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This review is valid for a period of 120 days from the date shown below. If construction/remodeling is not
started within this time period, it will be necessary to resubmit plans for a new review. Regulations are
subject to change. Any changes to the approved plans must have prior approval by the Environmental
Health Division. Notify the Environmental Health office for an inspection at least seven working days
prior to planned opening. The food service establishment permit fee is due prior to the opening inspection.
All construction and cleaning must be completed before calling for an opening inspection.

Authorized Signature Date




GRAYS HARBOR COUNTY ENVIRONMENTAL HEALTH DIVISION

Food Service in Bed and Breakfast
Establishments

Effective this date, the Grays Harbor County Environmental Health Division adopts this policy regarding the
permitting of food service operations in Bed and Breakfast Facilities and Bed and Breakfast Inns.

This policy will establish specific definitions and requirements that shall apply to the permitting of kitchen facilities
in Bed and Breakfast establishments in Grays Harbor County. It also distinguishes between different categories of
Bed and Breakfast operations and sets standards for each. This policy is based on WAC 246-215-180 and RCW
43.20.050.

Shall mean acceptable to the health officer based on his/her determination as to conformance with appropriate
standards and good public health practices.

Shall be any facility offering less than three lodging units (rooms).

Shall be any facility offering three or more lodging units (rooms).

Shall mean effective bacteriological treatment by a process that provides enough accumulative heat or concentration
of chemicals for enough time to reduce the bacterial count, including pathogens, to a safe level on utensils, work
surfaces and equipment.

Shall mean any food, which consists in whole or in part, of milk or milk products, eggs, meat, poultry, fish,
shellfish, edible Crustacea or other natural or synthetic ingredients. These foods are capable of supporting rapid and
progressive growth of infectious or toxigenic microorganisms and are foods with a water activity (Aw) value of
0.86 or more and a pH level of 4.7 or above.















EXAMPLE OF FLOOR PLAN
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