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AINED BY THE CITY OF SEATTLE AS FOLLOWS:
gaﬁzign 1. The following words and pbrases as used b
mean as follows:

Ly ﬁ}ﬁ;&g&ﬁrgﬁ; The condition of & food {a8) if it besrs of
contains any poisonous or deleteriocus substance in a~%aaatitymwhi§%,
way render it injurious to health; (b) if it bears ox @mmt&iﬁﬁ aﬁg,é
polsonous oY deleterious substance for which no safe tolerance hes been
.ﬁﬁﬁabiiﬁh&& by rugulaixan, oL in excess of such tolevance L one has
-be 't ﬂ&tdﬁia&h&d QL} if &y-ammﬁxﬁzg-xm whole or in part @f‘ﬁﬁy'ﬁiltﬁyg
putx&ﬁg or aecommu&ea substance, or 1% iv is dﬁh&x%iﬁa unfit for buman
consumpiion; {Q&{lﬁ it has been processed, prepared, ?ﬁ@kéﬁvﬁffhald
undey iﬁsaﬁitézy conditions, whereby it wmay have become contaminated
with filth, or wheveby it may have been rendered Injurious o ﬁaalth

{3} if it is inm whole or in parf the product of a diseased animal, or

an auimal winich has disd otherwise than by slaughter; or {(£3 if
tainer is cowposed in whole or in part of suy poisonous of d&mte?::wus
substance which wmay render the contents injurious to health. |
Z, APPROVED: Ecaeggéaie to the health officer based on his

rmination s to caﬁiuxm&na& with appropriste standards snd good

"@@blia'h@ai&h praciics,
3, CLOSED: ¥itted together snugly lesving no openings large

enough teo perwmit the entrance of vermin.

ariwlmal gﬁrﬁaaa gharaamefxazzga under srolonged influsnce of the feod,
clesning compounds and sanitiziog solutions which may contact it.

5. EASILY CLEANABLE: Readily sccessible and of such materisl
and finish, and so fabricsted that residue may be completely vemoved

by normael cleaning methods.

mﬁ‘&l"@’iﬁ @ﬁ

arein sﬁail oy
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6. EMPLOYEE: Any persop working io a food-service establish-
.m@ﬁﬁgwﬁé_ﬁrangpwxﬁﬁ food Or‘fa@é'cantaiﬁ@xﬁﬁ who engazes in food prepara-
ti¢ﬁ @r gervice, ar'wha,c§mé$_in cwm&aat with &ny food mé&nsilg or eguip-
went . |

7. HQUIPMENT: All stoves, ranzes, hoods, mestblocks, tables,
counters, refrig&ratars} sioks, dishwashing machines, steam-tables, and
similar items, other than utensils, used in the operation of a ﬁaﬁéwservigal
establisiment. |

8. FOOB: Any vaw, cooked, or processed edible substance, bever-
age, O ing#aéignt used or intended for use or for sale in whole or in
part for human consumpbion,

9. FOOD CONTACT SURFACES: Those surfaces of equipment and

utensils with which food normally comes in contact, and those surfsces

mich food may come in contact and drain back onto surfaces normally
in contact with food,

| 10,  FOOD DEMONSTRATION: Seyving without charge, zny sample or
small portion 5§ §5bé,kdzim% ot food product for consumption wiﬁhin*é
foud~sarvice gétabliahmeﬁt or in an aresz within a food-service estab-
lishment where food is not routinely served for consumpiion on the
premises.

1l. FOOD-PROCESSING ESTABLISHMENT: A commevcial establisbment
in which food is processed or otherwise prepaved and packaged for

. ‘
~hwmaﬁ:ceﬁaumptienq '

12. FOOD-SERVICE ESE&E@Z&&M@%@; Any fized or mobile restaurant,
coffeeshop; cafet&ria; shorteorder cafe; luncheomette; grill, t@axoam;
sandwich shop; sods fountain; tavern; bax; cockiall kousge; night clubg
ropadsisde stapd; indasﬁriaimﬁaadimg establishment; retsll grovery; rvetall
food market; retail bakery; private, public, or non-profit organization
or institution voutinely ssrving food; c%ﬁeximg kitchen; food procesaing
éﬁt&bliﬁhm&nt; comaigsary oy similer place in which food ox drink is
prepared for sale or fov service on the premises or elsewhere; and any

other establishment or operation whers food is sexved or provided for

£
ey e



the public with or without charge., Meat, poulixy, rabbit or milk
,QSEahiiﬁhmﬁnts gﬁvefaad %y‘@£%ér ordinances of the cliy shall not be
included within the yrovi@iéﬁa of tﬁiﬁ]wxéiﬁaﬁaa»

13. HEALTH OFFICER: The Director of Public Health of the
muniﬁipalityqﬁf Seattle or his designated vepresentative,

14, EITCHENWARE: ALl mmiti-use utensils other than tablewsre
used in the staragag‘yrﬁpafatiamg ceppveying, or sexving of food.

15. MISBRANDED: The presence of sny written, printed, ov
graphic matt&f§'u§ﬁn o aaammya&yiﬁg foud or containers of food, which
is false ov misleading, or which violastes any a@plicabie State or local
iabeling requirements,

16, ?ERESE&%EE.FQ@@QZ Any food of such Lype or in such condi-
tﬁ&ﬁ 28 may spoil. | E

17. PERBON: Any individusl, aﬁ.a firwm, pavtnership, compsuy,
corporation, trustee, asscclatlon, ov any public or private entity.

18, ?QTEE?E&LLY BAZA&%@US FOOD:  Any perishable food which con-

&

ists in whele or in psrt of milk or milk products, eggs, meat, poulivy,

h
boxg

§ 3

shellfish, or other ingredients capable of supporting xayiéraﬂﬁ‘
progressive growth of infectious or tomigenic micvo-organisms.

1%, SAFE TEIMPERATURES, as applied to p@tﬁmﬁially hazardous
food, shall mean tewmperatures of 45°F, or below, and 140°F, ox above.

90, SANITIZE: Fffective bactericidal freatment of clean sure

faves of equipment and uﬂ&ﬂéiﬁ@'&y a p%g¢a$$ which has been approved by
the health officer as being effective in destroying micvo-organisms, in-
cluding pathogens.

21. SEALED: Y¥ree of cracks or other openings which permit the
entyy or paﬁﬁagé of moisture,

22. SINGLE BERVICE ARTICLES: (ups, conialners, lids, oz Clﬁﬁﬁfﬁﬁg‘
plates, kolves, fovks, spoons, Sti?ﬁﬁra, paddles, straws, plave mats,

v owhich sre

s
ABE

napking, doilies, wrapping materisl; and all similsr arvtic

constructed wholly or in pavt from paper, paperboard, molded pulp, foil,



wood , pia%%;ﬁg avnthatxcs o other readily destructible m&t&ﬁi&i&é and
which axe intended by the m&nu@aatuxaﬁm and generally recognized by the
public as for one usage uﬂ1y$ then to be discarded,

23, TABLEMARE: ﬁi@;@miﬁimmgﬁ“a&ﬁing and drinking utensils,

-

including flatware {kﬁiﬁﬁﬁ, forks, and spoonsl,

25, TE&?&%&%Y f@ﬁﬁ Sﬁgﬁiﬁﬁ Eﬁ?iﬁﬁiﬁﬁﬁﬁﬁfz Any food-zervice

o
\;

eutablishment waich operaies at & £ized location for a temporayy peviod

of time, not to exceed two wesks, in commection with s faix, carniwal,

L]

3

cirveus, or public szbibition,
4534 ﬁ?%ﬁgii: Auy teblewsre mnd hitchenwsre used in the storsge,
preparation, conveying, or s@xviﬁg of food,
26, WHOLESOME: In sound condition, clean, free from adulbera-

fion, and otherwise gﬁié@&%@ for use aﬁ.humam food,

Section 2., L. FOOD SUPPLIES: ALl food in foodwservice astah-

iishments shall be from sources wﬁyfﬂvad or considered se Lisfactory

by the bealibh o Lesy and shall be clean, wﬁai&gﬁmﬁﬁ free from spoilaze,

e~

rae Lro

h

o aﬁulher, ian and misbranding, and sz {& for human consumpe

o

3

don,  Ho herwmetically sesled, non-zeid snd low-scld food which has
baen gxgﬁeﬁgﬁéuiﬁ,a place obher than 2 commersisl food-processing
gstablishment shall be used,

2., VOOD PROTECTION: ALl food while being stored, prepsved
"-dig@£&§&s, served, or sold at food-service establishwents, or @uriﬁg’

4

43

ﬁﬁ%&%ii&ﬁm@ﬁﬁﬁﬁ shall be protected from oo

&rtaﬁio& hetwesn sy
 taminstion. Mo food zhall be prepared in a mobile ﬁﬁ@ﬁmgexwi@ﬁ asbab-
lishment, ALl perisheble food shall ba @ ored at such Lemperstures

a8 will protect against spoilesge. ALl potentially hazaxdous food shall
be mainbained ab safs Lempevstures ﬁ&ﬁﬁﬁg or below, or 140°F. ox sbove),
ﬁ%ﬁﬁ?t‘émxiﬁgfﬁaéQSSﬁxy §ﬁfi@d$ ok ?zﬁ§$xati*n and ﬁﬁﬁﬁi@%# Raw fruits
and vegerables shall be washed before use. Stuffing, poultry, &zuffed
meats and poultry, and pork snd povk products shall be thovoughly cooked

nefors being sevved. Individusl ?Qfﬁxugm of food once served Lo the

Qs Lﬁm@r shall not be served again:  PROVIDED, That wrapped fpod which




has not been unwrapped and which is wholesome may be re-served,

{mly such polisonous and toxle materisals as are required to

‘fr,aiﬁ,gaﬁitary conditions and for sanitization purposes may be used

or Lﬁred in food-service e&t&ﬁixbufﬁﬁts* ?ﬁ@?EﬁEﬁ' That vetail

Wrccary storses may be examptau irum L%x% raqulremeat whun such products
are mandi@a in 8 manner ﬁCL&?tablﬁ to the health officer, Polsouous
and t@xx@-materxaia shall be ;aentxiled, and shall be used and stored
onky in such wanner and under such conditions as will wot contaminate
feod or a&mstitﬁte a hazard to employses or customers. _
Section 3, 1, PERSONNEL HEALTH AND DISEASE CONTROL: No person
while affected with any disease in a cowsunicsble form, or while a
caryier of such disease, or while afflicted with beoils, infected wounds,
s@f&é, or an acute respit&tdry'inﬁﬁéﬁi@ﬁy shall work in any area of
.a.fﬁ&ﬁﬁserviga eabablis hm@nt in any ca@&alty in whieh Lﬂ&re i a Likeli-
hood of such person e@nﬁamxnatmﬁg food or f£oocd~contact surfaces with
pathogenic organisms or transmitting disease to other imdiviéuais; and
no p@xgén known or suspected of being affectad with any such disgase
or condition shall be ampiayed in such &n avea or aapacltﬂg 1§ Ehﬁ
manager or person in charge of the establishment has reason to suspect
that any employee has contracted gny disease in a communicable form ox

*

has become g carrier of such disesse, he shall notify the health officer
immediately,. Lt shall be the vesponsibility of anyone operating a food-
service establishment to see that all employees have valid Food and

Beverage Service Workers ?ermlts lsauad under Chapter 197, Laws of 1957,

and th@ Rules and Rngulaam@ﬁ@ of the Qﬁat@ Board of Health, 1t shall be

?@§§QWEQQ§@335;§§W§?§gﬁ §§?¥§§@;§?¥¥@§%m?§$$i§ﬁ Such permits shall be

by the local ﬁ@:itﬁ,ﬁxilﬁﬁr ot hLS dﬁtﬁﬁfiiﬁd repregentative and ali

ayplic&mts for such a permit ov renewal theveof, shall pay to such de-
partment a fee in the sum of two é@ii&rs {52.00).
L, UCLEANLINESS: ALl eamployees shball wear clean outer garments,

maintain a high degree of personal cleanliness, and conform to hygilenic



pxaati&e&-whil& on duty. f&&y shall wash theixr hands *h@r@u&hlv in

as may ha NECes8aLY ta‘rﬁmﬁ?é é@iid_ﬁnﬁ_ﬁ@ﬁt&mﬁn&@i@m“ o employe shall
fe@wmé_wakk'aﬁtar visiting the teilet room without fixﬁﬁ'waﬁhiﬁg his
hands ., ‘ /

Section 4, 1, EQUIPMENT AND UTENSIIS: A1l equipment and utensils
shall be sco desigped and of such material and workmanship as to be
smooth, ea@iiy'czaanabla and durable, and shall be in good repair:
and the food-contact surfaces of such equipment and utensils shall, in
addition, be sasily sccessible for eﬁﬁanzmgg non~Loxic, corrosion resis-
tant and reiatlvely RGH"JQ&G?&&ﬁig PROVIDED, That, when approved by
the Health @?i@cer, axcagt&ams may be mﬁd@ o @h@ above material requ&ze«
mﬁnﬁg far equipment such as ﬂutﬂlﬁ maax&&, nlwckas and hakers’ tables,

A11 equipment shall bé 50 ;ﬁsﬁdllad and maintained as to facilie
tate the cleaning theveof, and of 21l adjacent arass.

&&ﬁlpMﬁnﬁ 1n use at Lhe time of a&ﬁptgan ©of this ordinance wﬁxeﬁ
dogs m@t meet fully the above requivements, may be continued in use
if it is in good vepair, capsble of being maintained in 2 sanitary
condition and the food-contact surfaves sre nonetoxic,

Simgleﬁséxéiﬁﬁ articles shall be made from non-toxic materials.

2. CLEANLINESS OF EQUIPMENT AND UTENSILS: ALL eating and
drinking utensils shall be tﬁaﬁémgﬁiy.éléénéé and sanitized after sach
usage.

ALl kitchenware snd food-contact surfaces of equipment, exclusive
of cocking surfaces of equipment, used in the preparation op serving of
food or drink, énéraii food-storage utensils, shall be thmﬁ@ughly'éiﬁaﬂéé
after each use, Cooking surfaces of eguipment shall be cleaned at
least once a day, ALl utensils and foodecontact surfsces of aquipnent
weed in the preparatiom, service, displas &y, or %tsx&ge of potentially
hazavdous food shall be thoroughly clesned and sanitized: pricr to such

use, Non-food-contact surfsces of eguipment shzall be clesmed  at such



intervals as £o keep them in & zlean and sanitary condition,

‘&iﬁaf cleaningfaﬁﬁluétiliﬁsé, all food-contact surfaces of
equipment and utensils shall be so ztored amﬁ'h&ﬁﬁled as to be pro-
tected frowm contamination.

A11 bknglﬁw$e393ce articles shall be stored, handled and dis-
pensed in & sanitary weanmer; and shall be used only once.

Food service establisbments which do not have sdequate and effect-
ive facilities fov cleasning and ssnitizing utensils shall use gimgiéé
sprvice articles. v

Section 5. 1., WATER BUPPLY: The water supply shall be sdequate,
of a safe, sanitary quaiity‘aﬁﬂ from sn approved source. Hot and cold
r&ﬁniﬁgiwaﬁﬁr uﬂder'praﬁsﬁzé.Qhaii:%angaviémd'im all esrsas where food
i& gxéparad, or eguipment, utéﬁaiias“@r-awﬁﬂaiﬁﬁrﬁuarg washed; provided
that haﬁ'aﬁé cold zuﬁﬁiﬁg wétﬁr-ﬁﬁﬁax pressure may not b@vraquifﬁé for
‘%Ghllﬁ food-service establishments when the food offered for sale from

ke’ FS P

such aﬁtabizshmﬁntﬁ 15 pre garaﬁ and packaged in individual Q%Kﬁiaﬂ$ 8t

leﬁd faaawéervzae esteblishment opersting under valigd permit.

Water, if not piped intc the sstsblishment, shall be Lyransported
and stored in approved containers and shall be handled and diﬁp&ﬁéad in
3 sanitary manmer,

ive used for any purpose shall be made from water which comes
from an approved source, and shall be used only if it has been mamu-
factured, stored, transported, and handled in a sanitary manver.

2. SEWAGE DISPOSAL: All sewage shall be disposed of in & sublic
sewersge sysiem, ovr, in the shsence theraof, in 2 mennexr approved by
the health officer.

3. PLUMBING: Plumbiog shall be so sized, imstalled and main-
tained as tg'ea%iyraﬁ@guata guantitiess of water fo ra@aizad locations
throughout the establishment; as to prevent contaminstion of the water
supply; as to properly convey sewage and liguid wastes from the estab-

lishment to the sewerage ovr sewage-disposal system; and 8o thet it does

Wi



not constitute 3 source of contamination of food, equipment, or utensils,

ox ar’ate an lnS&ﬂiﬁmfy condition or nuisance,

4. TOLLET ?ﬁﬁzazﬁ

Each food-service establishment shall

b pravxdeﬁ with age§naies conveniently located toilet facilities

for its employees; provided that sdequste znd convenient tollet facili-
tigs may aot be teqﬁirad Ior employees of a mobile food-sevvice estab-
Listwment when the food offered for sale from such establishments is pre-
pared and packaged in individual portions at a fixed food-service estab-
Lishwent @yeratang under valid perwmit. Toilet fixcures shall be of
sanitary é@sign'ané readily clesneble. Toilet facilitdes, including
rooms and fixtures, shall be kept im 3 clean condition and in good
mﬁp&iry The doors of all téiiaﬁ*ragma-ﬁﬁali be self~-closing, Toilet
tissue shall be provided. Easily cleamable receptacles shall be PrO~
vided for waste maﬁeriai%% and such receptacles in tollet rooms for
women ghall be covered. Where th@,uég of nmm-~water-carvied sewage dis-

_p@§§i_fa@i@i@%gsah&va‘ba&n approved by the health officer, such Ffaeili-

ties shall be aapaxate from the establisbwent. %When toilst facilities
are gxaviﬁ@d for patrons, such facilities shall meet the requirements
of this sub-section and sub-section 5.

5. VPAND-WASHING PACILITIES: Each food-service establishment,

with the exception of a.ma%ile.£@0d~$$KWiae establishment when the

}@reg for sale from such &bt&%ll&hmﬁmta is prepeared and packsged

in énﬁv iaual pw%hzuns st a flxed food~service establishment $§eaatin5
under Wﬂilﬁ permit, shall ba 9ravzé9d with mﬁequate, convenisntly 1@Cmtﬁﬁ
hanﬁﬁwashina facilities for its employees, including 2z lavatory or lave~
tories @ﬁhlp?@d with ﬂ@t and cold or tempered vunning water, haﬁd»cléaﬁsm

ing » and approve

i senitary towels or other spproved
h&ﬁﬁwarylng devices. Such facilities shall be kept clean and in good
yepaiy

GARGAGE AND RUBBISH DISPOSAL: ALL garbapge and rubbish con-

o
>

,tainimg food wastes sha ils prior to disposal, be kent in ilesk-proci, non-

stainers which shall be kept covered Wlth tlghr»tlttzng ildu

oG



when f£illed or stored, or not in continuous use:  PROVIDED, That such

| ruam ox aﬁgicsure or in faoﬁwwaste reirlgarat@x, ALl other rubbish
shall be stored in edﬁﬁa&a&xsg rooms or areas in an approved mammer.
The rooms, enclosures, areas and containers used shall be adeguate for
the storage af a11'§@aé wastes and rubbish sccumulating on the premises.
Adequate cleaning facilitdes shall be provided, and esch contaiper,
room, 9F ares shall be thovoughly cleanad after the suptying or removal
of garbage snd vubbish. Food waste grinders, if used, shall be installed
in complisnce with State and local standards and shall be of suitable
construction. ALl garbage and rubbish shall be disposed of with suffi-
cient frequency and in ﬁumhfafméﬁﬁaxsas'zo-ﬁxevent a puisance,

7. VERMIN CONTROL: 55?%@@&i@&-m&ﬁs&ras shall be taken to pro-

tect agaxmaﬁ the 9nazanc@ into the Cbtdhilahmﬁn“ and the breeding or
presence on the premises of vermin,

S@ctiﬁﬁ 6 l, iLG@&& @&&&“ Aﬁﬁ Gh?Lth§° The floor surfaces

‘lﬁ k&acmeﬁgg in ali other rooms and aress in which
prepared and in which utensils are wasﬁed and in walk~in tﬁfﬁigﬁrateﬁsg
dxessimg oy locker rooms and tollet rooms, shall be of smooth, nén»
sbsorbent waterlals, and so constructed as to be easily clespable:
PROVIDED, Thet the floors of nanwr@fr*ﬂ-“*tedg dvywiaedwbﬁurage areas
néﬁﬁfnﬁﬁiba’w@ﬁ~ab3§rhamt; 411 iiaorﬁ &h&il be kept clesn and in Gamﬂ‘
repair. Floor drains shaiivba-prwvmﬁaé in &ll roums whers f£loors are
bubg@ﬁ&ﬁﬁ to flooding-type claanxnu or where normal mperat&ans ralease
oL ﬁisahaﬁge,waaer or other liguid waste on the floor. ALL exterior
aress where food is served shall be kept clean and properly drained,
and surfaces in 5ua%‘axea$'§h&11 be finisbed so as to facilitate wmain-
tensnce and minimize dust.

The walls and ceilings of all rooms shall be kept clasn apnd in

- o ]

good repaivr. All walls of rooms or areas in which food is prapared,

%

or utensils or hands sre washed, shall be easily clespable, smooth aund

-G



dight-colored, and shall have washable surfaces up to the hi ighest level

reached by splash or spray.

oy

Zs  LIGHTIRG: All areas in which food is prepared or stored ov

utensils sre washed, haod-washing avess, dressing or lockey rooms, tollet

n

rooms, and garbage and rubbish stovage sreas shsll be well lighted, Dur-~

&

ing a1l clesn-up activities, adeguate light shall be provided in the
area being cleaned; and upon oy sround equipment being clesned.

K. vgﬁTiﬁéﬁiﬁﬁg ALl rooms in which food is preparsed or served

&

or uvbensils ave Waﬁh@&; dressing ov locker voows, toilet rooms, and

zerbage and rubblsh stovage sreas shall be well ventilated, Ventilation

'L‘Q

hoods and devices shall be designed Lo preveni greass or condensate from
éxip@ing into food or onto food prepsvation surfaces. | Filters, where usaed,
shall be readily removeble for clesning or replacement. Ventilation gys-
tems shall comply with a;pii&a&la Stete end locdl fire-prevention requir

ments and shall, when vented Co the outside aiy, dilscharge in such wanney

u."!»

£y
Lo

oot Lo create a nulsance.
4, DRESSING ROUMS AND LOCKERS: Adequate facilities shall be
provided for the orderly storage of smplovess’ clothing and ?aﬁﬁﬁﬁai
belongings. %here swplovess voutinely change clothes within the estsh-
lishment, one or wmore dressing rooms or dasignated avsss shall be provided
for this purpose. Such designated svess shall be located cutside of the

fvod preparation, storage, and serving aveas, and the utensil-washing

~.

and storage areas: That when approved by the health office:

such an aves way be located in a storsge room wheve only completelw

aged food ils stored. Designated aress shall be equipped with adequate

\‘.

lockers, and lockers or other suitsble fecilities shall be provided in

g o g e T oy B3 54D s e ey L -y - g o B T Yot o A
dressing rooms., Dressing vooms snd lockers shall be kept clesn.
P w5 VoE ».-"’ R X o A AR S o TR R
s %hﬁéﬁ?i&& ALl parits of the establisheent and its premises

hiall be kept neat; clean, and free of littey and rubbisgh, ieaning

Al
oasd

58
e

& menner 2% to minimizs contoninss

@

oparations shall be conducted in such

}'«

tion of food and food-contact surisces, HNone of the operations copnected

o BnY room used a8

fadi

with a food-service sstablisbment shall be conducted

“ 3G




living or sleeping quarters. Seiled linens, coats, snd apross shall be
kept in sultable containers untll removed for laundering. No live bixd
ot animels shall be allowed in-aay area used for the conduct of food-
sexvice establishment operations: FPROVIDED, Thet gulde dogs scuompanying
blind persons may be perwitted in dining af@aa

Section 7., Tempovary Food-Service Bstablishments, Food Demounsiva
viong, and specific food-service establishments, including mobile vestaur-
ant, retaill grocery, retzil food market, and retail bakery, shall aamgly
with all provisions of this ordinsnce which are spplicable fo thedly opera-~
tion: PROVIDED, That the health officer way augment such requirements
when needed to assure the service of sa ¢ food, way prohibit ths sale of
certain potentially hazardous food and may modify specific regquirements
for physical facilities when in his opinion ne lmminent health bazard
will result and may estsblish rvules and vegulations governing such opera-

tions.

Bection 8. FEAMIT: It shall be unlawful for anyone to operais

b}

a food-service sstablis hm@a without a valid permit so to do issued o

ﬁ‘
£

him by the health officer. Only a pexson who complies with the reguiye-

.

P

ments of this ordinance and rules and regulations of the bealth officer
shall be sntitled to receive and retain such a permit. Permits shall
not be traasfersble aﬂﬁ shall be valid only for the person and place Tox
which issued. It shall be valid for one vear from date of lssue., Bald
permit shall ba'yastaﬁ amn&?i@#@mﬁly in the fopd-service sstablishment
for which issued. Fermits For temporvary food-servvice establisbments wmay
be issued for & pericd of thme wot to exesed 14 days.

Issuspce of Perwmitss Aoy person ﬁﬁalrapg to operate & food-service

-

establishment sbali make written application for a pewnit on a form to
be provided by the heslth officer. Such application shall include the
applicant's full name and post office address and whether such applicant
is an individus lr firm, or covporetion, and, if a partoevship, the names

and addresses of the partwers, the lecation and type of the proposed

- F %
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food-service establishoent; and the signature of the applicant or appli-
cants., If the spplication iz for a tewporvary foode-service estsblishment,
it shall also include the inclusive dates of the proposed operation.

The heaglth officer shall wmake an dngpection of the proposed food

]

sexvice epstablishwment to determine complisnce with the provisions o
this ordinsnce. When inspection veveals that the applicable requirements
of this ovdinauce have besn met a perwit shall be issuved to the applicant
5y the health officer,

Section 9. Suspension of Permits: Any permit may be suspended

temporarily by the beslth officer for failure of the bolder to comply
with the requirements of this ovdinance.

Whenever a permit holder or a?exﬁﬁ@% has failed to comply with
any notice issued under the provisions of this ordinance, the permit holdex
ox @yarat@x shall be served with a2 notice that, effective upon such
service, bhis permii issuspended. Buch notice shall advise that a heap-

gor g

ing on such suspension will be provided if s writiten reyuest for =

heaving is filed with the besalth officer by the psyrmit boldex.

Hotwithsetanding any otber provisions of this ordinence, wheosver
the hesith officer finds that s viclation of this ordinance has crested
o is ﬂf@&tiﬂg an Lussmitary or other condition ip & food~service estabe
lishment which in bhis judgment consiitutes so serious a hazard o the
public heslth ag to zeqﬁi&azaﬁa immediate closure of the estsblishment,
he ma§‘withwut warning, notice or hesring, suspend its permit effective
imm@diaaaly and all food service &pﬁé&ti@ﬂﬁ shall cesse ipmedistely. I
in the health officer’s opinion inmsediate closure iz not vequired he |
may issue 2 written notice to the permit holder or operater citing the
crdinance vielations cresting the inssniiacy conditions, specifying the
corrective action t@rhe taken, and the time peviod within which such
action shall be tazken. 4ny pevson to whowm such an ovder is lssued oy
whose permit Ls suspended under this szection shall cosmply lmmedistely

with the order of the heslth officer butb upon writien petition to the

]G



health officer sball be afforded a hearing as soon as possible,

Reinstatement of Suspended Permits: Any person whose permit has

been suspended, wmay ab any timﬁ‘@%ka-appiiéatian for a veinspection for
the purpose of rei@ﬁﬁ&tgﬁemz‘éf the permit. Within ten days following
vecelpt of a writien requ&stﬁkinaluding a,sﬂat&m&ﬁt signed by the sppli-
cant that im bis opinion the conditions causing suspension of the permit
have beeu corrected, the healih officer shall wmake 2 relnspection. If
the applicant is complying with the requirvements of this ordinance, the
perwit shall be velnstated, |

Section 10. Bevocation of Permits: For serious or xepeated viola~

ticns of any of the reguirements of this orvdinsnce, or for intevference
with any beslth officer in the performance of his duties, or for failure
to comply with any nobicse pxﬁéafiy given under this ordinance, the health
officer may'yaxmanenﬁiy revoke any persmit. Before vevoking any permit
the héalth officer shall notify the permit holder in writing of the
reasons for which the permit iz subject o revecatios and advising that
the permit sha11 §é'§ermaH@mt1y revoked at the end of five days followlng
service of such notice, unlsss 2 request for a hearing is filed with the
health officer by the ?éxmiﬁ holder withip such five~day period. A
permit may b suspended for ceuse pending its vevocation or a heaving
relative thevrsto.

Hesrings on suspensions or revocation of permits shall
t :

be conducted by the Director @f_?ﬁhii@ Health, or by & person designated
by him at such time an& place as he shall designate, Af such hesving
the permittee may a?pear with oy without coumsel and may ftestify, call
witnesses and cross exawmine. The person counducting the heering shall
make & finding snd shall sustain, wmodify or rescind sny officilal notlce
or order considered at the hearing. & written reporti of the hearing
decigion shall be furnished to the permit holder by the health Qiﬁiaaxe
Secﬂie:m Li.  IHSPECTION OF FOOD-SERVICE ESTABLISHMENTS:  The

heslth officer shall inspect each food-service establishment as ofiten as

e
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essary for the enforcement of this ovdinance.

Aoress to Fstablishmente: A health officer exhibiting proper

identification shall be p&rmitﬁéﬁ to enter, at any reasonable time, any
food-service észébliahment for the purpose of making iﬁ&?ﬁﬁﬁiﬁnﬁ o
determine complisnce with this ordinapce. He shall be permitted to examine
the recornds of the estsblishwment perieinicg to food snd supplies puL-
chased, received, or used, and persons swploved,

Section 12, Inspection Becords: Whenevey the hesleh officer

makes an insgactiaﬁ of a food-service establishment, he shall record
his findings on an Inspection &agaxa Forwm prepared by the Director of
Public Health wha shall be gulded in the preparstion thereof by PHS Fora
@Q&éa fh& heslth officer m@%ﬁﬁg such inspection shall furnish the ori-
gxnaE ef such inspection zagart fomn te the pexmit holder or operator.
Such form shail sumparize the xa%uixﬁm@mta wf Sections 2 tnr@uUh 7 of
this ordinance and shall set forth demerit point values to be charged
any such permittee for viclation of avy of such veguirvements. Upon com
pletion of anaias@aﬁﬁiang the bealth officer shall total the demeyit
point velues fov all requirements in violation, such total becoming the
Demerit Score of the gstablishment,

The health officer making such inspection shall notify the permit
holder or operator of all viclations he may find by delivering to hin a

properiy £illed ocut inspection report form or other written notiese. In

b

sumh-ﬁaﬁificatian, the health officer shall set forth the specific viola-
tions ﬁéuﬁd, together with the Demerit 3ﬁ0xé of the establisbment. Uhen
2 Demerit Scove is 20 ox less, ail vielations of 2 or 4 dewmerit points
mist be corrected by the time of the next routine inspection; or when
the ﬁem&ri# Score is m ia than 20 bubt nob wmore than 4G, all items of

or 4 demerit points must be corrected within 30 days; or when one or
more & demevit peint items are in wiclation, repardless of demevit saeﬁa
2ll sueh dtems must be carrﬁct&& within 10 days. When the Demerit Scovse

is wmore ahan 4G, the Health Officer shall ilmmediarely suspend the permit,

- 1



&1L violations in temporary food-service establishments must be correctad
within 24 hours of notice theveof, Failure to comply with sush notice
shall result in immediate suspension of the permit.

vfﬁ*.iﬁﬁpectian reporh fﬁrmlsh&ii state that an opporbunity foy
appeal from any notlice or inspection findings will be provided if a
written redquest for a besring is filed with the health officer within

the time established in the notice for corvrection.

Service of Notices: HNotices provided for umder this ordinance
shall be deewed served when delivered personslly to the permit holder
oy person in chavge of the activity licensed or when sent by registered
or certified mall, veturn receipt reguested, to the last koown address
of the pexmit holder. ﬁ,ca?y‘ﬁi,ﬁuah notice shall be filed with the
records of the health officer, .

Section 13. EXAMINATION AND CONDEMNATION OF ¥OOD: Food may be
examined or sampled by the health officer as often as mﬁy be necesssry
to detevmine freedowm from adullevstion or misbranding. The health offi-
cer may, upon writien notice to the owner ov pevson in charge, place &
hold order on any food which he determines oy hse probable cause to éélieﬂe'
to be unwholesome or otherwise adulterated, or misbranded. Under a hold
crder, food shall be permitted to be suitsbly stored. It shall be v Law-
ful for any person Lo remove or zltew a hold order, notice or tag placed
on food by the heslth officer, and neither such food nor the containers
thereof shall be relabeled, repacked, reprocessed, altered, disposed of,
or destroyed without permiseion of the heslth officer, except on order
%y'a court of competent juvisdiction., The owner ovr pevson in charge may
demand 2 hearing Suéh,ag 15 provided for in Section 10 heveof and on the

o

‘basis of evidence produced at such heariog, or on the basis of his exam
ination in the svent a written request for a hearing is not received
within 10 days, the heslth afﬁi@eﬁ way vacate the hold order, or may by
writien mrﬁaﬁs direct the owner or parson in charge of the food which

was placed under the hold order to denature oy destroy such food or to
bﬁing it dinto complisznce with the provisions of this crdinance; FPROVIDED,
That such order of the bealth foiﬂex_zm denature o destroy such food

“dhe



o brinmg it into compliance with the provisions of this ordinance shall
‘be‘ﬁﬁ&y@ﬁfﬁf the order is appealed to a court of competent jnxi@diatian
withiﬁ.ﬁhrea (3% days,

Section 4. Food from foodwservice establishments cutside the

cily may bs sold w1 thin the city 1f such food-service establisbments con-

fovm to the gr@v1glsna of this ordinance or to substantially eguivalent
provisions, To determine the axfent ai complisnce with such provisioss,
the health Qifiﬁéﬁ~ﬁ%§ aeoept reports from vesponsible suthorities inp
@th@r.jﬁrisﬁicti@as where such food-service establishments are located.

Section 15. PLAN REVIEW OF FUTURE CONSTRUCTION: When a food-
service establishment is hereafter constructed or extensively remodeled,
o3 o wﬁan an}ﬁxigting structure iz converted for use as a food-service
'eatéﬁliﬁhmant, properly prepared plans and speciiic ations for such con-

struction, remodeling, or alteration, showing layoul, srrangement, and

b3

ponstruction materisls of work areas, snd the location, size and type

of fixed e uzam&nﬁ ﬁﬁﬁ;idﬁiimhl&%; shall be submitted o the bhealth

officer for spproval before such wﬁxk'iﬁ'begmﬁ@

Section 16, FROCEDURE WHEN INFECTION 15 SUSPECTED: When the
heslth officer has reasonable cause fo suspect pessibility of disease
transmission fvom any fawd«ﬁ@rvié@ azbablishment suploves, the health
officer shall secure o worbidity history of the suspected employse, ox
make such othex iﬁﬂﬁﬂfl“éii%ﬁ& as wmay be 1ﬁa3a@taag and take appropriate
a&@i@n; The health officer may require zny or all of the following

Pl

messures: {a} the ismediate exclusion of the emplovee from sll food-

service eatablishments: (b)Y the lswmediste closure of the food-service

establishoent concerned until, in the opinion of the health officer,

no further daﬁgar of disease cutbresk esmists; {¢) restriction of the
employee's saxvzces to some arves of the esteblishment where there would

be ne denger of transeitting dissase; and (d4) adeqguate medical znd Llabov-

story exspinations 2f the employee, of other employess, and of his and

it T



their body discharges.,
a?&iiﬁ% 17. ENFOR C?Mqﬁﬁ E&?ﬁﬁﬁﬁ%?ﬁ?l&ﬁ: This ordin
enforeed by the Divector of ?m%i&n Health in accordance wi

plisnce provisions of the 1967 Bdition of

the “United Sta
Service Fmﬁdmﬁﬁxvigg Senditation Ordinsnce and Cﬁﬁﬁﬁﬁ a oo
on £ile in the Comptroller's 0ffice. The health officer
ized to meke rules and regulatloos nob inconsistsnt with
of thie ordinance for the purpose of enforcing snd carrvi

provisions,
Beetion 1 Anyone violating or fsiling to comply

the provis noe upon conviction theveolf

o Bealth

also asuthor-

the provisions

ng oub its
with any of

shall be pu nx&ﬁe

by 8 fﬂnﬁ of not to excesd T&ﬁﬁa Hundred Dollars ($300.00), or by imprison-

wanh iﬁvﬁha Civy Jsil for s term mot to arceed ?lﬁ??v {9%} days, ov by

both such fine and imprisomment, and esch day that snyone shall continue

to 8o violate or £z2il te comply shall be comsidered a sepavate offense.
Section 19, Should mny section, subseciion or part of this ordi-

ﬁaﬁ@a be declarved unccnstitutional or invalid for any reason, such shall

not affect the validity of the rewmaining portions,
Section 20, Dxdinance No. 74360, as smended, and
Ordinance Mo, 87022, and all ordinances insofar as io con

are hereby repealad.

-3 P
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" (Fo be used for all Ordinances except Emergency.)

,,,,,

;«’L’/ Section. &£, This ordinance shall take effect and be in force thirty days from and after its passage and
approval, if approved by the Mayor; otherwise it shall take effect at the time it shall become a law under the
provisions of the city charter,

(SEAL)

Published . ......A¥k 1.1 1964 Dopaty Clorke, =
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ASSISTANT CORPORATION COUNSEL ) CITY PIROSECUTORs
BRUCE MACDOUGALL

JOHN A. LOGAN
o CRANT WILCOX THE CITY OF SEATTLE ROBERT M. ELIAS
JOHN P, HARRIS JUNIOR ASSISTANY
CHARLES R. NELSON LAW DEPARTMENT NEAL KING
GORPON F. CRANDALL
FLOOR SEATTLE MUNICIPAL BUILDING SECRETARY

22;1;:: :. ;Azi.uvnAY o X FAYE FORDE

- C
JERRY F. KING A L. NEWBOULD, CORPORATION COUNSEL CLAIM AGENT
JOHN A, HACKETT JOHN F, COOPER

ROBERT W. FREEDMAN
WILLIAM L. PARKER
RICHARD C, NELSON

June 12, L9684

Re: €, ¥, 2530327 ~ Council Bill 84487,

Public Safety Committee
City Council
Seattle

Honmorable Members:

Pursuant to your vequest of June L1, 1964
we transmit herewith a new page 5 to be substituted
for the present page 5 of Council Bill 84487 con-
taining the addition requested in your letter.

C. F. 250327 and Council Bill B4487 which
a@campanlaé your rvequest ave returned hervewith,
Yours very truly,

A, L. NEWBOULD,
Cerparatlon Caunsel

BY: ARTHB’R T, LANE,
Assistant,

ATL:GC
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