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I am the broccoli.
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Local Health Jurisdictions – Individual food safety programs

• Inspects retail food establishments, investigates outbreaks, 
and reports outbreaks to the WA State Department of Health (DOH)

DOH – Washington State Department of Health Food Safety Program

• Develop/interpret code, train, advise, assist, and report outbreaks to
the Centers for Disease Control and Prevention (CDC)

Washington State DOH Food Safety Program
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Information Available
doh.wa.gov/foodrules



Washington State Department of Health | 6

The Reason
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An illness that results from the ingestion of contaminated food.

Food can be contaminated by:

What is Foodborne Illness?

ToxinBacteria Virus Parasite

Foodborne illness is preventable.
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• Kidney Damage

• Blood Poisoning

• Pneumonia

• Arthritis 

• Hemolytic Uremic Syndrome (HUS)

• Guillain Barre Syndrome

• Toxoplasmosis

• Neurological Damage

• Pancreatic Infections

• Chronic Illness

Complications of Foodborne Illnesses
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• Infants

• Children

• Pregnant Women

• Elderly

• People on some medications:
▪ Antibiotics

▪ Antacids

▪ Immuno-suppressive

Highly Susceptible Populations

• Immunocompromised:
▪ Recent or major surgery

▪ Pre-existing/Chronic illness

▪ HIV/AIDS

▪ Diabetes

▪ Cancer

▪ Liver or kidney damage

▪ Ulcers
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Foodborne Illness in the United States

• 960,000 in WA
48 million 
illnesses

• 2,560 in WA
128,000 

hospitalizations

• 60 in WA
3,000 

deaths
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True Burden of Disease

CDC

Patient
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Clinical Lab

Local HD
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Washington Foodborne Outbreaks by Year |1992 - 2023
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Per year, 
pathogens 
causing the 
most 
foodborne…

• Norovirus

• Salmonella, nontyphoidal

• Clostridium perfringens

• Campylobacter spp. 

• Staphylococcus aureus

Illnesses

• Salmonella, nontyphoidal

• Norovirus

• Campylobacter spp.

• Toxoplasma gondii

• E. coli (STEC) O157

Hospitalizations

• Salmonella, nontyphoidal

• Toxoplasma gondii

• Listeria monocytogenes

• Norovirus

• Campylobacter spp.

Deaths

National target by 2030: 
0.22 per 100,000 (currently 0.31)

National target by 2030: 
10.9 per 100,000 (currently 17.2)

National target by 2030: 
11.5 per 100,000 (currently 13.3)

National target by 2030: 
3.7 per 100,000 (currently 4.6)

8.4

24.6

6.0

0.3
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FINS Website
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What are 
Contributing 
Factors?

• Pathogens and other hazards 
get into food.

Contamination

• Pathogens already in food grow.

Proliferation

• Pathogens survive a process to 
kill or reduce them.

Survival
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Washington Foodborne Outbreaks Contributing Factors | 2024

Contamination
54%

Proliferation
21%

Survival
25%

Most frequently identified
1. Contamination from ill food worker
2. Contaminated food and no cooking/freezing

• Raw milk / Raw oysters
3. Improper cooling

N=28
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Top 10 Risk Factors

Washington Top 10 FBI Risks

1 2 3 4 5

Employee Health
Ill Food Workers

Improper 
Handwashing

Bare Hand Contact
RTE Foods

Improper
Cooling

Cross 
Contamination

6 7 8 9 10

Improper 
Cold Holding

Improper 
Hot Holding

Inadequate 
Cooking & Reheating

Improper 
Produce Washing

Inadequate 
Cleaning & Sanitizing

Images from Tacoma-Pierce County Health Department
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Jurisdiction
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Land Use Map from Clallam County DRAFT Comprehensive Stormwater Management Plan, May 2014 

www.Clallam.net/landuse/stormwater.html

Who has jurisdictional authority here?
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Land Use Map from Clallam County DRAFT Comprehensive Stormwater Management Plan, May 2014 

www.Clallam.net/landuse/stormwater.html

Who has jurisdictional authority here?
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Land Use Map from Clallam County DRAFT Comprehensive Stormwater Management Plan, May 2014 

www.Clallam.net/landuse/stormwater.html

Who has jurisdictional authority here?
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35 Local Health Jurisdictions
o Restaurants, K-12, Mobile Food, etc.

Department of Social & Health Services
o Nursing homes, Assisted Living

Department of Health
o Hospitals
o State ferries, colleges
o Temporary worker housing, hotels

Department of Children, Youth, & Families
o School-age childcare

Department of Agriculture
o Custom Slaughter
o Cottage Foods

Washington State Retail Food Safety: Jurisdiction
See separate document for full list.

Whatcom

Kitsap

Franklin

Skamania

Thurston
Pierce

Grays 
Harbor

Whitman

Garfield

King

Lewis

Cowlitz

Pacific

Wahkiakum

Klickitat
Benton

Walla
Walla

Mason

Island

San Juan Okanogan Ferry

Stevens

Pend 
Oreille

Clallam

Jefferson

Columbia

Chelan
Snohomish

Douglas Spokane

Grant

Lincoln

Kittitas
Adams

Yakima

Asotin

Clark

Skagit
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The Codes
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“Service of sliced butter and cracked 
ice shall not be by direct contact 
with fingers or hands”

USDA advised visual checks for 
cooking

Custard pies had to be cooked in a 
425°F oven for at least 20 minutes

No silver polish containing cyanide 
may be used

Perishable food must be kept 50°F 

Early Food Safety Requirements

1934 Restaurant Sanitation Regulations



Purpose: Provides statewide training and 
credentialing requirements for all food 
workers.

• Supports uniform baseline food safety 
knowledge across tens of thousands of food 
workers statewide

Rule will likely be opened to be considered for 
changes this year

Primary Food Safety Rules 
WAC 246-217 Food Worker Card



• Purpose: Establishes uniform, statewide 
food safety standards for for retail food 
establishments to reduce foodborne 
illness and protect public health 

Spring
• Potential emergency rule request to SBOH (4/8)

Summer
• 2026 FDA Food Code Expected

• We will create and share a crosswalk with FSAC

Fall/Winter

• Potential SBOH opening WAC 246-215

Primary Food Safety Rules 
WAC 246-215 Retail Food Code



Washington Food Code | Chapter 246-215 WAC

Part 1
Definitions

Part 2 
Management 
& Personnel

Part 3 
Food

Part 4 
Equipment &

Utensils

Part 5 
Water, 

Plumbing, & 

Waste

Part 6 
Physical 

Facilities

Part 7
Poisonous or

Toxic 
Materials

Part 8
Compliance 

& 
Enforcement

Part 9
Alternative 

Food 
Facilities

INDEX
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Permits & Licenses
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Annual 
Permit

Mobile Food 
Trucks

Caterers Temporary 
Food Event

Exempt from 
Permit

Not a Food 
Establishment

incl. Cottage 
Food
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Worker Health & Hygiene
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Hepatitis A
SIGNIFICANCE
• Low infectious dose
• Symptoms can last up to 2 months
• Nearly 20,000 estimated infections in 2020

SYMPTOMS
• Diarrhea, dark urine, jaundice, and flulike symptoms

COMMON FOODS
• Raw Produce, ready to eat foods

PROCESSES TO CONTROL THE PATHOGEN 
• Hand hygiene
• Employee health
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Norovirus

SIGNIFICANCE
• Leading cause of illness: 19-21 million illnesses in U.S. per year
• Over half of outbreaks in U.S. occur in healthcare facilities
• Outbreaks can last months

SYMPTOMS
• Nausea, vomiting, cramps, diarrhea, fever, myalgia, headache

COMMON FOODS
• Raw produce, ready to eat foods, shellfish from contaminated waters

PROCESSES TO CONTROL THE PATHOGEN 
• Hand hygiene
• Employee health
• Cleaning and sanitizing procedures





Food that is edible without additional 
preparation (or cooking) 
is considered RTE such as:

• Food served raw or partially cooked

• Washed fruits and vegetables

• Cooked TCS food

• Garnishes and seasonings

• Baked goods

Ready to Eat Food

RTE food should never be contacted 
with bare hands. Gloves, tongs or 
other barriers should be used to 

handle RTE food. 
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Sample image created 
with ChatGPT
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Booth Setup & Infrastructure



Salmonella outbreak associated with a 
breakfast restaurant in Washington



Infection caused by the bacteria
• The CDC estimates that Salmonella causes about 1.35 

million illnesses, 26,500 hospitalizations, and 420 deaths in 
the United States every year.

• Annually, there are 600 to 800 cases reported in 
Washington.

Commonly recognized vehicles  
• Raw (or inadequately cooked) meat, poultry, or eggs

• Contaminated produce (e.g., sprouts, cantaloupe, tomatoes)

• Unpasteurized milk or milk products

Who is more likely to get an infection and 
severe illness?

• Infants (children younger than 12 months) who are not 
breastfed are more likely to get a Salmonella infection.

• Children 

• People with a weakened immune system are the most likely 
to have severe infections.

Salmonella
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• Voluntary Recall initiated
October 23, 2023

• Onions distributed throughout
West Coast and Canada

• 80 illnesses
• 18 hospitalizations
• 1 death

National Onion Outbreak
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Foodborne Illness Outbreak |Frozen Dessert Machines
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Frozen Dessert Machine
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Photo courtesy of Colleen Donovan 
WSFMA 2025



Photo courtesy of Colleen Donovan, WSFMA 2025
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Time-Temperature Control for Safety Foods
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Clostridium perfringens
SIGNIFICANCE
• Cannot be destroyed from cooking
• Outbreaks common with bulk preparation of food

SYMPTOMS
• Watery diarrhea, nausea, abdominal cramps

COMMON FOODS
• Meats, poultry, gravy, dried or precooked foods, temperature abused TCS foods

PROCESSES TO CONTROL THE PATHOGEN 
• Temperature control
• Proper cooling
• Proper reheating
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Escherichia coli O157:H7
SIGNIFICANCE
• Found in environment, foods, and intestines of people and animals

SYMPTOMS 
• Diarrhea (often bloody), cramps, and vomiting

COMMON FOODS
• Undercooked beef, unpasteurized milk/juice, raw produce

PROCESSES TO CONTROL THE PATHOGEN
• Prevent cross contamination
• Fully cooking 
• Produce washing
• Employee health
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Time-Temperature Control for Safety (TCS) Foods 
formerly called Potentially Hazardous Foods (PHFs)
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Time & Temperature

Image used with permission from the Tacoma-Pierce County Health Department
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Sampling
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Food Sources



Photo: Snohomish County Health Department



Photo: Grays Harbor Environmental Health



Photo: Benton-Franklin Health District
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Photos: Tacoma-Pierce County Health Department



Photo: Benton-Franklin Health District



Photo: Tacoma-Pierce County Health Department
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Pet Animals
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Allergen Awareness

o Materials posted to www.doh.wa.gov/foodrules
■ Translations posted

♦ Spanish, Chinese Simplified, Chinese Traditional, Korean, Russian, 
Somali, Tagalog, Vietnamese

Allergen Awareness
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Updated Washington Food Worker Card Manual
www.foodworkercard.wa.gov/fwcmanual
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You are the broccoli.

Broccoli Brussels Cauliflower Cabbage Kohlrabi Kale Mustard greens



Thank you

Website 
www.doh.wa.gov/foodrules 

● ● ●

Email
food.safety@doh.wa.gov

susan.shelton@doh.wa.gov

● ● ●

Subscribe
https://public.govdelivery.com/accounts/WADOH/

subscriber/new



To request this document in another format, call 1-800-525-0127. Deaf or hard of
hearing customers, please call 711 (Washington Relay) or email civil.rights@doh.wa.gov. 
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