, roadways, paved areas
or under. arcas subject to vehicular traffic ex;ept by permission: of the
Director. : !
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Lage 7.
P. Nc disposal field and septic tank system shall be constructed, maintained ox
used wvherein the plumbing fixtures draining to the system are not Supplied
vwith water under pressure from an approved source. If water is to be pro-
vided from = private well, a recorded protective covenant shall be required
prohibiting, within 100 feet of the well, any of the following: cesspools,

sewvers, privies, septic tanks, drainfields, or any other receptacles for
the disposal of sewagre. :

Q. Drainfield lires within five feet of a water line shall be closed joint
vithout filter material.

R. Pipe used for construction of drainfield lines shall be a minimum of &4 inches
'inside diameter and constructed of vitreous clay, concrete, or plastic ap-
proved by Scattle-King County Department of Public Health.

SECTION 5. ~AS-BUILT PLANS,

Whenever a designer or engineer is notified by an installer or owner that a
system is completely installed, the designer shall immediately notify the
Health Department. A completely scaled and dimensioned as-built plan of the ape
proved sewage disposal system shall be prepared in triplicate by the designer

of the system on forms provided by the Director. These forms shall then be
signed by the designer ‘and within ten days all three copies shall be forwarded
with one copy of the Sewage Disposal Permit to the Director of Public Health.
Vhenever a ‘designer or engineer disapproves a system, he shall immediately
notify the Health Department in wxiting or by calling the district sanitarian
or supervisor involved,.

The folldwing plan details will be required.

L. Location of the essential components of the sewage disposal system in-

"7 “cluding all plumbing stub outlets, closed-joint tile between building
and septic tank, septic tank, closed-joint tile between septic tank
and distribetion box, distribution box, and all drainfield lines. The
length of each individual drainfield line shall be shown as well as the
total number of lineal feet of drainfield line. The location of any
unusual construction features such as drops (in the drainfield lines)
must be clearly indicated and distances between any drainfield lines
and the edges of any cuts, banks, terraces, foundations, property
lines, lakes, stieams, wells, driveways, waterlines, walks or fills
shall be given in feet.

2. Location, size, shape, and placement of the building on the building
site showing its relation to the sewage disposal system and to any
eascments, underground oil storage tanks, water service supply lines,
and property lines.

3. 'Location, direction of flow, and discharge point of all ground or sur-
face water interception drains.

4, Orientation of drawing with north direction by arrow.
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Clearly indicated scale. Recommended scale is one inch equals twenty
feet. Scales utilizing ratios in excess of one inch equals thircy
feet are not acceptable.

The relative elevations of the plumbing stub outlet, the outlet invert
of the septic tank, the outlet inverts of the distribution box, and
the finished ground grade of the drainfield area may be required at
the discretio::: of the Director of Public Health.

SECTION 6. PERCOLATION TEST AND SOIL LOG INSTRUCTIONS.

REQUIREMENTS FOR INDIVIDUAL SEWAGE DISPOSAL SYSTEMS*

Soil Logz:

1.

4'

A log of the soils must be submitted which will show soil types en-
countered in the drainfield at least cne foot below the level of the
bottom of the proposed drainfield trench or a minimum of four feet

below the final grade, whichever is deeper. The log must decribe

soil type and depth of each type. Classification may be in general

terms such as loose sand, cemented sand, sandy silt, silt clay, silt, clay

hardpan, claypan, rock etc.g& classification may be in specific terms
such as "Alderwood gravelly ioam" ox_"Buckley clay loam" as decribed

in U. S. Department of Agriculture soil map. s

Soil logs for single family residences must be made from two or more
testholes located in representative parts of the drainfield area and
must be separated by at least 20 feet. The size of the hole is rela-
tively unimportant, but should be of sufficient diameter for the ob-
server to obtain representative samples from the soil profile and deter-
mine color, texture, structure, and, in addition, elevation of water
table if it is encountered, Drainfield areas larger than for single
family residences must have at least one soil log for every 1,500

square feet and in no case shall there be less than two soil logs.

Requirements for approval include a minimum depth in the drainfield of
four feet of permeable soil overlying any impermeable layer, any ce-
mented layer or overlying the ground water table, or the elevation of
ground water during the wet season. Where conditions permit this mini-
mum depth may be attained with the use of permeable cover material not
to_exceed 18 inches; provided, under no condition shall there be less

than 30 inches of original permeable soil overlyine any imgermeable
layer or sround water table and in no case shall a system be designed :

wherein tie drainfield or filter material is located in the cover
material.

' Percolation Test:

Number and locations of Tests: A minimum of three percolation tests, in
addition to the soil log holes, and more if needed, to reveal representa-
tiyc conditions, shall be made in separate test holes spaced uniformly
over the proposed drainfield site. Drainfield areas larger than for
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10.

11.

o
i
.

single family residences must have at least one percolation test on
every 1,500 square feet and in no case shall there be less than 3
percolation tests. Percolation tests shall be run in the existing un-
disturbed soil and shall not be less than 18 inches deep in the actual
drainfield area.

Type of Test Hole: Dig or bore the holes with horizontal dimensions of
from &4 to 12 inches, and vertical sides to the depth of the proposed
absorption trench.

"Preparation of the Test Hole: Carefully scratch the bottom and sides

of the hole in o-der to remove any smeared soil surfaces and to provide
a natural soil interface into which water may percolate. Remove all
loose material from the hole. Add two inches of coarse washed sand cor
fine gravel to protect the bottom from scouring and sediment.

Saturation and Swelling of the Soil: Fill the hole with clear water to
a minimum depth of 12 inches over the gravel. Keep water in the hole,
by re-filling if necessary, for at least four hours and preferably
overnight. If soil, other than loose sand, has a dry appearance when
hole is initially dug, soil must be allowed to swell overnight after
soaking period to permit it to approach the condition it will be in
vwhen system is operating. If soil was initially vet to saturation,
proceed as in Item 8 after the four hours of soaking.

Percolatioa Rate Measurement: After saturating the soil and permitting

it to swell, adjust depth of water in the test hole to 6 inches over
the gravel. From a fixed reference point, measure the dirop in water
level over a 30 minute period, refilling 6 inches over the gravel 1if
necessary. This drop in 30 minutes is used to calculate the percola-
tion rate (time required in minutes for water to fall one inch).

; Where poor soil conditions prevail ox where there is evidence of high

winter.water table, percolation tests may not be accepted except during
the wet season.

Where generally poor soil conditions exist, the area may be designated
a "Special Review Area," wherein soil investigations and percolation
studies will be accepted only if performed with a representative of the
Health Department present. The amount of investigation and the number
of percolation tests and soil logs necessary to yield regregggLQLiYE
information will be determined by the department representative.

Percolation Rate and Required Absorption Area for Single Family
Duellings.*
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Average Percolation * Lineal Feet
Rate in Min/Inch 2 Foot Wide Trench

2 0F 1e8Siceeioiiansaconesiacsacessssesl30
3
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When the average percolation rate exceeds 10 minutes: per inch, special
permission must be obtained from the Director of Public Health before
.- property may be developed with the use of a septic tank system.

12. Percolation Rate and Required Absorption Area for Commercial Buildings.

A. Obtain daily flow estimace by one of the folloving methods:

1. Determine average water meter readings from similar establishments
and add a minimum safety factor of 25 percent, if not lisced on

£ bage 12 11,' ; 7

2. Use tne figdres given in tie table on page 1l.-- Tuen refer to
table on page 12 for rate of sewage application in gal/sq. ft./day.

The minimum size lot whicu may be developed with tue use of a septic tank
system shall be 9,600 square feet. On existing plats with lots smaller

than 9,600 square feet, individual sewage disposal systems may be approved
if the soil conditions are good and the percolation rate is 2 minutes per

]
inch or less, and if the lot is large enough for expansion of the drainfield
- in _case of failure, (to be determined by the Director). In no case shall

any lot less than 7,200 square feet in area be developed with an individual
sewage disposal system.- :

*
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Type cf Establishment

Gallons per
Person per_ day

Multiple Family Dwellings (per person - 2 per bedroom)
Factories, Office Buildings, etc. (add 100 gallons/day
for each utility sink per shift)
Restaurants (estimate patrons per day and add number of employees)
Taverns
Mobile Home Parks (figure minimum of 3 persons per lot) independent
Mobile Home Parks (figure minimum of 3 persons per lot) dependent
Resort Camps (night and day) with limited plumbing
Luxury Camps
Work or Construction Cawmps
Pay Camps (no meals served)
Swimming Pools and Bathiouse (Sanitary facilities only)
Clubhouse (per resident member)
Clubhouse (per non-resident member with kitchen)
Clubhouses (per non-resident member without kitchen)
Motels (figure 2 persons per bed space)
Drive-In Theaters (per car space)
Theaters (per auditorium seat)
Airports (per passenger) '
Retail Stores (per toilet room for custoumer use)
Retail Stores (per employee per shift - add 100 "allons/day
for each utility sink)
Service Stations (per vehicle served)
Church without kitchen (Seating Capacity)
Church with kitchen (seating capacity)
Travel Trailer Parks (without sewer and water hookups-
with central toilets and showers - per space)
Travel Trailer Parks (with sewer and water hookups-
with central toilets and showers - per space)
Boarding House
Campground {with Central Confort otation-
with flush toilets and showers - per space)
Campground (with central comfort station- .
without showers - per space)
Picnic Parks (flush toilets only - per person)
Picnic Parks (with flush toilets -~ bathhouse and
showers = per person)

100

35
15
15
100
50
35
50
50
10
10
106
50
50
50
10
5

5
400

35
10

5
15
50

100
50

50

25
5

10

The use of septic tank systems for Schools, Hospitals, Laundnesl and other large

volume establishments shall not be permitted, except by special permission of: the

Director.
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B. For Commercial Buildings, use the following table:

Maximum rate of sewage application

Percolation: Rate (Time in minutes (gallons per square foot of
for Water to fall one inch absorption area per day)
2°0F 1€88....c0veivarsnnnsnssosnesss-es3.5 NOTIE: A minimum of 200 square feet
of absorption area is required in
e veiveess2.9 all commercial systems with trench
) _ widths greater than 24 inches ex-
B et rsaesseiresnensniereeassveinene2.5 cluded from computation of the
) ) total absorption except by special
5..... [P Cheeeeeneaas teerteeeeeis2.2 permission.of the Director

B P B -

(See Item 11 for percolation rates over 10 minutes'per inch)

Adopted this first of November971

o

S @MLMMME

Signed S.P. Lehman, M.D., M,P
Director- of Public Health
Seattle-King County Health Department

Filed
with the Comptroller

City of Seattle
Comptroller File No.
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.o SEATTLE NG COUNTY DEPARTMENT OF PUBLLC““EALTH

RULES AND REGULATIONS FOR TEMPORARY FOOD-SERVICE ESTABLLSIMENTS

Promulgated under the Authority of Section 17 City of Seattle
- Ordinance #92987 and King County Resolution No. 28938.
Temporary food-service establishment shall mean any food-service establishment
which operates at a fixed location for a temporary period of time, not to exceed
two weeks, in connection with a fair, carnival, .circus or public exhibition.

1. Any person desiring to operate a temporary food-service establishment shall
make written application for a permit on forms provided by the health officer.
Such application shall include; the applicant's full name, post office, ad-
dress and telephone number and whether such applicant is an individual, firm,
or corporation, and, if a partnership, the names of the partners, together
with their addresses and phone numbers shall be included; the location and
type of the proposed food-service establishment; and the signature of the
applicant ov applicants. It shall also include the beginning and ending
dates of the proposed operation.

Permits for temporary food-service establishments shall be issued for a
period of time not to exceed 14 days.

Violations must be corrected within a specified period of time not to exceed
24 hours. Failure to comply with such notice shall result in immediate sus-
pension of the permit.

Due to the nature, location, and variety of conditions surrounding the opera-
tion of temporary food-service establishments, it may not be possible to pro-
vide certain physical facilities required ‘for "permanent" establishments.
Therefore, it may be necessary to restrict the types of food sold or the methods

(3/ by which they are served, to modify procedures and facilities and to impose
§ additional requirements. :

5. For unrestricted food-service operations, a temporary food-service establish-
ment shall meet fvlly the requirements of a "permanent" food-service establish-
ment.

6. For restricted food-service operations, when in the opinion of the health
officer, no imminent hazard to the public health will result, temporary food-
service establishments which do not fully meet the requirements of Section 2
through 6 may be permitted to operate as covered by the additional or modified
requirements set forth below.

"A. The preparation of potentially hazardous food, such as cream-filled
pastries, custards and similar products; and meat, poultry, and fish
in the form of salad or sandwiches shall be prohibited: Provided,
that this prohibition shall not apply to hamburgers, frankfurters,
and other food which, prior to service requires only limited prepara-
tion, such as seasoning and cooking: and Provided further, that this
prohibition shall not apply to any potentially hazardous food which is
obtained in individual servings, is stored in approved facilities which
maintain such food at safe temperatures, and is served directly in the
individual, original container in which it was packaged at a commercial
food establishment. Foods prepared in the home shall be prohibited.

Page 1 of 3 pages.




’ ) L -
RULES AND REGULATIONS FOR TEMPORARY FOOD-SERVICE ESTA.'BLISHME&TS
Page -2-

B. 1Ice which will be consumed, or which will come ‘into contact with food,
shall be obtained from an approved sourte in chipped, crushed, or cubed
form. Such ice shall be obtained in single service, closed containers
of an approved type, and shall be held therein until used.

C. Wet storage of packaged food and beverage shall be prohibited: Provided,
that wet storage of pressurized containers of beverages may be permitted
when: (1) the water contains at least 50 ppm of available chlorine; and
(2) the iced water is changed frequently enough to keep both the water
and container clean. Food shall be protected from rodent and insect
contamination. : '

D, Food-contact surfaces of food-preparation equipment such as grills, stoves,
and work tables shall be protected from contamination by customers and . dust.
Where necessary, effective shields shall be provided. Equipment shall be
installed in such a manner that the establishment can be kept clean, and
so that food will not become contaminated. The establishment must be
located in a relatively dust-free area or action taken to keep the dust
to a minimum. This may necessitate covering the ground around the estab-
lishment with wet sawdust or similar material.

E. Toilet facilities must be available for all employees.

F. In establishments that prepare potentially hazardous food as provided
undér A, or sell any such food that has not been prepackaged at a com-
mercial’ establishment, a two-compartment sink with hot and cold running
water . of sufficient size to immerse the largest utensil used, shall be
provided. An adequate supply of water for-cleaning and handwashing
shall be maintained.

G. Liquid waste which is not discharged into a sewerage system shall be dis-
posed of in a manner approved by the health officer and in such-a manner
as not to create a public health hazard or nuisance condition.

H. Adequate facilities shall be provided for employee handwashing. - Such

' facilities may consist of a pan, water, soap, and individual paper towels
in establishments preparing no potentially hazardous foods. -In an estab-
lishment where potentially hazardous food is prepared, a handbasin with
hot and cold running water must be provided. ’

‘I. Floors within the establishment shall be of tight wood, asphalt, or other
cleanable material.

J. Preparation and serving areas shall have cover or roofing sufficient to
shed rain and provide adequate windbreak. o )

K. All workers must have food and beverage service workers' permits.

L. All employees shall wear clean outer garments, maintain a high degree of
personal cleanliness, and conform to hygienic practices while on duty.

Page 2 of 3 pages.



RULES AND REGULATIONS FOR TEMPORARY FOOD-SERVICE ESTABLISHMENIS

Page -3-
M.
N.
0.

filed

Each stand must proﬁide at least one refuse container. Refuse must be
removed as often as necessary to prevent overflow, and at least once a
day. Covers shall be provided whenever rodents are a problem.

Potentially hazardous food shall be held at 459F. or below, or 140°F.
or above at all times except during preparation or serving.

Any other requirement or restrictions deemed necessary by the health
officer to protect the public health in view of the particular nature

. of the food-service operation shall be met.

Adopted this_ [4L. A fM 1970

Slgned é P. Lehman, M.D,, M.,P.H,
Director of Public Health
Seattle-King County Health Department

with the Comptroller
City of Seattle

Comptroller file No.
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SEATTLE/ﬁQRG COUNTY DEPARTMENT OF PUBLIC ™ALTH

RULES -AND REGULATIONS FOR FCOD DEMONSTRATIONS

Promulgated under the Authority of Section 17 City of
Seattle Ordinance No. 92887 and King County Resolution
No. 28938. ¢

* Food Demonstration shall mean serving without cost, any sample or small portion of

food, drln&, or food product for consumption within a food-service establishment or

in an area within a food-service establishment where food is not routinely served

for consuaption on the premises.

1.

S

ALty company Or agency conducting a food demonstration must have a valid
food ‘demcnstration permit.

All food demonstrations must be held within a food-service establlshment
to which a valid permit has been issued.

The - food:-or drink demonstrated must be from an approved source.
The preparation of food or drink on the premises of a gfocery type food-

service establishment is prohibited, except in an area approved by the
health officer for that specific purpose.

‘Food or drink may be demonstrated in a grocery type food-service establish-

ment provided the following conditions are met:

a. Toilet and handwashing facilities, including hot and cold running water,
soap, and individual towels must be available in every establishment in
which a demonstration is held.

b. Each person engaged in handling food or drink in a food demonstration
must be able to show a valid Food and Beverage Service Workers' Permit.

c. A sufficient number of containers in which the public may discard
wastes from demonstrations must. be provided. They must be watertight
for liquid or moist wastes.

d.  The following food or drink protective measures must be strictly

observed:

1. The food or drink must be taken by the person demonstrating
from original packages or from clean containers which are free
from breaks, corrosion, open seams, cracks, chipped places;
and are otherwise suitable for the purpose.

2. Potentlally hazardous foods must be. served within thlrty (30)
minutes after preparation or kept at temperatures 140°F. or .
above or 45°F. or below.

3. Portions must be separated in such a way that patrons will not
contact portions to be served to others.

__From Section 1. '"Definitions" of the Food Service Sanitation Ordinance.

Page 1 of 2 pages.




N

I
.,/\

N - e

=4

~RULES AND REGULAIIONS FOR FOOD DEMONSTRATIONS

. Page =2-
4,
5.
6.

f11ed -

A person holding a valid Food and Beverage Service Workers'
Permit must be present at all times during the offering of
food or drink to the public.

A food demonstration shall not be used as a general trade
stimulant but only for advertising a specific product.

The Health Department must be notified by phone of the loca-
tion of the demonstration at least three (3) days prior to
the time of demonstration. These notifications can be made
either by the demonstrating firm or- the manager of the food-
service establishment in which the demonstration will be held.
This notification shall consist of:

a. Name of company to which the demonstrating permit has
been issued.

b.. Address at which the demonstration will take place.
c¢. Kind of food or drink to be demonstrated.

d. The time of the demonstration.

7k o gé,gurdv 1970

Adopted this

&@Q&kw N\>
Signed S. P. Lehman, M.D., M,P’,H.
Director of Public Health
Seattle-King County Health Department

" Vith the Comptroller

Clty of Seattle

Comptroller flle No.

Page 2 of 2 pages.




SEATTLE:““NG COUNTY DEPARTMENT OF PUBLIC’ﬂ"ALTH

RULES AND REGULATIONS GOVERNING MOBILE RESTAURANT

Promulgated under the Authority of Section 17, City of

Seattle Ordinance No. 92987 tand King County Resolution
No. #28938. &, 4

Definition: Mobile restaurant shall mean an approved vehicle from which food is

served or provided for the public with or without charge and is prepared and pack-
aged in individual portions at a fixed food -service establishment under a valid:

‘operating permit.

The requirements for a mobile restaurant shall be as follows:

1.

2.

10.

filed

Each mobile restaurant must have a valid food-service establishment
permit posted on the vehicle.

The vehicle must be of &n approved type, acceptable to the health officer,
based on his determination as to conformance with appropriate standards
and good- public health practice.

Mobile restaurants must comply with all the provisions of the food-service
ordinance which are applicable to their operation.

The preparation of food in a mobile restaurant with the exception of pop-
corn, cotton candy, coffee and tea shall be prohibited. All food must be
obtained from a commissary or a food-processing establishment operated
under a valid food-service establishment permit.

During transportation of food from a food-service establishment, all food
shall be completely wrapped or packaged so as to be protected from con-
tamination.

Only individually pre-packaged foods, with the exception of doughnuts and
food prepared in the vehicle as allowed under item 4, may be sold from a
mobile restaurant.

Potentially hazardous foods must be kept at 45°F. or below, and 1409F. or
above while transported, stored, or on display.

All employees shall wear clean outer garments, maintain a high degree of
personal cleanliness, and conform to hygienic practices while on duty.

All employees shall have valid food and beverage service workers permits.

Operators of mobile restaurants must submit an itinerary of their route
to the health officer, whenever requested, to allow-a check of their

operation.
Adopted this ¢/a w 1970
§Z> <§> *Ei&/i*\,&J__A_é}h)&A ‘kk:]:> ~

Signed S. P. Lehman, M.D., M.P.H.
Director of-Public{Hgalth
Seattle-King Counity Health Department

with the Comptroller

City of Seattle
Comptroller file No.

———————————
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SEATTLE-KINS COUNTY DEPARTMENT OF PUBLIC HEA-TH

~RULES_AND REGULATIONS FOR COOKING BEEF ROASTS -

Promulgated under the authority of Section.17 of City
of Seattle Ordinance #92987 and Section 7 of King
County Resolution #28938.€5

S &

All beef shall have been inspected for wholesomeness under an official

regulatory program, It shall be free from spoilage, adulteration,
misbranding, and safe for human consumption.

Beef, like any other gotentially hazardousofood, shall be maintained at
safe temperatures (45 F. or below, or 140 F. or above), except during
necessary brief periods of preparation and service,

While cookigg, beef shall be heated, throughout, to a minimum tempera-
ture of 140 F., with no interruption of the initial cooking process,

A meat thermometer must be available for use by the operator. The
minimum temperature shall be determined by inserting the meat ther~
mometer into the thickest part of the roast,

While being served, the beef shall be handled with a minimum of manual
contact, and on surfaces and with utensils which are clean and which,
prior to use, have been sanitized. It shall be protected from contam- .
ination from customers and other sources by effective, easily cleanable,
counter-protector devices, cabinets, display cases, containers, or
other similar types of protective equipment,

- The maximum time beef can be held outside safe temperature ranges while

being served shall not exceed two hours. (Service shall mean actual
cutting or handiing when preparing individualoportions.) After two
hogrs the beef must either be reheated to 140 F. or refrigerated below
457F.

When beef is reheated, a minimum internal temperature of 140°F, must

again be achieved.
A
Adopted this /&£ (5 1970

N
Signed S. P, Lehman, M.,D., M.P.H.

Director of Public Health
Seattle-King County Health Department

filed

with the Comptroller
City of Seattle '
Comptroller file No.




FILED .
CITY OF SEATTLE
Seattle-King County Department of Public Health

RULES AND REGULATIONS FOR CONSTRUCTTGN, MKEvrefand} | 20
AND OPERATION OF SWIMMING POOLS

o T . G.ERLANDSON
These Ryles and Regulations are promulgated under thecgﬁ%ﬁ89it§ﬂé%§H¥J&‘%&Rﬁhe
Director of the Seattle-King County Department of Public Health under the provision
of Section 3 of QOrdinance No. 98755. These Rules and Regulations shall have the
full force and effect of said ordinance and take effect immediately upon being filed
with the City Comptroller, - = : :

1,0 Water Supply e
1.1 The water supply serving the pool and all plumbing fixtures including
drinking fountains, lavatories, and showers, shall meet the requirements
of the Rules and Regulations of the Washington State Board of Health.

1.2 All portions of the water distribution system serving the pool and
auxiliary facilities shall be protected against backflow.

1.21 Water introduced into the pool, either directly or to the recir-
culation system, shall be supplied through an air gap or backflow
preventer.approved by the Director.

1.22 1In the case of plumbing connections to the potable water distri-
bution system, the supply shall be protected by a suitable air gap
whenever possible. When such air gaps are not possible, the sup-
ply shall be protected by an approved backflow preventer installed
on the discharge side of the last control valve to the fixture,
device, or appurtenance, i

2,0 Sewer
2,1 The sewer system shall be adequate to serve the facility, including
bath-house, locker room, and related accommodations.

2.2 There shall be no direct physical connection between the sewer system
and any drain from the pool or recirculation system., Any pocl or gut-
ter drain or overflows from the recirculation system when discharged to
the sewer system, storm drain or other approved natural drainage course
shall connect through a suitable air gap so as to preclude possibility
of backup of sewage or waste intc the pool piping system.

2.3 The sanitary sewer serving the pool and auxiliary facilities shall dis-
charge to the public sewer system wherever possible. Where no such sewer
is available, the connection shall be made to a suitable disposal system :
designed, constructed, and operated in accordance with the requirements
of the Director, .- =
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3.0 Pool Construction Materials
3¢ Swimming pools and all appurtenances thereto shall be constructed of
materials which are inert, non-toxic to man, water impervious and
dura durable; which can withstand the design stresses; which will provide
a tight tank with a smooth and easily cleaned surface, or to which a .
smooth, easily cleaned surface finish can be applied, and which may
be finished in white or light color,

3.2 All corners formed by interse:.tion of walls with floers shall be
rounded,

3.3 Sand or earth bottoms are not permitted in pool construction.

3.4 Pool finish must be of white or light colored material, non-toxic to
bathers, with a uon-porous, easily cleanable surface.

4,0 Design Detail and Structural Stability
4,1 All pools shall be designed and constructed to withstand all anti-
cipated loadings for both full and empty conditions. A hydrostatic
relief valve may be provided in areas having a high water table. The
designing architect or engineer shall be responsible for certifying
to the structural stability and safety of the pool.

4.2 The shape of any pool shall be such that the swimmer's safety will
not be impaired.

4.3 The minimum depth of water in the pool should be three feet except for
special instructional pools or for restricted or recessed areas in
general ponls which are set aside primarily for the use of children.
Such areas when included as part of the ponl shall be separated from
the pool proper by means of a safety line supported by buoys and at-
tached to the side walls., ;

Wading pools for children, physically separated from the swimming pool,
“~are preferred. Such facilities may be served by the swimming pool
recirculation system.

4.4 The maximum depth at the shallow end of the pool shall not exceed three
feet six inches except for coupetitive or special purpose poocls.

5,0 Depth Markings

5.1 The Depth of the water in the pool shall be plainly marked at or above

“the water surface on the vertical pool wall and should be installed
" on the edge of the deck or walk next to the pool, at maximum and minimum

points and at the points of break between the deep and shallow portiens
and at intermediate one-foot increments of depth, spaced at not more
than 25-feet intervals measured peripherally, Where depth markers cannot
be placed on the vertical walls above the water level, other means shall
be used, said markings to be plainly visible to persons in the pool.
The depth in the diving areas will be appropriately marked.

5.2 Depth markers shall be in numerals of four inches minimum height and a
color contrasting with background.

-2
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5.3 Wherever design considerations allow, it may be desirable to install a
depth contour line, such as a recessed line on a wall adjacent to the posel,

6.0 OQutlets

7.0

8.0

9.0

6.1 Main drains shall be provided at the deepest point of the poel. Openings
must be covered by a proper grating. Net area of outlet openings of the
grating in the floor of the pool shall be such as to preclude the possi-
bility of developing a suction dangerous to bathers' safety and shall ke
at least four times the area of the discharge pipe or provide sufficient
area so the maximum velocity of the water passing the grate will not ex-
ceed 1% feet per secand. Main drain piping shall be valved and shall
discharge to the recirculation pump suction and have a capacity equal to
1007 of the recirculation pump capacity.

6.2 Where the width of the pool is more than 30 feet multiple main drain out-
lets shall be provided. In such cases, outlets shall be spaced not more
than 20 feet apart, nor more than 10 feet from side walls.

6.3 Spray ponls shall be equipped at their low point with an unvalved trapped
drain of sufficient capacity and design to prohibit accumulation of any
water in the pool, FEE

Inlets

Inlets for fresh and/or repurified water shall be located to produce uniform
circulation of water and to facilitate the maintenance of a uniform disin-
fectant residual throughout the entire pool, without existence of dead spots.
Inlets from the circulation system shall be flush with the pool wall and sub-
merged at least 12 inches below the water level.

7.1 Wall inlets shall be designed as an orifice capable of a deflection ad-
justment of 45 or must be provided with an individual gate or similar
valve to permit balancing of water volume to obtain the best circulation
and shall be a minimum of 12 inches below the surface.

7.2 Floor inlets shall have flow adjusting plates so as to permit a full
range of flow adjustment from closed to full open.

Slope of Bottom

8.1 The slope of the bottom of any portion of the pool having a water dep th
of less than five feet shall not be more than one foot in fifteen feet
anc said slope shall be uniform. In portions with a depth greater than
five feet, the slope shall not exceed one foot in three feet. All per-
tions of the pool bottom shall have definite and continuous slope toward
the bottom drains. : iy i :

Side Walls :

9.1 Walls of a pools shall be either vertical for water depth of at least
six feet, or vertical for a distance of 25 feet below the water level
below which the wall shall be curved to the bottom with a radius not to
exceed: L = i
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9.0 Side Walls (Cont'd)
9.1 (cont'd)
(a) At three-foot depth, a six-inch radius cove at the base of a two-
- foot, six-inch vertical section.

(b) At threw-font, six-inch depth, a one-foot radius cove at the base
=+ of a two-foat, six-inch vertical section. - :

(c) At five-foot depth, a one-foat, six-inch radius cove at the base of
a three-foot, six-inch vertical section. From this point the spring
line or point of departure from vertical may rise through an eight-
foot transitiomal zone, measured horizontally, to a typical deep
end wall design consisting of at least a two-foot, six-inch vertical
section with a curved section from that point meeting the floor of
the pool,

9.2 Safety ledges when provided on vertical walls in the deep portion of the
pool shall be not over four inches wide, at least four feet below the ¢
water surface, and shall slope one-half inch in four inches away from ‘ §
the wall. . : T

19.0 Overflow Gutters :
10.1 Overflow gutters shall be required on all poels having a surface area
of over 2,500 square feet. (Pools having a surface area uf less than
2,500 square feet shall be prOV1ded either with overflow gutters or
skimming devices.) R

10.2 Overflow gutters shall extend completely around the pool, except at
steps or recessed ladders in the shallow portion. The overflow
gutter shall also serve as a handhold, This gutter shall be capable
of continuously removing 100% of the recirculation pump capacity plus
one-fifth of the balancing tank capacity expressed in gallons per
minute. All overflow gutters shall be connected to the recirculation
system through a properly designed surge tank. The gutter, drains, and
return piping to the surge tank shall be designed to rapidly remove
overflow water caused by recirculation displacement, wave action, or
other causes produced from the maximum peool bathing load. Gutters
shall be zdequately sloped to provide rapid drainage to drains not
more than 15 feet apart, and such drainage shall be returned to the
filters., The opening into the gutter beneath the coping shall be not
less than four inches and the interior of the gutter shall be not less
than three inches wide with a depth of at least three inches and de-
signed to be easily cleanable. Where large gutters are used, they shesll
be designed to prevent entrance or entrapment of bathers’' arms or legs,
The overflow edge or lip shall be rounded and not thicker than 2%
inches for the top two inches. The outlet fittings shall have a clear
opening in the grating at least equal to 1% times the cross-sectional
area of the outlet pipe.

10.3 Balancing tanks shall be required where overflow gutters or channels
are used. The capacity shall be equal to six times the maximum bathing
load expressed in gallons., 1If the balancing tank is designed to serve
as a make-up water tank or to prevent air lock in the pump suction
line, or both, the capacity shall be increased sufficiently to accom-
modate these uses. Filter pits for vacuum type filters may serve as
balancing tanks 1f properly designed to accommodate this additional
volume.
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10.4

11.0

Nothing in this section shall preclude the use of roll-out or deck level
type pools. Such designs shall conform to the general provisions relating
to overflow rates. The design of the curb and handhold shall conform to
accepted standards, and the approval of the Director shall be based on de-
tailed review of this feature of construction and evaluated in the light of
proposed use of the pool,

Skimmers

11.1 Skimmers are permitted on public and semi-public swimming pools with
not more than 2,500 square feet of surface area, providing approved
handholds are installed and sufficient motion to the pool water is
induced by the pressure return inlets. At least one skimming device
shall be provided for each 500 square feet of surface area or fraction
thereof plus one additional device when considered necessary., Where
two or more skimmers are required, they shall be so located as to
minimize interference with each other and to insure proper skimming
of the entire pool surface. Handholds shall consist of bull-nosed
coping not over 2% inches thick for the outer two inches or an equiva-
lent approved handhold. The handholds must be no more than nine
inches above the normal water line, Skimming devices shall be built
into the pool wall, shall be valved, shall develop sufficient velocity
on the ponl water surface to induce floating oils and wastes into the
skimmer from the entire pool area, and shall meet the following
general specifications:

(a) The piping and other pertinent components of skimmers shall be
designed for a total capacity of at least 100% of the required
filter flow of the recirculation system and no skimmer shall be
designed for a flow-through rate of less than 30 gallons per
minute or 3,75 gallons per minute per lineal inch of weir.

(b) The skimmer weir shall be automatically adjustable and shall
operate freely with continuous action to variations in water
level over a range of at least four inches. The weir shall
operate at all flow variations as described in Scctionm 11l.1(a).
The weir shall be of such buoyancy and design so as to develop
an effective velocity.

(c) An easily removable and cleanable basket or screen through which
all overflow water must pass shall be provided to trap large
solids.

(d) The skimmer shall be provided with a device to prevent airlock
in the suction line. If an equalizer pipe is used, it shall
provide an adequate amount of water for, prmwp suction should the
water of the pool drop below the weir level, provided that, if

- .> any other device, surge tank, or arrangement is used, a suffi-

7 cient amount of water for pump suction shall be assured.

-5-
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(e) Where the equalizer pipe is used, it shall be sized to meet the
capacity requirements of the filter and pump. This pipe shall
be located at least one foot below the lowest overflow level of
the skimmer. It shall be provided with a valve or equivalent
device that will remain tightly closed under normal operating
conditions, but will automatically open when the mkimmer be-
com.s starved and the water level drops ‘two inches below the
lowest weir level.

(f) The skimmer shall be of sturdy, corrosion—resistant materials.

(g) Prevailing winds shall be considered in placement of skimmers
to assure removal of wind blown material.

12,0 Recirculation System

12.1

12.2

12.3

12.4

12.3

12.6

A recirculation system, consisting of pumps, piping, filters, water
conditioning, and disinfection equipment and other accessory equip-
ment shall be provided at all pools, except spray pools, which will
clarify and disiafect the pool volume of water in six hours or less
in a public poul and twelve hours or less in a semi-public pool.

Not less than 607 of the recirculated water shall be returned through
the overfiow channels or skimming devices.

All piping shall be designed to reduce friction losses to a minimum
and to carry the required quantity of water at a maximum velocity
not to exceed six feet per second.

The recirculation system shall include a strainer to prevent hair,
lint, etc,, from reaching the pump and filters, Strainers shall be
corrosion-resistant with openings which will provide a free flow
area at least four times the area of pump suction line and shall be
readily accessible for frequent cleaning.

A vacuum-cleaning system shall be provided, When an integral part of
the recirculation system, sufficient connections shall be located in
the walls of the pool, at least eight inches below the water line, or
may be a component part of the skimmer.

A rate-of-flow indicator, reading in gallons per minute, shall be
installed and located on the pool return (inlet) line, The indi-
cator shall be capable of flows measuring at least 1% times the
design flow rate, shall be accurate within 10% of true flow, and shall
be ecasy to read.

Pumps shall be of adequate capacity to provide the required number

of turnovers of pool water as specified in Section 12,1, and whenever
possible shall be so located as to eliminate need for priming. If
the pump or suction piping is located above the overflow level of

the pool, the pump shall be self-primfig. The pump or pumps shall

be capable of providing flow adequate coxr the backwashing of filters.

'




13,0 Bather Loading

14.0

13.1 For the purpose of these regulatiomns, those portions of the pool five
feet six inches or less in dspth ghall be designated as 'non-swimmer"
areas. Portions of the pool over five feet six inches in depth shall
be designated as the ''swimming'' area.

13.2 For purposes cf computing swimmer and bather capacity, pobl areas
. .shall be determined as follows:
A -8
Maximum Bathing Load ¢ + S
: 27 10

Where A = Total area of water surface in aquare feet.
S = Area of pool less than five feet six inches deep
in square feet

13.2 (a) Ten square feet of pool surface shall be provided for each
bather in that portion having five feet six inches orxr less
in depth.

(b) Twenty-seven square feet shall be provided for each swimmer
in that portion over five feet six inches in depth,

Filtration - Sand Filters

14.1 Sand Filters shall be designed for a filter rate of not more than
three gallons per minute per square foot of bed area with sufficient
area to meet the design rate of flow required by the prescribed turn-
over,

14.2 Filtering material shall consist of at least 20 inches of screwned,
sharp filter sand with an effective size between .4 and .55 mm and a
uniformity coefficient not exceeding 1.75, supported by at least 10
fnches of graded filter gravel. Anthracite of appropriate size and
uniformity coefficient of 0.6 to 0.8 mm with & uniformity coefficient
of not greater than 1.8 may be used in liey of the sand.  The gravel
shall effectively distribute water uniformly during filtration and
backwashing. A reduction in this depth or an elinination of gravel
may be permitted where equivalent performance and service are dem-
onstrated,

14.3 The underdrain system shall be of corrosion resigtant and enduring
material, so designed and of such material that the orifices or other
openings will maintain approximately constant area. It shall be de-
signed to provide even collection or distribution of the flow during
filtration and backwashing.

l4.4 At least 12 inches of freeboard shall be provided between the upper
surface of the filter media and the lowest portion of the pipes or
drains which serve as overflows during backwashing.




14.5

14.6

14.7

14.8

14.9

14.10

-8-

Pressure filter systems shall be provided with influent and effluent
pressure gauges, or loss of head gauges, backwash sight glass on the
waste discharge line and air-relief valves at or near the high point
of the filter, : :

Vacuum filter systems shall prov1de 3 vacuum gauge between the filter
and the motor, T . :

The filter systemshall be designed with necessary valves and piping
to penmit: ' '

14,71 Filtering to pool;

14,72 Individual backwashing of filters to waste at a rate of not
less than 15 gallons per minute per square foot of filter area;

14,73 Isolation of individual filters for repairs while other units -
are in service,

14.74 Complete drainage of all parts of the system.

14.75 The overall layout shall permit necessary maintenance, operation
and inspection in a convenient manner.

Each pressure sand filter shall be provided with an access opening ef
not less than a standard ll~-inch by 15-inch manhole and: cover.

Devices with reasonably accurate dosage control features shall be pro-
vided for adding coagulants ahead of the filter.

The tank and its integral parts shall be constructed of material capable
of withstanding continuous, anticipated usage, and pressure tanks shall

-be designed for a pressure safety factor of four based on the maximum

shutoff head of the pump, This shutoff head for design purposes shall
in no case be considered less than 50 pounds per square inch.

15.0°- Filtration ~- Diatamaceous Earth Filters

15,1

15.2

Sufficient filter area shall be provided te meet the design pump
capacity as required by Section 12.1.

Rate of Filtration: The design rate of filtration shall not be greater
than the following:

DESIGN RATE OF FILTRATION
(GPM/Sq. Ft, of Effective
Filtering Surface)

Types of Filtraticn

Systems Rates Type of Body Feed
Pressure g3 2.0 With or without continuous body feed
Vacuum 1.5 Without continuous body feed
2.0 With continuous body feed




EC

15.3,

15.4

15,5

15,6

15.7

15.8

15,93

15.10

Where a body feeding device is provided, the device shall be agcurate

(= 10%) and dependable, and shall be capable of continually feeding
within a calibrated range, adjustable from two to six ppm, at the design
capacity of the recirculation pump.

Filter area, where fabric is used, shall be determined on the basis of
effective filtering surfaces as created by the septum supports with no
allowances for areas of impaired filtration, such as broad supports,
folds or portions which may bridge.

The filter and all component parts shall be of such materials, design
and constructicn to withstand normal continuous use without a signifi-
cant deformation, deterioration, corrosion or wear which could ad-
versely affect filter operation.

The tank containing the filter elements shall be constructed of steel,
concrete, plastic, or other suitable material, which will satisfactorily
provide resistance to corrosion, with or without coating. Pressure
filters shall be designed for a minimum working pressure of 50 pounds
per square inch with a four to one safety factor. Vacuum filters shall
be designed to withstand the pressure developed by the weight of the
water contained therein and closed vacuum filters shall, in addition,
be designed to withstand the crushing pressure developed under a vacuum
of 25 inches of mercury with a safety factor of 1.5 in beth instances.
The septa shall be constructed to be resistant to rupture under condi-
tions of the tnaximum differential pressure between influent and

-effluent which can be developed by the circulating pump and of adequate

strength to resist any additional stresses developed by the cleaning
operation.

The filter shall be so designed and constructed, or provision made, to
preclude the introduction of filter aid inio the pool during pre-
coating operations., Public pools, during precoat, shall recirculate
first-filtered water to filter or discharge to waste.

Where dissimilar metals, which may set up galvanic electric currents,
are used in the filters, provision shall be made to resist electrolytic
corrosion. The filters shall be designed in such a manner that they
may be easily disassembled with allowances made for adequate working
space above and around the filter to allow the removal and replace-
ment of any part and for proper maintenance,

All pressure type filters shall be piped so the flow of water can be
reversed for backwashing.,

Provision shall be made for completely and rapidly draining the filter.



16. Ladders, Recessed Treads, and Stairs

16.1 Steps or ladders shall be provided at the shallow end of the pool if
the vertical distance from the bottom of the pool to the deck or walk
is over two feet. Recessed steps or ladders shall be provided for
public pools and a guardrail shall be provided in the walkway around
the stair well, and, if the pool is over 30 feet wide, such steps or
ladders shall be installed on each side, 1In semi-public swimming
pools, stalrs may extend into the pool provided that the stair tread
edge is constructed of a material so colored as to contrast with the
color of the stairs and be clearly visible and evident to bathers.

16.2 Steps leading into pools shall be of non-slip design, have a minimum
tread of 12 inches and a maximum rise or height of 10 inches. There
shall be no abrupt drop off or submerged projections into the pool,
unless guarded by handrails,

16.3 Pool ladders shall be corrosion-resistant and shall be equipped with
non-slip treads., All ladders shall be so designed as to provide a
handhold and shall be rigidly installed. There shall be a clearance
of not less than three inches between any ladder and the pool wall.
1f steps are inserted in the walls o: if stepholes are provided, they
shall he of such design that they wey be cleaned readily and shall be
arranged to drain into the pooi te prevent :lLe accumulatiom of dirt
therzcn, Stepholes shall have & wminimum tread of five inches and a
minimum widch of 14 inches, excepti where freeze-proof stepholes must
be instealled.

16.4 Where steps, stepholes, or ladders are provided within the pool, there
sha“l be a handrail at the top of both sides thereof, extending over
the coping or edge of the deck.

16.5 Supporis, platforms, and steps for diving boards shall be of sub-
stantial construction and of sufficient structural strergth to
safely carry the maximum anticipated loads. Steps shall be of
corrosion-resistant material, easily cleanable, and of non-slip
design. Handrails shall be provided at all steps and ladders leading
to diving boards more than one meter above the water, except those
set at 15 or less from the vertical. Platforms «nd diving boards
which are over one meter high shall be protected with guard railings
extending beyond the coping or edge of the deck and all steps or ladders
shall enter from the side. .

17.0 Decks - Walkways - Fencing - Sand and Grass Areas

;

17.1 A continuous deck at least four feet wide shall extend completcly
around the pool. The deck shall be sloped to drain away from the
pool at a grade of at least 1/4 inch per foot, be provided with
adequate drains unless specifically exempted by the Director, and
shall have a non-slip surface. For public swimming pools, total
walkway area shall not be less than 16 square feet per bather, based
on the bather load as computed in Section 13,

-10-
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17.2 Fencing, At oytdoor public pools, the entjve area shall be enclosed
by a fence having a minimum height of five “cet so that persons in
street apparel and animals cannot enter the ayea used by bathers,
Spray pools and wading pools shall be fenced so as to prevent the
entrance of animals ard minimize the entrance of persons not actively
utilizing the pool facilities., At semi<pubtlic pools, fencing shall
consist of any suitable barrier so designed and constructed as to
prevent the free and easy access to the area used by bathers. =

17.3 Sand and Grass Areas: Sand and grass areas shall not be allowed in-
side of the pool eunclosure unless properly separated to prevent f
direct access on ‘he part of bathers and unless satisfactory facilities :
are provided for the proper cleansing of bathers before they again i '
enter the bathing area, Separation may consist of auy batrier so dés
signed and constructed as to prevent the free and easy passage of
persons to the bathing area. The provisions of this paragraph shall
not apply to semi-public pools, spray pools, and wading pools.

1§,0 Diving Area

18,1 The dimensions for public pools in the diving area shall conform to
the following table:

Height of Board Minimum Water Depth Minimum Poel Width 4
Meters ac Bnd of Board and at End of Roard and i
o 12 Feet. Beyoud 12 Feet Beyond ‘
0-0 - 1-0 8 fto N
101 - 2.0 10 ft. 20 ft.
2.1 - 3,0 e 12 frt, . 30 ft.
3.1 or mors - . 15 ft, S 30 fe.

18,2 At least 15 feet free =nd unobstructed head room must be grovicus
above diving boards and towers.
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18.3 Horigontal separation of 10 feet shall be provided betwesn diving
boards and side walls except this may be reduced to eight feet for
surface boards, o .

19,0 Disinfectant acd Chemical Feeders

19,1 The pool shall be equipped with a chlorinator, hypochlorirator, or
other gisinfectant feeder or feedets which meet the following require-
pents; :

{a) Sha)l be of sturdy construction and materials which will with-

~ stand wear, cortosion, or attack by disinfectant solutions or
vapors and which are not adversely affected by repsaged regular
adjustments or other gc.aditions acticipated in the yse of the

“ device. The feeder shall be capable of being easily disassembled
for cleaning and maintenance. The design and comnstruction shall
be such as to preclude stoppage from chemicals intended to be used
or foreign materials that may be contained therein. The feeder
shall incorporate failure-proof features so that the disinfectant

" cannot feed directly into the pool, pool plping, water sypply
system, or pool enclosure under any type of failure of the equip-
sent or its maintenance,



19.1

L,

(continued)

()

~(e)

(d)

(e)

When chlorinators are used for public pools, tle capacity shall
be sufficient tc feed at the vate of at least three pounds of
chlorine per 24 hours per 10,000 gallons of pool capacity; and
for semi-public ponls the capacity shall be sufficient to feed
at the rate of at least one pound of chlorine per 24 hours per
10,000 gallons of pool capacity.

Shall have a graduated and clearly marked dosage adjustment to
provide flows from full capacity to 25% of such capacity., The
device shall be capable of continuous delivery within 10% of the
dosage at any setting. :

When the disinfectant is introduced at the suction si’e of the
pump, a device or method shall be provided to preven. air lock
of the pump or recirculation system.

When compressed chlorine gas is used, the following additional
features shall be provided:

(1) The chlorine and chlorinating equipment shall be in a sepa-
rate well-ventilated room. Such room shall not be below
ground level and shall be provided with vents near the floor
which terminate out of doors. The door of the room shall
not open to the pool, and shall open to the outside.

(2) The chlorinator equipment shall be of rugged design, capable
of withstanding wear without developing leaks.

(3) Chlorine cylinders shall be anchored to prevent their falling
over. A valve stem wrench shall be maintained on the chlorire
cylinder so the supply can be shut off quickly in the case of
an emergency., Valve protection hood shall be kept in place
except when the cylinder is connected,

(4) The chlorine feeding device shall be designed so that during
accidents or interruptions of the water supply, leaking
chlorine gas will be conducted to the out-of-doors,

(5) Chlorinater shall be a solution feed type, capable of de-
livering chlorine at its maximum rate without releasing
chiorine gas to: the atmosphere.

(6) The chlorinators shall be designed to prevent the backflow
of water into the chlorine soiution container.

(7) A gas rask designed for use in a chlorine atmosphere and of
a type s, »roved by the U.S, Bureau of Mines shall be provided.
In addition, replacement canisters shall be provided and a
record shall be kept of gas mask usage to insure that the
mask will be serviceable when needed,
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19.1

19.2

(continued)

(e) (8) The gas mask shall be kept in a closed cabinet, accessible
without a key, located outside of the room in which the
chlorinator is maintained.

(9) Chlorine leak detector, such as bottled ammonia, shall be
provided in the chlorinator room.
(f) When a hypochlorite solution is used it shall be fed through hypo-
chlorinator equipment., Such equipment shall also provide the
following additional features:

(1) Feed shall be positive under all conditions of pressure in
: the circulating system.

(2) Dosage adjustment shall be provided to insure constant feed
with varying supply or back pressure.

(3) Positive features to prevent back-flow from recirculation
system to the scolution container, and provision for reducing
to a minimum the entry into pool of free calcium released
from calcium hypochlorite.

{(4) Provision to prevent siphoning of hypochlorite solution when
the recirculation pump and hypochlorinator are both turned
off. (This applies to above pool level installations only)

Equipment and piping used to apply chewicals to the water shail be of
such size, design, and material that they may be cleaned and will be
free from clogging, preferably of the positive displacement type. All
material used for such eqiipment and piping shall be resistant to action
of chemicals to be used therein,

20,0 Lighting, Ventilation, and Electrical Requirements

20.1

20,2

Pool and Pool Enclosure. All pools at which night bathing is permit-

ted, shall be provided with lighting fixtures of such number and design
as to light all parts of the pool enclosure and the water in the yool.
The lighting intensity measured at a point 30 inches above any part

of the poel walkway shall be not less than 15 foot-candles. Arrange-
ments and design of lighting fixtures shall be such that bather and/or
attendant may see clearly every part of the pool waters, pool bottom,
walkways, spring-buvards, and other appurtenances without being blinded
by light. When underwater pool lighting is provided, such lights shali
be so installed as to create no hazard to bathers.

Shower rooms and dressing rooms, where provided, shall have lighting
fixtures of such number and design, and be so located, as to provide
lighting intensity of not less than i5 foot-candles measured at a
point 30 inches above any pa:t of the shower room ox dressing room
floor. Llocation and construction of lighting fixtures and contrul -
switches shall be such as to create no hazard to persons using these
facilities. ) :

13-
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21.0 Dressing Rooms

21,1 bathhouses to be used simultaneously by both sexes shall be divided
into two parts separated by a tight partition, each designated for
men or women. The entrances and exits shall be screened to break
line of sight, E :

21.2 Floors of bathhouse shall be of smooth finished material with non-
slip surface, impervious to moisture, and sleped to a drain. -Junctions
between walls and floor shall be coved.

21,3 Walls and partitions shall be of smooth, impervious material, free
© from cracks or open joints, Partitions in each dressing room shall
terminate at least 10 inches above the floor or shall be placed on
continuous raised masonry or concrete bases at least four inches high.
Lockers shall be set either on solid masonry bases four inches high
or on legs with bottom of locker at least 10 inches above the floer.
lockers shall be properly vented.

21,4 The requirement relating to batbhouse, dressing rooms, toilet facili-
ties, wash basins and showers may be waived when such facilities are
conveniently available to semi-public, wading and spray pool patrons.

22,0 Toilets and Showers

22.1 Toilet, wash basin and shower facilities, except as exempted under
Section 21.4, shall be provided on the basis of thz following schedule:

PLUMBING FIXTURE SCHEDULE 1/

Males ~Females
Water Closets 1-60 1-40
Urinals 3/ 1-60 -
Lavatories 1 1
Showers 2/ 2-40 2-40

1/ Fixture schedules shouid be increased for pools at schools
or similar locations where bather locads may reach peals due
to schedules of use.

2/ Minimun of twe.

3/ Urinals shall be so constructed that urine does not splash
onto the floor or bathers' legn.

22,2 The layout of the bathhouse shall be such that the bathers on leaving
the dressing room pass the toilets and then showers en toute to the’
pool. . S

elb=




23.0

24.0

25,0

22,3

22,4

22.5

22.6

22.7

22,8

22,9

Showers shall be supplied with water at a temperature of dgyieast 90°F.

‘at a rate of at least three gallons per minute, Thermostat{c, temper-

ing, or mixing valves shall be installed if necessary to prevent scald-
ing of the bathers. 2 :

Wash Basins. Where toilets are provided a minimim of one wash basin
shall be provided for each sex and be located adjacent to the toilets.

Soap. Liquid or powdered soap in suitable dispensing equipment shall
be provided at each shower head and each wash basin, and soap dis-
pensers shall be kept clean and filled at all times that pool is in use.

Ioilet Tissue., Toilet tissue in suitable dispensers shall be provided
at each toilet. Dispensers shall be kept filled at all times that pool
is in use.

Foot Baths., The provision of foot baths is optional. If provided, they
shall be equipped with an adequate drain, or shall be of a portable
nature, shall be cleaned daily, and shall contain a chlorine solution
of 0.3% to 0.6% chlorine to other solution of equal bactericidal
quality approved by the Health Qfficer.

Hose Bibs. Hose bibs shall be provided at convenient locations within
the dressing rooms and adjacent to the pool walkways at all public and
semi-public pools and wading pools, Hose bibs adjacent to pool must
be provided with approved anti-syphon devices.

Angle-jet drinking fountains shall be .provided at convenient locations
within public pool enclosures,

Visitor and Spectator Areas for Public Pools

23.1 There shall be absolute separation between the spaces used by visitors
and spectators from spaces used by bathers.

23,2 Where toilet facilities are provided for spectators, such facilities
must be separate from those provided for bathers, and the approaches
to spectators’ toiler facilities shall not include areas wheve bathers
pass in bare feet

Location

24.1 Outdoor pools shall be located where they will not be exposed to ex-

cessive pollution by dust, smoke, soot, surface drainage from

“-surrounding areas, or other undesirable substances.

Disinfection and Quality of Water

25.1

A disinfection process or procedure shall be used at all posls subject
to these rules and regulations for the purpose of insuring continuous
disinfection of the water throughout the pool during the period the
pool is in use. When chlorine or chlorine compounds are used as the
disinfectant, the water in the pool at all times while in use shall
contain a free chlorine residual of not less than 0.4 parts per mil-
lion as measured by the orthotolidine method, or shall centain a free
chlorine residual of a higher value to be determined by the Health
b : (o] %
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26.0

Continued -

25.1 Officer. If other halogens are used, residuals of eguivalent disin-
. l.-fectimgustrength--shall-be matntained¢uA-testing kit for.Medsuring.,
5. ¢ ;thescontentratlioni6f-the disinfectant, accurate within O.l ppm, shall

25.2

25.3

25.4

25.5

25.6

25,7

. be prowided: aty sach pool,

When Cyanuric Acid compounds are used as a disinfectant the cyanurate
concentration shall not exceed 100 parts per million, and the chlorine
residual shall be at least 1.0 parts per million.

The Director may accept other disinfecting materials or methods when
they have becn adequately demonstrated to provide a satisfactory
residval effect and to otherwise be equally as effective under con-
ditions of use as the chlorine concentration required herein, and not
be dangerous to public health, create objectionable physiological
effects, or impart toxic properties to the water.

The swimming pool.water shall be maintained in an alkaline condition
as indicated by a pH of between 7.2 and 8,9. A pH testing kit ac-
curate to the nearest 0,2 pH unit shall be provided at each swimming
pool, The alkalinity of the water in pools utilizing sand filters
shall be at least 50 ppm. Suitable equipment for the feading of pH
regulating chemicals at such points that their use will be most ef-
_fective shall be provided in public pools.

The water shall have sufficient clarity at all times so that the main
drain is readily visible. Failure: to meet this requirement shall:con-
stitute grounds for immediate closing of the pool. :

Not more than 153% of the saaples covering any considerable period of
time, nor more than two consecutive samples, shall either (a) contain
more than 200 bacteria per milliliter, as determined by the standazd
(BSOC.) agar plate count, or (b) show positive test (confirmed test)
for coliform organisms in any of the five 10-milliliter portions of

a sample or move than 1.0 coliform organisms per 50 ml. when the mem-
brane filter test is used. All samples shall be collected, dechlori-
nated, and examined in accordance with the procedures outlined in the
latest edition of Standard Methods for the Examination of Water and
Waste-Water (APHA). The Director shall prescribe the type and fre-
quency of collection and examination of samples to assure water
quality meets minimum requirements.

The presence of pseudomonas or other pathogenic organisms shall Le
justification for closure of any pool uncil subsequent sampling shows
the water to be free of such organisms, S :

Cleanipg Pool and Floors

26,1

26.2

Visible dirt on the bottom of the pool shall be removed every 24 hours
or more frequently as required,

Visible scum or floating matter on the pool surface shall be removed
by flushing or other effective means.,

-16-
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26,0

27.0

28,0

- pool subject to these rules and regulatioms. -

29.0

30,0

31.0

32.0

33,0

Continued

26.3 Floars in bathhouse and appurtenances as well as pool-decks and
walkways shall be scrubbed to insure ¢leanliness at allttimes.
Disinfection with chlorine solution or other germicides shall be
accomplished at ‘east daily. —

Showering Requirements

All persons using public or semi-public peols shall be required to take a
cleansing bath in the nude, using warm water and soap, and to rinse off all
soapsuds before entering the posl. In the case of semi-public poals, the
requirement ef this paragraph will be posted in a prominent location within
each living unit, or on a prominent sign adjacent to the pool.

Communicable Disease

No person having skin lesions; sore or inflamed eyes; mouth, nose or ear
discharges; or who is a carrier of any communicable disease shall use any

Pollution of Pool Prohibited

“rinating, expectorating, blowing the nose, or depositing any deleterious
matter in any pool subject to these rules and regulations is prohibited.

29.1 Tobacco, food and drink shall be completely banned from the enclosure
of ~ny public swimming pool.

Spectators

Persons not dressed for bathing shall not be allowed on walks immediately
adjacent to public poels. Lo

Lifesaving and First Aid Facilities

Every public and semi~public swimming pool shall be equipped with one or more
light but strong poles with blunt ends and not less than 12 feei !ua length
for making reaching assists or rescues; one or more throwing buoys .ot more
than 15 inches in diameter, having 60 feet of 3/16 inch rope attached,

placed in easily accessible racks adjacent to the poolj a standard 24-unit
first aid kit, which shall be kept filled and readily accessible for emer-
gency use; and two or more blankets reserved for emergency use. In addition,
there shall be prominently displayed immediately adjacent to the telephone,

a telephone number list to include the nearest available doctor, ambulance-
service, hospital, and police or fire department rescue unit.

Common towels, bathing suits, caps, combs, brushes and drinking cups are
prohibited. Bathing suits, towels, and bathing caps furnished patrons at
any pool subject to these rules and regulations shall be laundered with soap
and hot water, and thoroughly rinsed and dried before reuse.

Posting Regulations

Placards reciting paragraphs (27.0) through (32.0) inclusive shall be posted
conspicuously at the pool or enclosure and in the dressing roems and offices
of all pools subject to the provisions of these rules.and regulations,

-17-
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Before the Direcior of the Seattle-King County Department of Public Health,

Seattle, Washington
A
RULE NO. _xt -QU

A RULE relating to and governing food establishments |
which store, display, offer for sale or sell only
fresh whole fruits and vegetables.

Pursuant to City of Seattle Ordinance #92987, Section 17; King County Resolu-
tion #28938, Section 17; and King County Board of Health Rule and Regulation
No. II, Section 18, it is the responsibility of the Seattle-King County
Department of Public Health to promulgate rules consistent with the applica-
tion and enforcement of the City of Seattle-King County Food Code.

THEREFORE, THE FOLLOWING RULE ‘IS HEREBY ADOPTED by the Director of the
Seattle-King County Departiment of Public Hea1th Seattle, Nashingtgﬁ: |

SECTION 1. Definitions. The following words and phré%hs as gsed hérein
shall mean. as follows: = Eir* ro ;;:S
=y ,.‘ o0 vy -

1) Produce Stand: An approved roadside stand or similar éﬁﬁborec& or éGfg}-

nent structure which operates as a food establishment ;} a fixéd 1o¢8t1on

and offers for sale only fresh whole fruit and/or vegé:ables ~

~N
—

Mobile Produce Vehicle: An approved vehicle which operates as a food

establishment at one or more designated Tocations and which offers for
salc only fresh whole fruit and/or vegetables.
- SECTION 2.

Requirements. The requirements for Produce Stands and/or

Mobile Produce Vehicles shall be as 7ollows:

1) Each Produce Stand and/or Mobile Produce Vehicle as defined above must
have a valid food-service establishment permit posted. Permits are non-

transferable and are valid only for the operator and fixed location(s)

for which they are issued. The tee shall be $30.00 for each year or part

of each year for Produce Stands operating at one fixed location. The fee

for Mobile Produce Vehicies shall be $30.00 for each year or part of each

year when operating at one fixcd location, and $10.00 for each additional
location when one vehicle opszri.~s at more than one site. |

2) A1l employees and operators shall have valid food and beverage service
workers' permits, wear clean outer garments, maintain personal cleanli-

ness, and conform to good hygienic practices while on duty.

3) Only food which is clean, wholesome, free from spoilage and adulteration

"shall be sold.
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9)

10)

1)

Only who]e'fruits and vegetables may be sold and no cutting of fruit
such as melons, or sale of cut fruits will be permitted unless all _
applicable provisions of the food-service ordinance are complied :
with. This provision is not intended to preclude any necessary
trimminngf vegetables such as lettuce or cabbage.;

Premises and surroundings shall be kept in a clean, sanitary condition.
A11 equipment and utensils shall be kept clean.

A1l fruit and vegetables shall be stored or displayed at least 30
inches abové the ground level and in such a manner as tc protect fecod
from contamination by splash, foot traffic, dust, animals, or other
means .

Vehicles or structures used to display fruit andrvegetables must have
a floor, a roof, and be enclosed with walls on at least three (3)
sides. Produce may not be displayed unattended or stored overnight
except in a clean, éomp]ete]y enclosed rbdent-proof vehicle or structure.
Unsurfaced areas arcund the‘vehic1e or building shall be graded to

drain, and shavings, gravel or other acceptable measures used to

reduce dust contamination.

“Garbage and refuse shall be kept in tight]y‘covered, watertight

containers until removed and shall be disposed of dai1y,in a place

‘and manner that does. not create a public health hazard.

Liquid waste shall be disposed of in a public sewer or in the absence
of a public sewer in a method which complies with the applicable

local and state rules énd regulations. A1l plumbing must also comply -
with such applicable rea.:lations. '

Convenient toilet ana handwaéhing farilities shall be provided for

the use of employees within three hundred (300) feet of employee work

areas. If such facilities are not located on the premises, the permit

“applicant must submit to the Health Officer written proof of availability

‘of restroom facilities, including hot and cold running water. Such

facilities must be available at all times when the fruit and vegetable

establishment is in operation.
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12) Building and site plans for fresh fruit and vegetable food establish-
ments must be submitted to the Health Authority prior to the issuance
of a permit where requireg by local regulations orfwhen the building
is of a permanent nature.q ' |

13) Notice of violations of this Rule will be in writing. Violations must
be corrected within a specified time not to exceed three (3) days.
railure to comply with such notice shall result in the immadiate
suspension of the establishment permit. Appiication for reinstatement
may be made pursuant to procedures set forth in the Food Code.

SECTION 3. Effective Date. The Director of Public Health finds as a

fact and declares that an emergency exists and that these rules aré necessary
for the immediate preservation of public health in King County. 7
Therefore, the Director declares that these rules shall be effective
immediately in King County and for a perfod of thirty (30) days thereafter.
VAt the end of thirty (30) days from the effective date, these emergency rules
shall beconie permanent rules of the Health Department.
These rules shall become effective and permanent in the City of Seattle

upon filing of a certified copy with the Comptroller.

APPROVED THIS /& day of o, 1976

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
SEATTLE, WASHINGTON

irectér

A public hearing was held on this Rule on May 24, 1975, at 10:00 a.m. in
Room 400, King County Court House, Seattle, Washington, after proper adver-
tisement. . , ,
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Before. the Nirector of the Seattle-King County Mepartpent’ Of -Rublic Health,
Seattle, Mashinqgton. '

G ’

HDR No. JZ. G Cubis ] ol

AILFS AMD REGHLATINMS FAR CONSTRICTINN, MAINTFNANCF
AND (IPFRATYON OF SPA PANLS

Thesa rules and requlations are promulqated under the
provision of SMT 1N.01.040 and of Section 18 of King
County Board of Health Rules and Requlations XVIT. These
rules and requlations shall have the full force of said
ordinances and take effect immediately upon being filed.

SFCTION 1. DFFINITIONS. As used in these Rules and Requlations, unless
the context clearly requires another meaning, g

(1) APPRNVFN means apprdved in writing hy the Nirector of Public Health,

{2) NEPARTMENT means the Public Health Nepa rfmeni. of ¥ing County.

'(3\ NIRFCTAR OF PURLTC HFALTH means the Nirector of the Seattle-King
founty Nepartment of Public Mealth or his/her authorized representative.

{4) PFERSNN means any individual, or a firm, partnership, company,
corporation, trustee, association, or'any public or private entity.

(5) PRIVATE SPA PONL means any spa pool maintained by an individual, the

use of which is confined to members of his/her family or invited gquests.

“Private spa pools shall not he subject to the provisions of these Pules and

Requlations.
(6) SPA PONL means a unit desianed for recreational and therapeutic use

which s not drained, cleaned or refilied for each user. It may include, hut
nnt te limiied to hydrojet circulation, hot water, cotd water, mineral haths,
air.induction hbubhles, or any combination thereof. Industry terminology for a
spa pool includes, but is not limited to, “therapeutic pool,* “hydrotherapy
pool,* “whirlpooi,* "hot spa," "hot tuhs,” "sensory deprivation tanks,” etc.
This standard excludes hospital, nursing iomes, boarding homes, and medical
clinics.

SECTION °.  WATER SUPPLY.
(1) The v r supply serving the spa pool and all plumhing fixtures .

including drinkina fountains, lavatories, and show:rs, 573211 meet the

i
=t 3
o ==

requirements of the Rules and Requlations of the i{ashington ﬂtg_;e i}_gard of

Health.
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{2) A1 portions of the water fistributfon system senﬁng the spa pool
and auxiliary facilities shall be protected agatnst backflow.

(a) Water introduced into the spa pool, either directly or to the
rec'lrcu1at19n system, shall be supplied through an air qap or
backflow preventer approved by the NDirector.

(b) 1In the case of plumbing connections to the potahle water
distribut fon system, the supply shall be protected hy a suitable air
gap whenever possihle. When such air gaps are not possible, the
supply shall be protected by an approved backf‘lw pireventer
installed on the discharge side of the last control valve to the
fixture, device, or appurtenance.

SECTINN 3. SEWER,

{1) The sewer system shall be adequate to 'serve the faci{lity, including

bathhouse, locka:* room, and related accommodations.

(2) There shall be rio direct physical connection between the sewer system
and any drain from the spa pool or recirculation system. Any spa pool or
overflows from the recirculation system when discharged to the sewer system,
storm draiﬁ of other approved natural drainage course shall connect through a

suitahle air gap so as to preclude the possiblity of backup of sewage or waste

into the spa pool piping system.

(3) The sanitary sewer serving the spa pool and auxiliary facilities
shall discharge to the public sewer system whenever possible. ~Where no such
sewer 1s available, the connection shall be made to a suitable d'lsoosaf system
des fgned, constructed, and operated in accordance with the requirements of the
NDirector.

SECTION 4. SPA PNOL CONSTRUCTINN MATERIALS.

(n :Spa pools and all appurtenances thereto shall be constructed of
materials which are inert, non-toxic to man, water impervious and durable;
which can withstand the design stresses; which will provide a tight tank with a
smooth easily cleaned surface, or to which a smooth, easily cleaned surface
finish can be applied, and vhich may be finished in white or 1ight color.

(2) A1l corners formed hy intersection of walls with finors shall be

rounded. A1l surfaces which may come in contact with the user must be

-2-
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assembled, finished and maintained so that they will not constitute S cutting,
pinching, puncturing, or abrasion hazard under expected or casual contact.

(3} Sand or earth bottoms are not permitted in spa pools.

(4} Vood shall be considered to be an acceptahle material for spa pools.

SECTIOM 5, DNESIGN DETAIL AND STRUCTURAL STABILITY. :

(1Y A1) spa pools shall be designed and constructed to withstand all
anticipated loadings for hoth full and empty conditions. A hydrostatic relief
valve may be provided in outdoor spa pools 1n areas having a high water table,
The des1gn1ng architect or engineer shall be respon§1h1e for certifying to the
structural stability and safety of the spa pool.

(2) The shaqe of any spa pool shall be such that the user's safety will
not be impaired.

SECTINN 6, OQUTLETS. »

{1) Two main drafns shall be provided fn the deepest area of the spa
pool. One mafn drain shall be allewed when 1t is connected to the skimmer.
Openings must be covered by grating. Net area of outlet openings of the
grating in the floor of the spa. pool shail be such as to preclude the
possibility of ‘developing a suction dangercus to bathers’' safety and shall be
at least four times the area of the df scharge pipe or provide sufficient area
so the maximum velocity of the water passing the grate will not excead 1 1/2
feet per second or shall he an anti-vortex drain. Main drain:piping shall be
valved and shall discharge to the recirculation pump-suction and have a
capacity equal to 107 of the recirculation pump capacity.

SECTINM 7, INLETS.

Inlets for fresh and/or repurified water shall be located to produce
uniform circulatidn of water and to facilitate tha maintenance of a uniform
disinfectant residual throughout the entire spa pool, without existence of dead
spots. Inlets from the circulation system shall he flush with the spa oonl
wall and submerged at least 12 inches below the water level.

SECTINN R, SLOPE OF ROTT(M,

A1 portions of the spa pool hottom shall have definite and continuous slope

toward the bottom drains.

: s
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SECTION 9. AIR INDUCTINN SYSTEMS.

(1) Afr induction systems, when provided, shall totally prevent water
hack-up that would cause electrical shock hazards. ‘ }

(2) Afr intake sources shall be positioned and/or designed to minimize
contaminants (such as deck water, dirt, etc.) from being introduced into the
spa pool. ; 7

SECTION 10,  SKIMMERS,

(1} Skimmers are required on spa pools. At least one skimming cevice
shall be provided for each 100 square feet of surface area or fraction thereof.
If more than one skimmer 15 required, they shall he so located as to minimize
interference with each other and to insure proper skimming of the entire spa
pool surface. Skimming devices shall he huilt into the spa pool wall, shall bel:
valved, shall develop sufficient velocity 6n the spa pool water surface to
induce floating olls and wastes into the skimmer fram the entire spa pool area,
and shall meet the following general specifications:

(a) The piping and other pertinent components of skimmers shall be
designed for a total capacity of at least 1n0% of the required filter
flow of the recirculat‘ldn s.ystem and no skimmer shall be designed for
a flow-through rate of less than 30 gallons per minute or 3.75
gallons per minute per lineal inch of wetr.

(b) The skimmer weir shail be automatically adjustable and shall operate

" freely with continuous action to variations in water level over a
range of at Teast four inches. The weir shall operate at ali flow
,variationsras described in Section 12(1). The weir shall be of such

huoyancy and design so as to develop an effect ive velocity.

(c) An easily removable and cleanable haskat or screen through which al?
overflow water must pass shall be provided to trap larqe solids.

(d) The skimmer shall be provided with a device to prevent airlock in the
suction line. If an equalizer pipe is used, it shall provide an
adequate amount of water for pump suction should the water of the spa
pool drop below the weir level, provided that, if any other device,
surge tank, or arrangement is used, a sufficient amount of water for

pump suction shall be assured.

G-
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A (e) Where the equalizer pipe 1s used, 1t shall be sized to mest the
2 capacity requirements of the filter and pump. This pipe shall bve
3 Tocated at least one foot helow the Towest overflow level of the
s , ' 4 skimmer. It shall he provided with a valve or equivalent device that
‘ f ) L] _ will remain tightly closed under nommal operating conditions, but
' 6 will automatically open when the skimmer hecomes starved and the
7 water level (drops two inches helow the lowest weir level.
s (f) The skimmer shall be of sturdy, corrosion-resistant materfals.
: 9 (g) Prevailing winds shall be considered in pl'acmnt of skimmers to
10 assure removal §f wind=blown materiaj {n outdoor spa pools.
: 1 SECTION 11. RECIRCULATION SYSTEM.
- 12 (1} A rec‘lrc_ulation system, consisting of pumps, piping, filters, witer
. n conditioning, and disinfection equipment and other accessory equipment shall be
14 provided at all spa pools, which will rec'lv;cuhte the spa pool volume of water
15 in 30 minutes or less. Not less than 60% of the recirculated water shall be
16 || returned through skimming devices.
17 (2} A1 piping shall be designed to reduce friction losses to a minimum
18 and to carry the required quantity of water at a maximum velocity not to exceed
19 efght feet per second.
20 (3) On systems where the pump 1s located before the filter the
21 i recirculation system shall include a strainer to prevent hatr, lint, etc., from
2 reaching the pump and filters. Strainers shall be corrosion-resistant with
23 openings which will provide a free flow area at least four times the area of
u pump suctrion line and shall be readily accessible for frequent cleaning.
23 (8) A rate-of-flow indicator, reading in gallons per minute, shall be
% fnstalled and located on the spa pool return (inlet) line. The indicator shall
n be capable of flows measuring at least 1 1/2 times the design flow rate, shall
L be accurate within 10% of true fiow, and shall be easy to read.
2 (5) Oumps shall be of adequate capacity to provide the-required numher of
30 turnovers of spa ncol water as specified in Section 11{1}, and whenever
i possible shall be so located as to eliminate need for priming. 1f the pump or
R I suction piping is located above the nverflow level of the spa poot, the pump
» shall be self-priming. The pump or bumps <nall be capable. of -providing flow

-5-




1 adequate for the backwashing of filters.
.2 SECTINN 12. BATHER LOADER, ¢
3 (1) Bather capacity shall be 1 person for each 10N gallons of water in
4 the spa pool.
s SECTION 13, FILTRATION - SAND FILTERS,
é (1) Sand filters shall be designed for a filter rate of not more than
7 three gallons per minute per square foot of h_r:d area with syfficient area to
s meet the design rate of flow required by the prescribed turnover.
ATy 9 (2) Filtering material shall consist of at least 20 inches of screened, '
Vno sharp filter sand with an effective size between .4 and .55 mn and a uniformity
‘ 11 coeffictient not exeeding 1.75, supported by at least 10 inches of graded filter
12 gravel. Anthracite of appropriate size and uniformity coefficient of 0.6 to
13 0.8 mm with a uniformity coefficient of not greater than 1.8 may be used in
14 1{eu of the sand. The gravel shall effectively distribute water uniformly
lst' during filtration and backwashing. A reduction in this depth or an elimination
16 of bravel may be permitted where equivalent performance and service are
N 17 demonstrated. -
’ 18 (3) The underdrain system shall be of corrosion resistant and enduring
19 material, so desfgned and of such matertal that the orifices or other openings
20 v)ﬂf mairitain approximately constant area. It shal? be designed to provide
21 even collection or distribution of the fiow dhr'lng filtration and backwashing.
71"2' (3) At least 12 inches of freeboard shall be provided between the upper
23 surface of the filter media and the Towest portion of the pipes or drains which|  ~ =& =~
24 serve as overflows during l.aackwashing.‘
25 (5) Pressure filter systems shall be provided with influent and effluent
% pressure gauges, or loss of head gauges, and backwash sight glass on the waste
n discharge 1f{ne. Air relief valves at or near the high point of the filter may
r 3 he provided.
29 (6) Vacuum filter systems shall provide a vacuum gauge between the filter
3 and the motor. :
0k 3
L 2
\_ w, ‘ 3
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(7) The filter system shall be designed with necessary valves and piping
to permit:

(a) Filtering to spa pool;

(b} Tndividua) backwashing of filters to waste at a rate of not less than

15 qallons per minute per square foot of filter area; 7

(c) TIsolation of individual filters for repairs while other units are in

service;

(d) Complete drainage of all parts of the system;

(e) The overall layout shall permit necessary maintenance, operatfion and

inspection in a convenient manner.

(8) Each pressure sand filter shall he provided with an access opening of
not less than a standard 11-inch by 15-inch manhole and cover. ‘

(9) Aluminum sulfate (alum) or other compounds not disapproved by the
Director may be used as coaguiants. Devices with reasonable accurate dosage
control features shall be provided for adding coagulants ahead of the filter.

10) The tank and 1ts integral parts shall be const;'ucted of matertial
capable of withstanding continuous, anticipated usage, and pressure tanks shall
be designed for a pressure safety factor of four based on the maximim shutoff
head of the pump. ~This shutoff head for desfgn purposes shall in no case he
considered 1ess than 5N pounds per square inch.

SECTION 14, FILTRATION - NIATAMAGEOUS FILTERS.

(1) Suffictent filter area shal) be provided to meet the design pump
capacity as required by Section 12(1).

“(2) Rate of Filtration: The design rate of filtration shall not he
greater than 1;5 qallons per minute per square foot of effective fntéﬁng
surface.

(2) uhere a hody feeding device is provided, the device shall be accurate
(+ 1) and dependable, and shall be capable of continually feeding within a
calibrated range, adjustable from two to six ppm, at the design capacity of the
recirculation pump.

7 [4) Filter area, where fabric is used, shall be determined on the basis
of effective filtering surfaces as created by the septum supports with no
allowances for areas of impaired filtration, such as hroad supports, folds or
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pbrtions which may bridge.

(5) The filter and all component parts shall he of such materials, design
and construction to withstand normal continuous use without significant
deformation, deterioration, corrosion or wear which could adversely affect
filter operation. :

(6) The tank containing the filter elements shall be constructed of
steel, concrete, plastic, or gther suftable materfal, which will satisfactorily
provide resistance to corrosion, with or without coating. Cressure filters
shall be designed for a minimum working pressure of ‘50 pounds per square inch
with a four to one safety factor. Vacuum filters shall be designed to
withstand the pressure developed by the weight of the water contained therein
and closed vacuum filters shall, in addition, be designed to withstand the
crushing pressure developed .under a vacuum of 25 inches of mercury with a
safety factor of 1.5 in both instances. JThe septa shall be constructed to be
resistant to rupture under conditions of the maximum differential pressure
between influent and effluent which can be developed by the circulating pump
and of adequate strength to resist any additional stre.sse‘s developed by the
cleaning operation.

(7) The filter shall be so designed and constructed, or provision made,
to preclude the introduction of fiiter aid into the spa pool during precbating
operations. -

(8) Where dissimilar metals, which may set up galvanic electric currents,
are used in the filters, provision shall be made to resist electrolytic
corrosion. The filters shall be designed in such a manner that they may be
easily disassembled with allowances made for adequate working space above and
around the filter to allow the removal and replacement of any part and for
prober maintenance. V

(9) A1l pressure type filters shall he piped so the flow of water can be
reversed for backwashing.

(10) Provision shall be made for completely and rapidly draining the
filter, o

-8-
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SECTINN 15. CARTRIDGE FILTFRS.
(1) The filter rate on a cartridge filter shall not exceed 0.375 qpm per

square foot of effective f1lter area with sufficient area to meet the
prescribed turnover. s =

(2) The filter and all component parts shall be of such materiais, design
and construction to withstand normal continuous use without significant
deformation, deterioration, corrosion or wear which could adversely affect
f{lter operation.

(3) The tank containing the filter elements shall be constructed of
steel, concrete, plastic, or other suitable material, which will satisfactorily
provide resistance to corrosion, with or without coating.

(4) Pressure filters shall be designed for a minimum working pressure of
50 pounds per square inch with 2 four to one safety factor. ‘

(5) Proviston shall be made for completely and rapidly draining the
filter. _

SECTINN 16. LADDERS, RECESSED TREADS, AMD STAIRS.

(1) Recessed steps, ladders or stairways stall be provided {f the

‘verticﬂ distance from the bottom of the spa pool to the deck or walk is over

two feet. If the spa pool 15 over SN feet in perimeter, such steps or ladders
shall be installed on each side. When stairs extend into the spa pool the
stair tread edge must be constructed of a matertal so colored as to contrast
with the color of the stairs and he clearly visible and evident to bathers.

(2 ‘Steps leading into spa pools shall he of non-slip design, have a
minimum tread of 12 inches and a maximum rise or height of 10 inches There
shall be no abrupt drop off or submerged projections into.the spa pool, unless
quarded by handrails.

(3) Spa pool ladders shall he corrosion-resistant and shall he equipped
with non-slip treads. A1l ladders shall he so desfgned as to provide a
handhold and shall be rigidly installed. There shail he a clearance of not
Jess than three inches hetween any ladder and the spa pool wall. If steps are
insarted in the walls or {f stepholes are provided, they shall he of such
design that they may be cleaned readily and shall be arranged to drain into the
spa pool to prevent the accumulation of dirt thereon. Stepholes shall have a
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minimum tread of fivé inches and a minimum width of 14 {nches, except where
freeze-proof stepholes must be installed.

{4) Where stepholes or ladders are provided within the spa pool, there
shall be a handrail at the top of hoth sides thereof, extending over the coping
or edge of the deck. Stairs shall be provided with at lTeast one handrail.

SECTINN 17, DECXS, WALKWAYS, FENCING, SAND AND GRASS AREAS.

(1) A continuous deck or floor area at least four feet wide shall extend
around at least 507 of the spa pool. The deck or floor shall be sloped to
drain away from the spa pool at a grade of at 1east'1/4 inch per foot, be
provided with adequate drains unless specifically exempted by the Director, and
shaTl have a non=-slip surface.

(2) Fencing. Non-swimmers and animals sh&l1 be excluded from the spa
pool area. Fencing requirements for outdoor spa pools shall be those required
by the local building official. I¥ no local r;qu1rqments extst, the following
shall apply: 7

The entire area shall be enclosed by a fence having a minimum height
of five feet with a self-closing gate with latch no less that 42 fnches from
the ground.

(3) 'Sand and Grass Areas. Sand and grass areas shall not be allowed
inside of the sp; pool enclosure unless properly separated to prevent direct
access on the part of bathers and unless satisfactory facilities are provided
for the proper cleansing of bathers before they acatin enter the bathing area.
Separation may consist of any barrier so designed and constructed ‘as to prevent
the free and easy passage of persons to the bathing area.

. SECTINN 18, NISINFECTANT AND CHEMICAL FEEDERS.

(1)  Disinfectant feeders must meet the following requirements:

{a) Shall be of sturdy construction and materials which will withstand
wear, corrosion, or attack by disinfectant solutions or vapors and
which are not adversely affected by repeated regular adjustments or
other conditions anticipated in the use of the device. The feeder
shall be capable of heing easily disassembled for cleaning ‘and
maintenance. The desian and construction shall be such as to

preclude stoppage from chemicals intended to be used or foreign
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(b)

(c)

(d)

(e)

materials that may he contained therein. The feeder shall

incorporate failure-proof features so th‘at the disinfectant cannot

feed directly into the spa pool, spa pool piping, water supply

system, or spa pool enclosure under any type of failure of the
equipment or 1ts mafntenance.

When chlorinators are used, the capacity shall be sufficient to feed

at the rate of at least three’/poundsof equivalent chlorine per 24

hours per 10,010 gallons of spa pool capacity.

Shall have a graduated and clearly marked ‘dosage adjustment to

provide flows from full capvacity to 25% of such capacity. Tihie device

shall be capable of continuous delfvery within 10% of the dosage at
any setting.

When the disinfectant is 1ntrod|;ced at the suction side of the pump,

a device or method shall be provided to prevent afr lock of the pump

or recirculatior system.

When compressed chlorine gqas 1s used, the following additionai

features shall be provided:

(1) The chlorine and chlorinating equipment shall be fn a separate
well-ventilated room. Such room shan‘not be below ground level
and shall be provided with vents near the floor which teminate
out of doors. The door of the room shall not open to the spa
pool, and shall open to the outside and in a direction away fram
prevailing vdnzfs or ventilation systems.

(?) The chlorinator equipment shall be of ruqged design, capable of
withstanding wear without developing leaks. 7

{3) Chlorine cylinders shail hé anchored to prevent their €alling
over. A valve stem wrench shall he maintained on the chlorine
cylinder so the supply can he shut of ¢ quickly in the case of an
emergency. Valve protection hood shall be kept in place except
when the cylinder is connected to the chlorination system.

{4) The chlorine feeding device shall be designed sn that during
accidents or interruptions of the water supply, leaking chlorine

gas will be conducted to the aut-of-doors.

-11-
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1 : (8) Chlorinator shall be a solution feed type, capable of deifvering
2 chlorine at {ts maximum rate without releasing chlorine gas to
3 the atmosphere. :
4 (6Y The chlorinators shall he desiqned to prevent the hackflow of
s ~ vater into the chlorine solution container.
? 6 (7Y A gas mask with self-contained hreathing apparatus designed for
7 yse in a chlorine atmosphere shall be provided. The gas mask
8 shall be kept in a closed cahinet, accessihle without a key,
9 Yocated outside of the room in which the chiorinator 1s
10 maintatned,
11 (8) Chlorine Yeak detector, such as hottled ammonta, shall he
12 provided 1n the chlorinator room. -
g 13 . (f) When z hypochlorite solution ts used it shall he fad through
j';r'{ 14 . hypochlorinator equipment. Such equipment shall also provide the
e 13 following ::iditional features:
16 (1) Feed shall be nositive under all conditions of nressure in the
17 circulating system. .
18 (2)7 Nosage adjustment shall be provided to insure constant feed with
1§ . varying supply or back pressure.
20 ) (3) Positive features to prevent back-flow from recirculation system
21 to the solution container, and provision for reducing to a
2 minimum the entry into spa pon! of free calcium released from
2 ' calcium hypochlorite.
24 (4) Provision to prevent sinhoning of hypochlorite solution when the
- 25 recirculation pump and hypochlorinator are both tuf_ned o‘ﬁ'
% {This applies to above spa pool leve! installations only.)
7 (2} FEquioment and piping used to apply chemicals to the water shall be of
. 8 such size, design, and material that they may he cleaned ani will be free from
’ 29 clogging; preferably of the positive displacement tyne. 811 material used for
o 30 such equipment and piping shall be resistant to action of chemicals to he used
3 ‘therein,
e 32 {(?) Hand feeding or methods other than use of a positive displacement
*««/ 33 type pump of disinfectants will be allawed 1f capahle of maintaining the
J 12
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minimum required Cl2 content at all times the spa pool is in use,
SECTION 19. LIGHTING, VENTILATION, AND ELECTRICAL REQUIREMENTS.
(1) Spa Pool and Spa Pool Enclosure. All spa pools at which night use is

permitted, shall be provided with 1ighting fixtures of such number and design
as to light all parts of the spa pool enclosure and the water in the spa pocl.
The 1ighting intensity measured at a point 30 inches above any part of the spa
pool walkway shall be not less than 15 foot-candles. Arrangemerts and design
of lighting fixtures shall he such that bather and/or attendant may see clearly
every part of the spa pool waters, spa pool bottom,'walkways, and other
appurtenances without being blinded by 1ight. When underwater spa pool
lighting is provided, such lights shall be so installed in conformance with
Tocal electrical codes.

(2) Shower rooms and dressing roams, where provided, shall have lighting
fixtures of such number and design, and be Qo Tocated, as to proﬁde 1ighting
intensity of not less than 257foot-cand1es measured at a point 30 inches above
any part of the shower room or dressing room floor. Location and construction
of lighting fixtures and control switches shall he protected by ground fault
interrupters.

SECTION 20, -DRESSING ROOMS.

7(1) Bathhouses to be used simuitaneously by both sexes shall be divided
1nt¢; two parts separated by -a tight partition, each designed for men cr women.
The entrances and exits shall be screened to break 1ine of sight.

(2). Floors of bathhouse shall be of smooth finished material with'nonsiip
éurface. impervious to moisture, and sloped to a drain. Junctions betweeﬁ
walls and floor shall he coved.

(3) Walls and partitions shall be of smooth, impervious material, free
from cracks or open joints. Partitions in each dréssing room shall terminate
at least 10 inches above the floor or shall be placed on continuous raised
masonry or concrete bases at least four 1inches high. Lockers shall be set
either on solid masonry bases four inches high or on legs with hottom of 1ocker
at least 10 inches above the floor. Lockers shall be properly vented.

(4) The requirement relating to bathhouse, dressing rooms, toilet

facilities, wash basins and showers may be waived when such facilities are
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conveniently avai\ableﬂ
SECTION 21. TOILETS AND SHOWERS.
(1) Toilet, wash basin and shower facilities, except as exempted under
Section 20(4), shéll be provided on the basis of the following schedule:
PLUMBING FIXTURE SCHEDULE 1/

Males Females
Water Closets 1-60 1-40
Urinals 3/ 1-60 -
Lavatories: 1 ' 1
Showers 2/ - 2-40 2-40

1/ Fixture schedules should be increased for ‘spa pools at
schools or similar locations where bather 1oads may reach
peaks due to séhedu]es of use.

2/ Minimum of two. ,

3/ Uurinals shall be so constructed that urine does notrsﬁiash
onto the floor or bathers’ legs. _

(2) The layout of the bathhouse shall be such that the bathers on leaving
the dressirng room pass the toilets and then showers enroute to the spa pool.

(3) Showers shall be supplied with water at a temperature of a minimum of
900F, and maximum 1200F, at a rate of at Teést three gallons per minute.
Thermostatic, tempering, or mixing valves shall be installed if necessary.

(4) Wash Basins. Where toilets are provided é minimum of one wash basin
shall berprovided for each éex and be located adjacent to the toilets.

(Sjr Soap.” Liquid or powdered soap in suitable dispensing equipment shalI
be provided at each shower head and each wash basin, and soap dispensers shall
be kept clean and filled at all times that spa pool is in use.

() Toilet Tissue. Toilet tissue in sui;ab1e dispensers shall be
provided at each toilet, Nispensers shall be kept f111ed at all times that spa
poci is in use.

{7) Hose Bibs. Hose bibs shall be provided at convenient locations
within the dressing rooms and adjacent to the spa pool walkways. A1l hose bibs

must be provided with approved anti-syphon devices.

~14-
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N 1 (8) Angle-jet drinking fountains shall be provided at convenient.
2 locations at public spa pools. . L
3 SFOTINN 22, VISITOR ANN SDFCTATOR ARFAS,
Co 4 (1) There shall be absolute separation hetween the spaces used by
. 5 visitors and spectators from spaces used by hathers, :
': ,,,,, 6 (?) where toilet facilities are provided for spectators, such facilities
4 must be separate from those provided for bathers, and the approaches to
s spectators' toilet facilities shall not include areas where hathers pass in
9 bare feet.,
. 10 SECTION 23. LOCATION,
8 n nutdoor spa pools shall be located where they will not be exposed to
1 , 12 excessive pollution by dust, smoke, soot, surface drainage from surrounding
____ ‘5 13 areas, or other undesirable substances.
: “ SERTINN 24, DISINFECTINN AND NUALITY NF WATER.
o 15 {1) A disinfection process or procedure shall be used at all spa oools
16 .subject to these ru1es'and regulations for the purpose of insuring continuous
17 disinfection of the water throughout the spa pool during the period the spa
18 pool 1s in use, When cilorine or chlorine campounds are used as the
19 disinfectant, the water in the spa pool at all times while in use shall contain
20 a free chlorine r?sidua\ of not less than 2.0 parts per million as measured by
2 the NPN method, or shall contain a free chlorine residual of a higher value to
2 be determined by the Health Nfficer. The spa pool shall be superchlorinated to
3 a minumum of 10 ppm free chlorine dafly. 1f other halogens are used, residuals
24 of eqd1va1ent disinfecting strength shall he maintained.- -A testing kit for
25 measuring the concentration of the disinfectant, accurate within 0.1 ppm, shall
2 be provided at each spa pool.
7 (?) uhen Cyanuric Acid compounds are used as a disinfectant the cyanurate
28 concentraton shall not-exceed 1M parts per million, and the free chlorine
29 residual shall be at least 2.0 parts per million,
30 {3) The Nirector may approve other disinfecting materials or met hods when
3 they have been adequatelv demonstrated to .provide a satisfactory residual
T 3} 117 ; 32 effect and to otherwise be equally as effective under conditions of use as the
. .;:‘E'Jf ' 3B chlorine concentration required herein, and not be dangerous to public health,
R J -15-
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" create objectionable physiological effects, or impart toxic properties to the

water, S

(4) The spa pooi water shall be maintained in an alkaline condition as
indicated by a pH of between 7.2 and 7.6, A pH testing kit accurate to the
nearest 0.2 pH unit shall be provided at each spa pool. The alkg]inity of the
water in spa pools shall be at least 80 ppm. - '

(5) The water shall have sufficient clarity at all times so that a
standard 2* (5 on.) diameter clarity disc divided into alternate black and red
quandrants is clearly visible and the separate colors discernable through 4
feet of water. Alternately there may be a maximum of 1.6 FTU (Formazin
Turbidity Unit). ' ,

(6) Not more than 15% of the samples covering any considerable period of
time, nor more than two consecutive samples, shall either (a) contain more than
200 bacteria per millil{ter, as determined by the standard (350C) agar plate
count, or (b) show positive test (confirmed test) for coliform organisms in any
of the five 10-mil11iliter portions of a sample or more than 1.0 coliform
organisms per 50 ml. when the membrane filter test is used. All samples shall
be collected, dechlorinated, and examined in accordance with the procedures

outlined in the latest editfon of Standard Methods for the Examination of Water

Waste-Water (APHA). The Director shall prescribe the type and frequency of
collection and examination of samples to assure water quality meets minimum
requirements. 7'

(7) The presence of psaudomonas or other pathogenic organisms in the spa
pool water shall be justification for closure of any spa pool until subsequent
sampling shows the water to be free of such organisms,

SECTION 25. CLEANING SPA POOL AND FLOMRS.

(1) visible dirt on the hottom of the spa pool shall be removed every 24
hours or more frequently as required.

{2) visible scum or floating matter on the spa pool surface sha]l be
removed by flushing or other effective means.

(3) The spa pool shall be emptied, cleaned, and ref111ed with fresh water
when the total dissclved solids reach 1,500 ppm .or once every 30 days,
whichever is oftener.
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(4) Floors in bathhouse and appurtenances as well as spa pool decks and
walkways shall be sérubbed to insure cleanliness at all times. Disi ﬁfectian
with chlorine solution or other germicides shall be accamplished at least
daily. : :

SECTION 26, SHNWERING REQUIREMENTS.

AN persons using spa pools shall be required to take a cleansing shower
in the nude, using warm wa;:er 'and soap, and to rinse off all soapsuds before
entering the spa pool. The requirement of this paragraph will be posted in a
praminent location within each 1iving unit, or on a praminent sign adjacent to
the ‘spa pool.

SECTION 27. COMMUNICABLE DISEASE.

No person having skin lesions; sore or inflamed eyes; mouth, nose or ear
discharges; or who is a cal.‘r'ler of any communicable disease shall use any spa
pool subject to these rules and regulations.

SECTION 28. POLLUTION OF SPA POOL PROHIBITED.

(1) Urinating, expectorating, blowing the nose, or deposfting any
deleterious matter in any spa pool subject to these rules and regulations 1s
prohibited.

(2) Breakable containers shall be completely banned fram the enclosure of
any: spa pool.

(3) The use of oils, body lotions, and minerals is prohibited.

SECTION 29. SPECTATORS.

Persons not dressed for bathing shall not be allowed on walks immediately
adjacent to spa pools.

SECTION 30. SAFETY AND FIRST AID.

(1) Every spa pool shall be equipped with a standard 24-unit first aid
kit, which shall be kept filled and readily accessible for emergency use; and
two or more blankets reserved for emergency use. In Vaddition, there shall be
prominently displayed immediately adjacent to the telephone, a telephone number
1ist to include the nearest doctor, ambulance service, hospital, and police or
fire department rescue unit.

(2) The hydrotherapy pump and air blower shall be connected to a’ maximum

15 minute time switch located no closer than 10 feet from the spa water's edge. '
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(3) Recirculation pumps and heater thermostat switches shall be
inaccessable to bathers, provided that a safety switch to the recirculation
pump shall be Yocated within 10 feet of the spa pool water's edge.

(4) Spa pools located in private rooms shall have intercoms or similar
communications systems to communicate with establishment personnel at a central
reception area.

(5) The maximum water temperature shall be 1020F,

SECTION 31. Common towels, bathing suits, caps, combs, brushes and
drinking cups are prohibited. Bathing suits, towels, and bathing caps
furnished patrons at any spa pool subject to these rules and regulations shall
be laundered with soap and hot water, and thoroughly rinsed and dried before
reuse.

SECTION 32. POSTING REGULATIONS.

Placards reciting Sections 26 through 29 inclusive shall be posted
conspicuously at the spa pool or enclosure and in the dressing rooms -and
offices of all spa pools subject to the provisions of these rules and
regu]ations. In additfon, a precautfion sign should be mounted adjacent to the
entranca to the spa pool. It should contain the following warnings: - CAUTION

(a) No person shall use the spa pool alone.

(b) A1l children under 14 years of age shall be accompanied by a
responsible adult observer.

(c) No person shall run orrengage in horseplay in or around the spa
pool.

(d) Persons should spend no more than 15 minutes in the spa pool at any
one session. '

(e) Women of child bearing age should not use the spa pool without
consulting their physician. '

{f) Do not use while under the influence of alcohol, anticoagulants,
antihistamines, vasoconstrictors, vasodilators, stimulants,
hypnotics, narcotics or tranquilizers.

(g) Elderly persons and those suffering from heart disease, diabetes,
high or low blood pressure should not use the spa pool without
consulting their physician.
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1 SECTION 33. SPA POOLS NOT iN OPERATINN.
2 (1) In the off season, seasonal spa pools shall do one of the following:
3 (a) Cover the spa pool with a safety cover;
4 (b} Have area adequately fenced ar locked to prevent entrance of persons
RS S into the spa pool area; or
; “ 6 (c) Maintain the water with sufficient clarity at all times so that the
. ?

main drain is readily visible,

8 {(2) Spa pools which are not in use on a long term basis shall do one of -
9 the followlng: ' '
10 . (a) Cover the spa pool with a safety cover;
11 (b) Shall maintain the water with a sufficient clarity at all times so
12 that the main drain is readily visible;
13 (c) sShall be adequately fenced and/or locked to prevent the entrance of
4 persons into the spa pool area:
15 (d) Shall be emptied of water and filled with an appropriate fil1
16 material.
17 SECTION 34, VARIANCE. - Tt: Director may grant a variance from
18 requirements of these rules as follows:
. 19 (1) Where 1t 1s demonstrated to the satisfaction of the Drector that
. 20 strict compliance with the rule would be highly burdensome or impractical due
‘ 2t .to special conditions or cause; 7
il n (2) Where the public or private interest in the granting of the variance
23 is found by the Director to clearly outweigh the interest of the application of
4 uniform rules; and
25 (3) Where such alternative measures are provided which in the opinion of
% the Director will provide adequate public health and safety protection.
; n ‘
£ ,
";":}:::‘; P 2
T %
s 3l
SR 3
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" SECTION 35. This Rule shall hecame gffective upon filing of a certified
copy with the City of Seattle Comptroller and thiriy (30) days after the date
of filing with the Clerk of the King County Council.

SEATTLE-KING COUNTY DEPARTMENTY

0F PURLIC HEALTH :
FOR THE CITY OF SEATTLE:

APPROVED this _ 3rd day of November » 1982 .

Ae ¢
-~ Diregtor
SEATTLE-KING COUNTY DEPARTMENT
OF PURLIC HEALTH
FOR. THE COUNTY OF KING:

APPROVED this 3rd day of November , 1982 .
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Before the Director of the Seattle-King County DeparBment ~-&F FULA18 7Health,
Seattle, Washington.

LLidue
HDR No._18 ki colr vy CounLiL

RULES AND REGULATIONS FOR CONSTRUCTION, MAINTENANCE
AND OPERATION OF SWIMMING POOLS

These rules and regulations are promulgatéd under the
provision of SMC 10.01.040 and of Section 18 of King
County Board of Health Rules and Regqulations XVII. These
rules and regulations shall have the full force of said
ordinances and take effect immediately upon being filed.
SECTION 1. DEFINITIONS. As used in these Rules and Regulations, unless
the context clearly requires another meaning,
(1) APPROVED means apprerd in writing by the Director of Public Health.
(2) DEPARTMENT means the Public Health Department of King County.
"(3) DIRECTOR OF PUBLIC HEALTH means the Director of the Seattle-King
County Department of Public Health or his/her authorized representative.
(4) PERSON means any individual, or a firm, partnership, company,
corporation, trustee, association, or any public or private entitv.

(5) PRIVATE SWIMMING POOL means any swimming pool, wading pool, spa pool

'or spray pool maintained by an individual, the use of which is confined to

members of his/her family or invited guests. - Private poals shall not be
subject to the provisions of these Rules and Regulations.

(6) PUBLIC SWIMMING POOL means any swimmning pool together with buildings
and appurtenances in connection therewith which is available to the general
publit with ‘or without payment of an admission .charge for the use of same; and
shal'l include any swimming pool where the same is 1,500 square feet or more in
surface area whether or not available to the general public; or any swimming
pool not otherwise defined in this section.

(7) SEMI-PUBLIC SWIMMING POOL means any swimming pool provided for and
used by numbers of persons or multiple family or cooperative groups such as,
but not limited to, hotels, motels, mobile home parks, apartments,
condominiums, subdivisions, community clubs, private clubs, institutions, or
schools, the use of which is limited to such groups and their invited guests
and where the same is less than 1,500 square feet in surface area.

(8) SPRAY POOL means any pool or artifically constructed depression into

which water is sprayed but is not allowed to pond in the bottom of the pool.
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(9) SWIMMING POOL means any structure, basin, chamber, or tank
containing an artificial body of water for swimming, diving, or recreational
bathing and having a depth of two feet or more at any point and including all
facilities incidental thereto. ' '

10) WADING POOL means any artificial pool of water intended and
constructed for wading purposes which is not over two feet in depth at any
point,

SECTION 2. WATER SUPPLY.

(1) The water supply serving the pool and all plumbing fixtures
including drinking fountains, lavatories, and showers, shall meet the
requirements of the Rules and Regulations of the Washington State Board of
Health. '

(2) A1l portions of the water distribution system serving the pool and
auxiliary facilities shall be protected against backflow.

(a)\ Water introduced into the pool, either directly or to the
recirculation system, shall be supplied through an afr gap or
backflow preventer approved b},the Director. :

(b) In the case of plumbing connections to the potable water
di stribution system, the supply shall be protected by a suitable air.
gap whenever possible.. When such air gaps are not posSible, the 7
supply shall be protected by an approved backflow preventer
installed on the discharge side of the .last control valve to the
fixture, device, or appurtenance.

SECTION 3. SEWER.

(1) The sewer system shall be adequate to serve the facility, including

bathhbuse, locker room, and related accommodations.

(2) .There shall be no direct physical connection between the sewer
system and any drain from the pool or recirculation system. Any pool or
gutter drain or overflows from the recirculation system when discharged to the
sewer system, stomm drain or other approved natural drainage course shall 7
connect through a suitable air gap so as to preclude the possiblity of backup
of sewage or waste into the pool piping system.

(3) The sanitary sewer serving the pool and auxiliary facilities shall
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discharge to the public sewer system whenever 'possible. Where no such sewer
is -available, the connection shall be made to a suitable disposal system
designed, constructed, and operated in accordance with the requirements of the
Director.

SECTION 4. POOL CONSTRUCTION MATERIALS. ,

(1) Swimming pools and all appurtenances thereto shall be constructed of
materials which are inert, non-toxic to man, water impervious and durable;
which can withstand the desjgn stresses; which will provide a tight tank with
a smooth easily cleaned surface, or to which a smooth, easily cleaned surface
finish can be appiied, and which may be finished in white or light color.

(2) A1l corners formed by intersection of walls with floors shall be
rounded.

(3) Sand or earth bottoms are not permitted in pool construction.

(4) Pool finish must be of white or light colored material, non-toxic to
bathers, with a non-porous, easily cleanable surface.

SECTION 5. DESIGN DETAIL AND STRUCTURAL STABILITY.

(1) A1l pools shall be designed and constructed’ to withstand all -
anticipated loadi ngs tor both full and empty conditieas. A hydrostatic relief
valve may be provided' in areas having a high water table. The designing
architect or engineer shall be responsible for certifying to the structural
stability and safety of the pool. '

{2) The shape of any pool shall be such that the swimmer's safety will
not be impaired.

(3) The minimum depth of water in the pool should be three feet except
for special ,1nstructipnal pools or for restricted or recessed areas in general
pools which are set aside primarily for the use of children. Such areas when
jncluded as part of the pool shall be separated from the pool proper by means
of a safety line supported by buoys and attached to the side walls.

Wading pools for children, physically separated from the swimming pool,
are preferred. Such facilities may be served by the swimming pool
recirculation system.

(4) The maximum depth at the shallow end of the pool shall not exceed

three feet six inches except for competitive or special purpose pools.
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SECTION 6. DEPTH MARKINGS. N

(1) The depth of the water in the pool shall be plainly marked at or
above the water surface on the vertical pool wall and should be installed on
the edge of the deck or walk next to the pool, at maximum and mintmum points
and at the points of break between the deep and shallow portions and at
intermediate one-foot increments of depth, spaced at not more than 25-feet
intervals measured peripherally. Where depth markers cannot be placed an the
vertical walls above the water level, other mezns shall be used, said markings
to be plainly visible to persons in the pool. The deptpriv the diving areas
will be appropriately marked. T '

(2) Depth‘markers shall be in numerals of four inches minimum height and
a color contrasting with background. '

(3) Wherever design considerations allow, 1t may be desirable to install
a depth contour line, such as a recessed line on a wall adjacent to the pool.

SECTION 7. OUTLETS.

(1) Main drains shall be provided at the deepest point of the pool.
Openings must be covered by a proper grating. Net area of outlet open‘ngs of
the grating in the floor of the pool shall be such as to preclude the
possibilit} of developing a suction dangerous to bathers' safety and shall be
at least four times the area of the discharge pipe or provide sufficient area
so the maximum velocity of the water passing the graie will not exceed 1 1/2
feet per second or shall be an anti-vortex drain. Main drain piping shall be
valved and shall discharge to the recirculation pump suction and have a
capacity equal tc 100% of the recirculation pump capacity.

(2) wWhere the width of the pooi‘ is more than 30 feet multiple min drain
outlets shall be provided. In such. cases, outlets shall be spaced not more
than 20 feet apart, nor more than 10 feet from side walls.

(3) Spray pools shall be equipped at their low point with an unvalved
trapped drain of sufficlient capacity and design to prohibit ascumulation of
any water in the pool.

SECTION 8. [INLETS.

Inlets for fresh and/or repurified water shall be located to produce

uniform circulation of water and to facilitate the maintenance of a uniform
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disinfectant residual throughout the entire‘pool. without existence of dead
spots. Inlets from the circulation system shall be flush with the pool wall
and submerged at least 12 inches below the water level.

(1) Wall inlets shall be designed as an orifice capable of a deflection
adjustment of 450 or must be provided with an individual gate or similar valve
to permit balancing of water volume to obtain the best circulation and shall
be a minimum of 12 inches below the surface.

(2) Floor inlets shall have flow adjusting plates so as to permit a ‘ull
range of flow adjustment from closed to full cpen.

SECTION 9. SLOPE OF BOTTOM.

The slope of the bottom of any portion of a public pool having a water
dapth of iess than five feet shall not be more than Qne foot in fifteen feet
and said slope shall be uniform. In portions with a depth greater than five
feet, the slope shall not exceed one foot in three feet. All portions of the
pool bottom shall have definite and continuous slope toward the bottom drains.

SECTION 10. SIDE WALLS.

(1) Malls of a public pool shall be either vertical for water depth of
at least six feet, or vertical for a distance of 2 1/2 feet below the water
level below which the wall shall be curved to the bottom with a radius not to
exceed:

(a) At three-foot depth, a six-inch radius cove at the base of a

two-foot, six-inch vertical section.

(b) At three-foot; six-inch depth, a one-foot radius cove at the base of

a two-foot, six-inch vertical section.

(c) At five-foot depth, a one-foot, six-inch. radius cove at the base of
a three-foot, six-inch vertical section. From this point the spring
line or point of departure from vertical may rise through an
eight-foot transitional zone, measured horizontally, to a typical
deep end wéll design consisting of at least a two-foot, six=inch
vertical section with a curved section from that point meeting the
floor of the pool.

(2) Safety ledges when provided on vertical walls in the deep portion of

the pool shall not be over four inches wide, at least four feet below the
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water surface, shall slope one-half inch in four inches away from the wall aﬁd
shall be painted a contrasting color.

{3) When a moveable bulkhead is used, 1t shall be positioned §° that
swimmers cannot swim under or be entrapped under the bulkhead.

SECTION 11. OVERFLOW GUTTERS.

(1) Overflow gutters shall be required on all pools having a surface
area .of over 2,500 square feet. (Pools having a surface area of less than
2,500 square feet shall be provided either with overflow gutters or skimming
davices.) '

(2) Overflow gutters shall extend comp?etelyr around the pool, except at
steps or recessed ladders in the shallow portion. The overflow gutter shall - -
also serve as a handhold. This gutter shall be capable of continuously
removing 100% of the recirculation pump capacity plus one-fifth of the
balancing tank capacity expressed in gallons per minute. - All overflow gutters
shall be connected to theArecirculation systam through a properly designed
surge -tank. The gutter, d'rains, and return piping to the’surge tank. The
gutter, drains, and return piping to the surge tank shall be designed to
rapidly remove overflow water caused by recirculation dfsplacement. wave
actibn,ror other causes produced from the maximum pool bathing load. Gutters
(roll out) shall be adequately sloped to provide rapid drainage to drains not
more than 15 feei apart, and such drainage shall be returned to the filters.
The opening into the gutter beneath the coping shall not be less than four
inches and the interior of the gutter shall not be less than three inches wide
with a depth of at least three inches and designed to be easily cleanable.
Where large gutters are used, they shall be designed to prevent entrance or
entrapment of bathers' arms or legs. The overflow edge or lip :itall-be
rounded and not thicker than 2 1/2 inches for the top two incﬁes. The outlet
fittings shall have a clear opening in the grating at least equal to 1172
times the cross-sectional area of the outlet pipe.

(3) Balancing tanks shall be required where overflow gutters or channels
are used. The capacity shall be equal tq six times the maximum bathing l1oad
expressed in gallons. [f the balancing tank {s designed to serve as a make-up

water tank or to prevent air lock in the pump section 1ine, or both, the
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capacity shall be increased sufficiently to accommodate these uses. Filter
pits fbr vacuum type filters may serve as balancing tanks if properly designed
to accommodate this additional volume. 7

(4) Nothing in this section shall precluds the use of roll out or deck
levej type pool>s. Such designs shall conform to the general provisions
relating to overflow rates. The design of the curb and handkold sh:11 cotorm
to accepted standards. and the approval of the Directer si:®: be xisd 0w ‘
detailed review of this feature of construction and evzluated in “ts iight of
proposed. use of pool.

SECTION 12. SKIMMERS.

(1) Skimmers are permitted on public and semi-public swimning pools with

not more than 2,500 square feet of surface area, providing approved handholds

are installed and sufficient motion to.the pool water is induced by the

pressure return inlets. At least one skimming device shall be provided for

each 500 square feet of surface area or fraction thereof plus one additional

“device when considered necessary, with a minimum of two skimmers per pool.

They shall be so located as to minimize interference with each other and to
insure proper skimming of the entire pool surface. Handholds shall consist of
bull-nosed coping not over 2 1/2 inches thick for the outer two inches or an
equrivalent approved handhold. The handholds must be n; more than nine inches
above the normal water line. Skimming devices shall be built into the pool
wall, shall be valved, shall develop sufficient velocity on the pool water
surface to induce floating oils and wastes into the skimmer from the entire
pool area, and shall meet the following general specifications: '
(a) The piping and other pertinent components of skimmers shall be
designed for a total capacity of at least 100% of the required
filter flow of the recirculation system and no skimmer shall be
designed for a flow-through rate of less than 30 gallons per minute
or 3.75 galions per minute per lineal inch of weir.
(b) The skimmer weir shall be automatically adjustable and shall operate
freely with continuous action to variations in water level over a
rarnge of at least four inches. The weir shall operate at all flow

variations as described in Section 13(1). The weir shall be of such
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buoyancy and design so as to develop an effective velocity.

(c) An easily removable and cleanable basket or screen through which all
overflow water must pass shall be provided to trap large solids.

{d) The skimmer shall be provided with a device to prevent airlock in
the suction line. If an equalizer pipe is used, it shall provide an
adequate amount of water for pump suction should the water of the
pool drop below the weir level, provided that, f any other device,
surge tank, or arrangement is used, a sufficient amount of water for
pump suction shall be assured.

(e) where the equalizer pipe is used, it shall be sized to meet the
capacity requirements of the filter and pump. This pipe shall be
located at least one foot below the iowest overflow level of the

' skimer. It shall be provided with a valve or equivalent device
that will remain tightly closed under normal operating conditions,
but will automatically open when the skimmer becomes starved and the
vater level drops two inches below the Towest weir Tevel.

(f) The skimmer shall be of sturdy, corrosion-resistant materials.

(g) Prevailing winds shall be considered in placement of skimmers to
assure removal of wind-blown material.

SECTION 13. RECIRCULATION SYSTEM.

(1) A recirculaion system, consisting of pumps, piping, filters, water
conditioning, and disinfection equipment and other accessory equipment shall
be provided at all pools, except spray pools, which will clarify and disinfect
the yool volume of water in six hours or less in a public pool and twelve
hours or less in a semi-public pool. Not less than 60% of the recirculated
water shall be returned through the overflow channels or skimming devices.

(2) Al piping shall be designed to reduce friction losses to a minimum
and to carry the required quantity of water at a maximum velocity not te
exceed eight feet per second.

‘ (3) 70n systems where the pump is located before the filter the
recirculation system shail inclﬁde a strainer to prevent hair, lint, etc.,
from reaching the pump and fﬂters; Strainers shall be corrosion-resistant
with openings which will provide a free flow arearqt least four times the area
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of pump suction line and shall be readily accessible for fréquent cleaning;

(4) A vacuumecleaning system shall be provided. When an integral part
of the recirculation system, sufficient connections shall be located in the
walls of the pool, at least eight inches below the i:ter 1ine, or may be a
component part of the skimmer. o

(5) A rate-of-flow indicator, reading in gallons per minute, shall be
installed and located on the pool return (inlet) line. The indicator shall be
capable of flows measuring at least 1 1/2 times the design flow rate, shall be
accurate within 10% of true flow, and shall be easy to read.

(6) Pumps shall be of adequaie capacity to provide the required number
of turnovers of pool water as specified in Section 13(1), and whenever
possible shall be so located as to eliminate need for priming. If the pump or
suction piping is located above the overflow level of the pool, the pump ‘shall
be self-priming. The pump or pumps shall be capable of providing flow
adequate for the backwashing of filters.

‘SECTION 14. BATHER LOADER..

(1) .For th? purpose of these regulations, those portions of the pool
five feet six inches or less in depth shall be designated as “"non-swimmer"
areas. Portions of the pool over five feet six inches in depth shall be
designated as the “swimming" area.

(2) For purposes of computing swimmer and bather capacity, pool areas
shall be determined as follows:

) S

A -
= —— ¢
Maximym Bathing Load 27 0

Where A = Total area of water surface in square %eet.
S = Area of pool less than five feet six inches deep
in square feet.

(3) (a) Ten square feet of pool surface shall be provided for each
bather in that portion having five feet six inches or less in
depth. )

(b) Twenty-seven square feet shall be provided for each swimmer in

that portion over five feet six inches in depth.
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SECTION 15. FILTRATION - SAND FILTERS.

(1)} Sand filters shall be designed for a filterrrate of not more than
three gallons per minute per square foot of bed area with sufficient area to
meet the design ‘rate of flow required by the pre.cribed turnover.

(2) Filtering material shall consist of at least 20 inches of screened,
sharp filter sand with an effective size between .4 and .55 mm and a
uniformity coefficient not exeeding 1.75, supported by at least 10 inches of
graded filter gravel. Anthracite of appropriate size and uniformity
coefficient of 0.6 to 0.8 mm with a uniformity coefficient of not greater than
1.8 may be used in 1ieu of the sand. The gravel shgll effectively distribute
water uniformly during filtration and backwashing. A reduction in this depth
or an elimination of gravel may be permitted where equivalent performance and
service are demonstrated.

(3) The underdrain system shall be of corrosion resistant and enduring
material, so designed and of such material that the orifices or other openings
will maintain approximately constant area. It shall.be designed to provide
even collection or distribution of the flow during filtration and backiashing.

(4) At least 12 inches of freeboard shall be provided between the upper
surface of the filter media and the lowest portion of the pipes or drains
which serve as overflows during backwashing. '

(5) Pressure filter systems shall be provided with influent and effluent
pressure gauges, or loss of head gauges, and backwash sight glass on the waste
discharge line. Air relief vaives at or near the high point of the filter may
be provided.

(6) Vacuum filter systems shall provide a vacuum gauge between the
filter and the motor.

(7) The filter system shall be designed with necessary valves and piping
to pemmit:

(a) Filtering to pool;

(b) Individual backwashing of filters to waste at a rate of not less

than 15 gallons per minute per square foot of filter area;

(c) Isclation of individual filters for repairs while other units are in

service;
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(d) Complete drainage of all parts of the system;
(e) The overall layout shall permit necessary maintenance, operation and
l inspection in a convenient manner. ' W

(8) Each pressure sand filter shall be provided with an access opening
of not less than a standard 11-inch by 15-inch manhole and cover.

(9) Aluminum sulfate (alum) or other compounds not disapproved by the
Director may be used as coagulants. Devices with reasonable accurate dosage
control features shall be provided for adding coagulants ahead of the filter.

10) The tank and its integral parts shall be constructed of material

capable of withstanding continuous, anticipated usage, and pressure tanks

shall be designed for a pressure safety factor of four based on the maximum
shutoff head of the pump. This shutoff head for design purposes shall in no
case be considered less than 50 pounds per square inch. |
SECTION 16. FILTRATION ~ DIATOMACEQUS FILTERS.
(1) Sufficient filter area shall be provided to meet the design pump

~capacity as required by Section 13(1).

(2) Rate of Filtration: The design rate of filtration shall not be
greater than 1.5 gallons per minute per square foot of effective filtering
surface.

(3) Where a body feeding device s provided,.the device shall be
accurate (¥ 10%) and dependable, and shall be capable of continually feeding
within a calibrated range, adjustable from two to six ppm, at the design
capacity of the recirculation pump.

(4) Filter area, where fabric is used, shall be determined on the basis
of effective filtering surfaces as created by the septum supports with no
allowances for areas of impaired filtration, such as broad supperts, folds or
portions which may bridge. '

(5) The filter and all component parts shall be of such materials,
design and construction to withstand normal continuous use without significant
deformation, deterioration, corrosion or wear which could adversely affect
filter operation. e

(6) The tank containing the filter elements shall be constructed of
steel, concrete, plastic, or other suitable material, which will
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satisfactorily provide resistance to corrosion, with or without coating.
Pressure filters shall be designed for a minimum working pressure of 50 pounds
per square inch with a four to one safety factor. Vacuum filters shall be
designed to withstand the pressuré developed by the weight of the water
contained therein and closed vacuum filters shall, in addition, be designed to
withstand the crushing pressure developed under a vacuum of 25 inches of
mercury with a safety factor of 1.5 in both instances. The septa shall be
constructed to be resistant to rupture under conditions of the maximum
differential pressure between influent and effluent which can be developed by
the circulating pump and of adequate strength to resist any additional
stresses developed by the cleaning cperation.

(7) The filter shall be so designed and constructed, or proviston made,
to preclude the introduction of filter aid into the pool during preccating
operations. Public pools, during precoat, shall recirculate first-filtered
water to filter or discharge to waste.

(8) Where dissimilar metals, which may set up-galvanic electric
currents, are used in the filters, provision shall be made to resist
electrolytic corrosion. The filters shall be designed in such a manner that
they may be easily disassembled with allowances made for adequate working
space above and around the filter to allow.the removal and replacement of any -
part and for proper maintenance. 7

(9) All pressure type filters shall be piped so the flow of water can be
reversed for backwashing. 7 7

(10) Provision shall be made for completely and rapidly draining the
filter.

SECTION 17. LADDERS, RECFSSED TREADS, AND STAIRS.

(1) Steps or ladders shall be provided at the shallow end of the pool if
the vertical distance from the bottom of the pool to the deck or walk is over
two feet. Recessed steps or ladders shall be provided for public pools and a
guardrail shall be provided in the walkway around the stair well, and, if the
pool is over 30 feet wide, such steps or ladders shall be installed on each
side. In semi-pubiic swimming pools, stairs may extend into the pool provided

that the stair tread edge is constructed of a material so colored as to
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'-,:; contrast with the color of the stairs and be clearly visibie and evident to
..... . 2 bathers. o 7 '
' ' 3 (2) Steps leading into pools shall be of non-slip design, have a minimum
'!_.’ r’ g 4 tread of 12 inches and a maximum rise or height of 10 inches There shall be
. 3 no abrupt drop off or submerged projections into the pool, unless guarded by
é handrails.
7 (3) Pool ladders shall be corrosion-resistant and shall be equipped with
. 8 non-slip treads. All ladders shall be so designed as to provide a handhold
9 and shall be rigidly installed. There shall be a clearance of not less than
10 three inches between any ladder and the pool wall.. If steps are inserted in
11 the walls or if stepholes are provided, they shail be of such design that they
y 12 may be cleaned readily and shall be arranged to drain into the pool to prevent
' 13 the accumulation of dirt thereon. Stepholes shall have a minimum tread of
N 14 five inches and a minimum width of 14 inches, except where freeze-proof
13 stepholes must be installed.
16 (4) Where steps, stepholes, or ladders are provided within the pool,
) 17 there Shall be a handrail at the top of bot.h $ides thereof, extending over the
18 coping or edge of the deck.
19 ' (5) Supports, platforms, and steps for diving boards shall be of
' 20 substantial construction and of sufficient structural strength to safely carry
21 the maximum anticipated loads. Steps shall be of corrosion-resistant =
22 material, easily cleanable, and of non-stip design. Handrails shall be
23 Pr,ovidedrat all steps and ladders leading to di ving boards more than one meter
24 above.the water, except those set at 150 or less from the vertical. Platforms
23 and diving boards which are over one meter high shall be protected with guard
26 railings extending beyond the coping or edge of the deck and all steps or
' .... k14 ladders shall enter from the side.
’ 8 SECTION 18. DECKS, WALKWAYS, FENCING, SAND AND GRASS AREAS.‘
29 ' (1) A continuous deck at least four feet wide shall extend campletely
30 around the pool'. The deck shall be sloped to drain away .from the pool at a
31 |lgrade of at least 1/4 inch per foot, be provided with adequate drains unless
3z specifically exempted by the Director, and shall have a non-slip surface. For
33 pubh’é swimming pools, total walkway area shall not be less than 16 square
sl -13- 7
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feet per bather, based on the bather 1ocad as conputed in Section 14.

(2) Fencing. Non-swimmers and animals shall be excluded from the
swimming pool area. Fencing requirements shall be those required by the Tocal
building official. If no local requirements exist, the following shall apply:

At outdoor swimming pools, the entire are;i shall be énclosed by a
fence having a minimum height of five feet with a self-closing gate with latch
no less that 42 fnches from the ground. Spray pools and wading pools shall be
fenced so as to prevent the entrance of animals and minimize the entrance of
persons not actively utilizing the pool facilities.

(3) Sand and Grass Areas. Sand and grass areas shall not be allowed

inside of the pool enclosure unless properly separated tb prevent direct
access on the part of bathers and unless satisfactory facilities are provided
for the proper cleansing of bathers before they again enter the bathing area.
Separatfon may consist of any barrier so desfgned and constructed as to
prevént the free and easy passage of persons to the bathing area. . The
provisions of this paragraph shalll not apply to semi-public pools, spray
pools, and wading pools.

) SECTION 19. DIVING AREA.

(1) The dimensions for public pools in the diving area shall confom to

the following table: - N
Hefght of Board Minimum Water Depth Minimum Pool Width
Meters at End of Board and at End of Board and
12 Feet Reyond 12 Feet Beyond
0.0 - 1.0 ' 8 ft.
1.1 = 2.0 10 ft. 20 ft.
2.1 ='3,0 12 ft. 30 ft.
3.1 or more 15 ft. - 30 ft.

{2) At least 15 feet free and unobstructed head room must be provided
above diving boards and towers. '
{3) Horizontal separation of 10 feet shall be provided between diving

boards and side walls except this may be reduced to eight feet for surface

boards.
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SECTION 20. DISINFECTANT AND CHEMICAL FEEDERS.

m

Public pools shall be equipped with a chlorinator, hypochlorinator,

or other disinfectant feeder or feeders which meet the following requirements:

(a)

(b)

(c)

(d)

{e)

Shall be of sturdy construction and materials which will withstand
wear, corrosion, or attack by disinfectant solutions or vapors and
which are not adversely affected by repeated regular adjustments or
other conditions anticipated in the use of the device. The feeder
shall be capable of being easily disassembled for cleaning and
maintenance. The design and construction shall be such as to
preclude stoppage fram chemicals intended to be used or foreign
materials that may be contained therein. The feeder shall
incorporate failure-proof features so that the disinfectant cannot
feed directly into the pool, pool piping, water supply system, or
pool enclosure under any type of failure of the equipment or its
maintenance.

When chlorinators are used for public pools, the Capacity shall be

sufficient to feed at the rate of at least three pounds of chlorine

per 24 hours per 10,000 gallons of pool capacity; and for

sani-public pools the capacity shall be sufficient to feed at the
rate of at least one pound of chlorine per 24 hours per 10,000

gallons of pool capacity.

Shall have a graduated and clearly marked dosage adjustment to
provide flows from full capacity to 25% of such cépacity. The
device shall be capable of continuous deiivery within 10% of the
dosage at any setting.

When the disinfectant is introduced at the suction side of the pump,
a device or method shall be provided to prevent air lack of the pump
or recirculation system.

When compressed chlorine gas is used, the following addi tional

features shall be provided:

- (1) The chlorine and chlorinating equipment shall be in a separate

well-ventilated room. Such room shall not be below ground

level and shall be provided with vents near the floor which
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o i terminate out of doors. The door of the roam shall not open to
o V;; 2 the pool, and shall open to the outside and in a direction away
3 from prevailing winds or ventilation systems. £
.‘;T 4 (2) The chlorinator equipment shall be of rugged design, capable of
s withstanding wear without developing leaks.
6 (3) Chlorine cylinders shall be anchored to prevent their falling
k 7 over. A valve stem wrench shall be maintained on the chlorine
) 8 cylinder so the supply can be shut off quickly in the case of
9 an emergency. Valve protection hood shall be kept in place
’ 10 except when the cylinder is connected to the chlorination
1i system. 7;
12 (4) The chlorine feeding device shall be designed so that during
13 accidents or interruptions of the water supply, leaking
14 chlorine gas will be conducted to therout-of-doors.
15 (5) Chlorinator shall be a solution feed type, capable of
16 delivering chlorine at its maximum rate without releasing
17 chlorine gas to the atmosphere. o
18 '(6) The chlorinators shall be designed to prevent the backflow of
19 - water into the chlorine solution container.
20 (7) A gas mask with self-ccntaired breathing apparatus designed for
21 ] use in a chlorine atmosphere shall be prbv*lded. The gas mask
2. shall be kept in a closed cabinet, accessible without a key,
23 located outside of the room in which the chlorinator is
24 / maintained. '
"""" 25 (8) Chlorine leak detector, such as bottlied ammonia, shall be
: . % provided in the chlorinator room.
r~ii: . 7 (f)- When a hypochlorite solution is used it shall be fed through
L 28 hypochlorinator equipment. Such equipment shall also provide the
29 following additional features:
30 (1) Feed shall be positive under all conditions of pressure in the
31 circulating system. :
32 (2) Dosage adjustment shall be provided to insure constant feed
AR 33 with varying supply or back pressure.
el -16- |
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(3) Positive features to prevent back-flow from recirculation
system to the solution container, and provision‘for reducing to
a minimum the entry into pool of free calcium released from
calcium hypochlarite. ”

(4) -Provision to prevent siphoning of hypochlorite solution when
the recirculation pump and hypochlorinator are both turned off.
{This applies to above pool level instailations only.)

(2) Equipment and piping used to apply chemicals to the water shall be
of such size, design, and material that they may be cleaned and will be free
fram clogging, preferably of the positive displacement type. A1l matertal
used for such equipment and piping shall be resistant to action of chemicals
to be used therein. _ .

) (3) Hand feeding or methods other than use of a positive displacement
type pump of disinfectants will be allowed in semi-public pools if capable of
maintaining the minimum required C12 content at all times the pool is in use.
Hand feeding may be used in public pools on an emergency basis only.

SECTION 21. LIGHTING, \iENT!LATION, AND ELECTRICAL REQUIREMENTS.

(1) Pooliand Pool Enclosure. All pools at which night bathing is
permitted, shall be provided with 1ighting fixtures of such number and design

as to light all parts of the pool enclosure and the water in the pool. The
lighting intensity measurad at a point 30 inches above any part of the pool
walkway shall be not less than 15 foot-candles. Arrangements and design of
14ghting fixtures shall be such that bather and/or attendant may sec clearly
every part of the pool waters, pool bottom, walkways, spring-boards, and gther
appurtenances without being blinded by 1ight. When underwater pool- lighting
is provided, such lights shall be so installed with ground fault interrupters.
(2) Shower rooms and dressing rooms, where provided, shall have lighting
fixtures of such number and design, and be so located, as to provide lighting
intensity -of not less than 25 foot-candles measured at a point 30 inches above
any part of the shower room -or dressing room floor. Location and construction
of lighting fixtures and control switches shall be protected by ground fault

interrupters.

-17-
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SECTION 22. DRESSING ROOMS.

(1) Bathhouses to be used simultaneously by both sexes shall be divided
into two parts separated by a tight partition, each designed for men or women.
The entrances and exits shall be screened to break Iine of sfght.

(2) Floors of bathhouse shall be of smooth finished material with
nonslip surface, impervious to moisture, and sloped to a drain. Junctions
between walls and floor shall be coved.

(3) Walls and partitions shall be of smooth, impervious material, free
from cracks or open joints. Partitions in each dressing room shall teminate
at least 10 inches above the floor or shall be placed on continuous raised
masonry or concrete bases at least four inches high. Lockers shall be set
either on solid masonry bases four inches high or on legs with bottom of
locker at least 10 inches above the floor. Lockers shall be properly vented.

(4) The requirement relating to bathhouse, dressing rooms, totlet
facilities, wash basins and showers may be waived when such facilities are
conveniently Svailable to semi-public, wading and spray pool patrons.

SECTION 23. TOILETS AND SHOMERS.

{1) Toilet, wash basin and shower facilities, except as exempted under
Section 2?(4), shall be provided on the basis of the following schedule:

PLUMBING FIXTURE SCHEDULE 1/

Males  Femles
Water Closets ‘ 1-60 - 1-40
Urinals 3/ 1-60 - -
Lavatories 1 1
Showers 2/ 2-40 - 2-40

1/ Fixture schedules should be increased for pools at schools
or similar locations where bather loads may reach peaks due
to schedules of use.

2/ Minimum of two.

3/ Urinals shall be so constructed that urine does not. splash
onto the floor or bathers' legs. '

{2) The layout of the bathhouse shall be such that the bathers on
leaving the dressing room pass the toilets and then showers enroute to thg

-18-
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pool.

(3) Showers shall be supplied with water at a temperature of a minimum
of 900F. and maximum 1200F, at-a rate of at least three gallons per minute.
Trermostatic, tempering, or mixing valves shall be installed if necessary.

(4) Wash Basins. Where toilets are provided a minimum of one wash basin
shall be provided for each sex and be located adjacent to the totlets.

(5) Soap. 'Liquid or powdered soap in suitable dispensing equipment
shall be provided at each shower head and each wash basin, and soap dispensers
shall be kept clean and filled at all times that pool 1s 1in use.

(6) Toilet Tissue. Toilet tissue in suitable dispensers shall be
provided at each toilet. Dispensers shall be kept filled at all times that
pool is in use.

(7) Hose Bibs. Hose bibs shall be provided at convenient lacations 7
within the dressing rooms and adjacent to the pool walkways. at all public and
semi-public pools and wading pools. All hose bibs must be provided with
approved anti-syphon devices.

(8) Angle-jet drinking fountains shall be provided at convenient
locations within public pool enclosures.

SECTION 24. VISITOR AND SPECTATOR AREAS FOR PUBLIC POOLS.

(1) There shall he absolute separation tetween the spaces used by
visitors ard spectators from spaces used by bathers.

(2) where toilet facilities are provided for spectators, such facilities
must be separate fram those provided for bathers, and the approaches to
spectators' toilet facilities shall not 1hc1ude areas where bathers pass in
bare feet.

SECTION 25. LOCATION.

Outdoor pools shall be located where they will not be exposed to
excessive pollution by dust, smoke, soot, surface drainage from surrounding
areas, or other undesirable substances.

SECTION 26. DISINFECTION AND QUALITY OF WATER.

(1) - A disinfection process or procedure shall be used at all pools
subject to these rules and regulaticns for the purpose of insuring continuous

disinfection of the water throughout the pool during the period the pool is in
-19-




use. When chlorine or chlorine compounds are used as the disinfectant, the
water in the pool at all times while in use shall contain a free chlorine
residual of not less than 1.0 parts per million as measured by the DPD method,
or shall contain a free chlorine residual of a higher value to be determined
by the Health Officer. If other halogens are used, residuals of equivalent
disinfecting strength shall be maintained. A testing kit for measuring the
concentration of the disinfectant, accuratc within 0.1 ppm, shall be provided
at each pool.

(2) When Cyanuric Acid compounds are used as a disinfectant the
cyanurate concentraton shall not exceed 100 parts per million, and the
chlorine and the free chlorine residual shall be at least 1.0 parts per
million.

{3) The Director may accept other disinfect ing materials or methods when
they have been adequately demonstrated to provide a satisfactory residual
effect and to otherwise be equally as effective under conditions of use as the
chlorine concentration required herein, and not be dangerous to public health,
create objectionable physiological effects, or impart toxic properties to the
vater.

(4) The swimming pool water shall be maintained in an alkaline condition
as indicated by a pH of between 7.2 and 8.9. A pH testing kit accurate to the
nearest 0.2 pH unit shall be provided &t each swimming pool. The alkalinity
of the water in pools shall be at least 80 ppm. Suitable equipment for the
feeding of pH'regulating chemicals at such points that their use will be most
effective shall be provided in publfc pools.

(5) The water shall have sufficient clarity at ail times so that the
main drain is readily visible. Failure to meet this requirement shall
constitute grounds for immediate closing of the pool.

(6) Not more than 15% of the samples covering any considerable peried of
time, nor more than two consecutive samples, shall either (a) contain more
than 200 bacteria per milliliter, as detevmined by the standard (350C) agar
plate count, or (b) show positive test (confirmed test) for coliform organisms
in any of the five 10-milliliter portions of a sample or more than 1.0

coliform organisms per 50.ml. when the membrane filter test is used. All
-20-




NV 8 N OO W aw N

samples shall be collected, dechlorinated, and examined in dccordance with the
procedures outlined in the latest edition of Standard Methods for the

Examination of Water Waste-Water (APHA). The Director shall prescribe the

type and firequency of collection and examination of samples to assure water
quality meets minimum requirements. |

(7) The presence of pseudomonas or other pathogenic organisms in the
pocl water shall be justiifcation for closure of any pool until subsequent
sampling shows the water to be free of such crganisms.

SECTION 27. CLEANING POOL AND FLOCRS.

(1) visible dirt on the bottom of the pool shall be removed every 24
hours or more frequently as required.

(2) Visible scum or floating matter on the pool surface shall be removed
by flushing or other effective means.

{3) Fioors in bathhouse and appurtenances as well as pool decks and
walkways shall be scrubbed to insure cleanliness at all times. Disinfection
with chlorine solution or other germicides shall be accomplished at least
daily.

SECTION 28. - SHOWERING REQUIREMENTS.

A1l persons using public or semi-public pools shall -be required to take a
cleansing bath fn the nude, using warm water and soap, and to rinse off all
soapsuds bafore entering the pool. In the case of semi-public pools, the
requirement of this paragraph will be posted iﬁ a prominent location within
each 1iving unit, or on a prominent sign adjacent to the pool. .

SECTION 29. VCOMMUNICABLE DISEASE. '

No person having skin lesions; sore or inflamed eyes; mouth, nose or ear
discharges; or who is a carrier of any communicable disease shall use any pool
subject to these rules and regulations.

SECTION 30. POLLUTION OF POOL PROHIBITED.

(1) Urinating, expectorating, blowing the nose, or depositing any
deleterioug ﬁatter in any poo) subject to these rules and reguiations is
prohibited.

(2) Tobacco, food and drink shall be completely banned from the
enclosure of any public swimming pool.

-21-
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SECTION 31. SPECTATORS.

Persons not drgssed for bathing shall not be allowed on walks imm.diately
adjacent to public pools. &

SECTION 32. LIFESAVING AND FIRST AID FACILITIES.

Every public and semi-public swimming pool shall be equipped with one or
more 1ight but strong poles with blunt ends and not less than 12 feet in
|l Yength for making reaching assists or rescues; ‘one or more throwing buoys not
mure than 15 inches in diameter, having 60 feet of 3/16 inch rope attached,
placed in easily accessible racks adjacent to the pool; a standard 24-unit
first aid kit, which shall be kept filled and readily accessible for emergency
use; and two or more blankets reserved for emergency use. In addition, there
shall be prominently displayed immediately adjacent to the teiephone, a
telephone number 1ist to include the nearest available doctor, ambulance
service, hospital, and police or fire department rescue unit.

SECTION 33. Common towels, bathing suits, caps, combs, brushes-and
drinking cups are prohibited. Bathing suits, towels, and bathing caps
furnished patrons at an& pool subject to these rules and regulations shall be
laundered with soap and hot water, and thoroughly rinsed and dried before
reuse.

SECTION 34. POSTING REGULATIONS.

Placards reciting Sections 28 through 33 inclusive shall be posted
conspicuously at the pool.or enclosure and in the dressing rooms and offices
of all pools subject to the provisions of these rules and regulations.

SECTION 35. POOLS NOT IN OPERATION.

(1) In the off season, seasonal pools shall be covered with a safety
cover; adequately fenced or locked to prevent entrance of persons into the
pool area; or the vater maintained with sufficient clarity at all times so
that the main drain is readily visible.

(2) Pools which are not in use on a long term basis shall be covered
with a safety cover; shall have the water maintained with a sufficient clarity
at all times so that the main drain is readily visible; shall be adequately

fenced and/or locked to prevent the entrance of persons into the pool area; or

shall be emptied of water and filled with an appropriate fill material.

b 2
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SECTION 36. This Rule shall become effective upon ﬂHrig of a certified
copy with the City of Seattle fomptroller and thirty {(30) days after the date
of filing with the Clerk of the King County Council.

SEATTLE=KING COUNTY DEPARTMFNT
OF PIRLIC HEALTH
FNR THE CITY OF SEATTLE:

APPROVED this _3rd day of __ November 1982,

OF PUBLIC HEALTH
FOR THE COUNTY.OF KING

APPROVED this _3rd day of November 1982.

rector

a4
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Before the Director of the Seattle-King County Department of Public Hea]th
Seattle, Washington. ' :

RULE 22

“A RULE relating to temporary food service establishments,

establishing permit requirements; and declaring an
emnergency.

Pursuant to Seattle Municipal Code Section 10.11.981 and King County Board of
Health Rules and Regulations No. 11, Part 98, Section 2, the Director of
Public Health does hereby promulgate as follows:

SECTION 1. Definitions. Thgtfollowjng words and phrases used herein
shall nean as follows: - ) '

a. "TEMPORARY FOOD-SERVICE ESTABLISHMENT" means a food-service
establishment that operates at a fixed location for a period of time of not
more than fourteen (14) consecutive days in conjunction with a single event or
celebration, such as a fair, carnival, circus, or public exhibition.

SECTION 2. Temporary food service establishment permits shall be issued
only to establishments that are recognized participants in the event by-the
event organizers or that are located within 300 feet from the perimetef of the
event. Hours and days. of business must be the same as those of the event.

SECTION 3.

a.  Any person desiring to operate a temporary food-service establishment,
shall submit a written application to the-Department, on a form fo be provided
by the health officer, for a permit for such operation. Such application shall
include the applicant's full name, post office address, and £he signature ofran
authorized representative of the applicant; shall disclose whether such

applicant is an individual, firm, or corporation, and, if a partnership, the

names and addresses of the partners; the location and type of the proposed
food-service establishment; the inclusive dates of the proposed operation; the
proposed menu of the establishment; and such other information as the health
officer deems necessary; and shall be accompanied by the permit fee amount
described in SMC 10.11.912 or Part 91, Section 2a of King County Board of
ggalth Rules and Regu]atiops I1.
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b. Equipment to be used, including but not limited to refriyeration
units, sinks, grills, and utensils, must be made available for inspection by
the health of ficer upon request prior to the event.

c. The application must be received by the health officer no less than
fourteen (14) calendar days prior to the first day of the event.

d. When inspection reveals that the applicable requirements of this
Ordinance and directives of the health officer have been met and the applicable
permit fee has been paid, a pemmit shall be issued to the applicant by the
health officer. -

SECTION 4. The health officer may, without warning, notice,vor hearing
suspend any permit to operate a food-service establishment if the permittee
does not comply with the requirements of these Rules and Regulations, or the
lawful directives of the health officer, or if the operation of the
éétab]ishment is not in compliance with the requirements of these Rules and
Regulations, or if violations of these Rules and Reghlations have not been’
corrected within the time specified in an inspection report; Provided, that the
hea]th of ficer shall suspend the permit of a food-service establishment
whenever he finds that the operation of such food-service estab]iéhmént
constitutes a substantial hazard to public health. Suspension is efféctive
upon service of written notice. When a permit is suspended, food service

operations shall immediately cease.
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1 SECTION 5. This rule shall become effective upon filing of a certified

2 copy with the City of Seattle Comptroller and with the Clerk of the King County
3 Council. The Director finds as a fact and declares that an emergency exists
4 and that this rule is necessary. for the inmediate preservation of the public
b] health. ‘
6
;.
SEATTLE-KING COUNTY DEPARTMENT
8 : OF PUBLIC HEALTH
FOR THE CITY OF SEATTLE:
9
10 , ,
APPROVED THIS 2% day of eteme— , 1983,
n //
12
. ’lb«\.) M /47
13 ,,/f”D1r9£Lor
14 SEATTLE-KING COUNTY DEPARTMENT
' OF PUBLIC HEALTH
15 FOR THE COUNTY OF KING:
16
R APPROVED THIS FH day of YFem € ., 1983.
18 (% '
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Before the Director of the Seattle-King County Department of Public Health,
Seattle, Washington,

HDR No. 23
A RULE relating to and governing food establishments, which
store, display, offer for sale or sell only fresh whole
fruits and vegetables.
Pursuant to Seattle Municipal Code Section 10.11.991 and King County Board of
Health Rules and Regulations No. 11, Part 98, Section 1, the Director of
Public Health does hereby promulgate as follows: -

SECTION 1. Definitions. The fol]qwing words and phrases used herein
shall mean és follows:

1. "“TEMPORARY PRODUCE STAND" means an approved roadside stand and/or
gimilar structure which operates as a food establishment at a fixed location
and offers for sale only fresh whole fruits and/or vegetables.

2. "TEMPORARY MOBILE PRODUCE VEHICLE" means a vehicle which operates as a
food establishment at one or more approved locations and which offers for sale
only fresh whole fruits and/or vegetables.

SECTION 2. Reﬁuirements. As an alternative to compliance with all
provisions of Seattle Municipal Code Chapter 10.11 or King County Rules and
Regulations II as amended, a Temporary Produce Stand or Temporary Mobile
Produce Vehicle must camply with the following standards:

1. Each Temporary Produce Stand and Temporary Mobile Produce Vehicle must
have a valid-food-service establishment permit posted conspicuously atrall
times. Each permit is non-transferable and is valid only for the operator and
fixed location for which it is issued. A Temporary Produce Stand permit is
required if it is a fixed non-movable stand. A mohile cart permit is required
if the produce is removed from the location each day. Seasonal produce:stands
require a seasonal permit. Except as may be hereafter provided by law, each
location at which a Temporary MobilerPrqdupe Vehicle operates shall require a
separate food service permit. 7 o

2. A1l employees and operators shall have valid food and beverage service

workers' permits, wear clean outer gamients, maintain personal cleanliness, and

conform to good hygienic practices while on duty.

3. Only food which is clean, wholesome, free from spoilage and

aduleration shall be sold.
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4, Only whole fruits and vegetables may be sold and no cutting of fruit
such as melons, or sale of cut fruits will be permitted unless all applicable
provisions of the food-service ordinance are complied with. This provision is
not intended to preclude any necessary trimming of vegetables such as lettuce
or cabbage.

5, Premises and suroundings shall be kept in a clean, sanitaryrcondition.
A1l equipment and utensils shall be kept clean. :i b ' |

6. A1l fruit and vegetables shall be stored or displayed at least 18
inche§ above the ground level and in such a manner as to protect food from
contamination by splash, foot traffic, dust, animals, or other means.

7. Produce may not be displayed unattended or stored overnight except in
a clean, completely enclosed rodent-proof vehicle or structure.

8. Unsurfaced areas around the vehicle or building shall be graded to
drain, and shavings, gravel or other acceptable measures uéed to reduce dust
contamination.

9, Garbage and refuse shall be kept in tightly covered, watertight
containers until removed and shall be disposed of daily in a place and manner
that does not create a public health hazard.

10. Liquid waste shall be disposed of in a public sewer or in the. absence
of a public sewer in a method which complies with the applicable local and
state rules and regulations. A1l plumbing must also camply with such
applfcab]e regulations.

11.° Convenient toilet and handwashing facilities shall be available for
the use of employees within 300 feet of employee work areas. If such

facilities are not located on the premises, the permit applicant must subnit to

_the Health Officer written prqof of availability of restroom facilites, with

running water. Such facilities must be avaiiab]e at all times when the fruit
and vegetable establishment is in operation.

12. Building and site plans for fresh fruit and vegetable food
establishments must be submitted to the Health Authority prior to the issuance
of a permit where required by 1ocal regulations, when the building is of a

permanent nature,
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13. Notice of violations of this Rule will be in writing. Violations must
be corrected within a specified time not to exceed 3 days. Failure to comply
with such notice shall result in the immediate suspension of the establishment
permit. Application for reinstatement may be made pursuant to procedures set
forth in the Food Code.

: SECTION 3. This rule shall become effective upon filing of a certified
copy with the City of Seattle Comptroller and thirty days after filing with the

Clerk of the King County Council.

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC WEALTH
FOR THE CITY OF SEATTLE:

APPROVED THIS 3rd “day of ~ August , 1983.
f‘”’/ \/7 "/]7 A1 )
ﬂlrector
«
‘ SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC HEALTH
FOR THE COUNTY OF KING:

APPROVED THT: 3rd  day of __ August , 1983,

C\" 77 e 7//!4/ /’7>

~Direttor
(/, 6
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King County staté of Washington
John D. Spellman, County Fxecutive

Lawrence Bergner, M.D., M.P.H., Director
Department of Public Health

Room 1500 Public Safety Building
Seattle, Washington 98104
{206) 583-2650

-
May 28, 1976 o <9
P . S
X2 e L
—an] ol i
2 =

Mr. John J. Fenton ! ?a
City Cierk ;3;;
Comptroller's. Department -
101 Municipal Building )

Seattle, Washington 98104

Dear Mr. Fenton:

The purpose of this letter is to request your assistance in assigning
an official number to the-attached Seattle-King County Department of
-Public Health Rule.

It is anticipated that several public health rules will be adopted by
the Director and forwarded to your office for filing. If there are

certain procedures to-be followed in submitting legal documents, please
advise me.

The numbered letter should be returned to the following Office:
Department of Public Health
1510 Public Safety Building
Seattle, Washington 98104

Please direct it to my-attention. Thank you for: your assistance.

Sincerely;

' ) PR 2
s ,uzz/;_/éf- L 4(7%/

Susan C. Baugh
Administrative Aide

sb
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RULE XV S %, v
SLORNS (;{2’
A RULE relating to bake sales authorizing the sale of /g

home baked non-potentially hazardous foods by charitable,
gilfgious or community service groups at community fairs,
Pursuant to City of Seattle Ordinance No. 92987, Section 17, and King County
Board of Health Rules and Regulations, Section 18, the Director of Public
Health does hereby nromulgate as follows:
SECTION 1. Definitions. The following words and phrases used herein
shall mean as follows:
(1) - Bake Sale means any temporary non-commercial sale of baked goods
such as breads, cakes, cookies-and candies conducted by a Religious, Charitable
or Community Service Organization either alone or in conjunction with a com-
munity celebration or fair to raise funds for such organization. It shall not
apply to individuals or commercial enterprises such as food—service estab]ishf 
ments who wish to make a profit.

i

{whole or in part of mitk or a milk product, egg, meat, poultry, fish, shell-

i

i fish, or another ingredient capable of supporting rapid and progressive growth

(2) Potentially hazardous food means any perishable food that consists in

of infectious or toxigenic microsorganisms (exampies - custard fillings,
whipped ceam, etc.). 7 '

(3) Temporary means not to. exceed three days.

SECTION 2. The sale of home baked goods such as breads, cakes, cookies,
and candies will be allowed only when such items are not considered to be
potentially hazardous.- 7

SECTION 3. A1l such items offered for sale must be wrapped or otherwise
protected from contamination while on display and being offered for sale.

SECTICN 4. Custard or cream Ti1lings or toppings are prohibited.

Whipped cream or non-dairy whipped fi]]ings or toppings are prohibited. No
dlunpasteurized dairy product may be used unless it is. completely baked (cooked)
flafter being added. (No 'mpasteurized butter can be used in butter. frostings.)

SECTION 5. Sponsors of bake siles conducted within the building. of the

T )}’
Before the Director of the Seattle-King County Dopartment4%ﬁ Pub]n» He%;th, 4?
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sponsor such as in a church or school where the products are sold mainly to the
members or to the parents and/or students will not be required to obtain a
Food Permit as provided in Seattle Ordinance 92987 as amended and King County
Board of Health Rules and Regulations II. The sponsor of any bake sale held
in connection with a community celebration or away from the premises ofrthe
sponsoring organization is required to obtain a Temporary Food-Service Estab-
lishment Permit froin the Health Officer for each Tocatinon as provided in
Section 8 of City of Seattle Ordinance 92987 as amended, and in the King County
Board of Health Rule and Regulation II as amended, but shall be »xempt from the
fee provisions. of Section 8 of the ordinance and rule and regulation provided
such bake sales are conducted no more thar five (5) times per calendar year.
SECTION 6. This Rule shall become effective upon filing of a certified
copy with the City of Seattle Comptroll-r ind thirty (30) days after the date
of filing with the Clerk of the King County Council.

APPROVED this 1D day of Suwe. , 1979.

SEATTLE-KING COUNTY DEPARTMENT
OF PUBLIC i
SEATTLE,

A public hearing was held on this rule on June 13, 1979, at 2:00 p.m. in
Room 904 Public Safety Building, Seattle, Washington, after proper adver-
tisement. ) :
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