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NOTICE OF MEETING AND AGE°i-h>A 
SNOHOMISH DISTRICT BOARD OF HEALTH 

December 14, 1965 
First Presbyterian Church 

AGENDA 

1. Call to Order 

2. Minutes of November 9, 1965 

3. Auditing Committee 

4. Old Business 

5. New. Busir..ess 

A. Budgetary Resolutions 
B. Mr. Ross 

6. Reports 

A. Realth Officer 
B. Sanitation 
C. Vital Statistics 
D. Financial 

7. Authorization of Accounts 

8. Adjournment 

Clifford Anderson, M.D., M.P.H. 
District Health Officer 
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Present: 

Minutes 

Auditing 
Committee 

Meat Ordinance 
and Resolution 

Budgetary 
Resolutions 

January Meeting 
Date Changed 

MINUTES 
SNOHOMISH DISTRICT BOARD OF HEALTH 

December 14, 1965 

Members, Mrs. Simpson, Messrs. Krekow, Alexander, 
Wyatt, stocker, and Mccollum. Also, Dr. Darrough, 
Miss Findlay, Mrs. Schultz, Mrs. Carleton, Mrs. 
Manley, Mr. st_ockton, Mr. Ross, Mr. Ingram, and Mrs. 
supper. 

Mrs. Simpson thanked the Health District an~ Dr, 
Anderson on behalf of the Board for the Christmas 
cards sent to their offices. 

Moved by Mrs. Simpson, seconded by Mr. Wyatt, and 
carried that the minutes of November 9, 1965, as 
previously circulated to members, be approved as 
wrttten. 

Mr. Krekow appointed Mrs. Simpson and Dr.Stocker 
as the Auditing Committee. 

The County Meat Resolution and the City of Everett 
Meat Ordinance were discussed relative to any 
differences between the two. It is desired that they 
conform exactly. 

Moved by Mr. Alexander, seconded by Dr. Stocker, and 
carried that budgetary resolution attached, relative 
to transferring monies from Salaries - Extra Help 
to Salaries - Item 11, Clinic Nurse, be adopted. 

Moved by Mr. Alexander, seconded by Mr. Wyatt, and 
carried that budgetary resolution attached, relative 
to correcting an error in the Salaries portion of 
the 1966 budget, be adopted. . 

Moved by Mr. Alexander, seconded by Mr. Mccollum and 
carried that the next meeting of the Board of Health 
be held on the third Tuesday of January in order 
that all 1965 bills will have been received and a 
special meeting avoided. 

Report on Milk Mr. Elmer Ross, Milk Sanitarian of the Snohomish 
Health District, gave an interesting report on milk
borne diseases. He stated that the City of Everett 
passed its first milk ordinance in 1939 and its 
first compulsory pasteurization ordinance in 1943, 
being the first city in the State to pass such an 
ordinance. He pointed out that latest reports show 
that 45% of the raw milk produced contains the 
organism which causes Q fever. This and the organism 
which produces Tuberculosis are the hardest to kill • 
It is Becessary to hold the milk at a temperature 
of 143 for thirty minutes to kill them. He proposed 
that the County consider passing a good raw milk 
resolution so that the Health District can have the 
cows producing the milk tested and control the 
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Reports 

Authorization 
of Accounts 

Adjournment 

conditions u.nde~ which the milk is handled and 
distributed. 

Dr. Darrough read a telegram from the Division of 
Epidemiology of the State Department of Health 
reoonnnending against the use of ice balls and ice 
cools made in Hong Kong because some of these have 
been found to contain high contents of bacteria. 
The Board of Health endorsed the action of the 
Snohomish Health District which recommended against 
the use of ice balls and ice cools received from 
Hong Kong. Mr. Ingram will check to see if the sale 
of them can be prohibited in the County. Dr. Darrough 
was instructed to ascertain from the State Board of · 
Health if the Federal government had been notified 
of this possible hazard to public health. 

Vital Statistics - October, 1965, as appended. ------
Financial - Revenues deposited as of November 30,1965 

$268,627.39. 

Total spent up to October 31, 1965: 
$237,318.88. 

Moved by Mrs. Simpson, seconded by Mr. Mccollum, 
and carried that accounts as presented for payment 
be approved as follows: 

Salaries - December 1965 
M & 0 - November 1965 

$18,806.63 
3,790.18 

The meeting was adjourned at 2:55 p.m. 
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RESOLUTION 

WHEREAS, in the preparation of the Snohomish Health District 

Budget for 1966, one recommended and approved salary increase was inadvertently 

omitted. 

NOW THEREFORE, BE IT RESOLVED that the amount of $432 be transferred 

from SALARIES - Extra Help to SALARIES - Sr. Sanitary Aide. 

BE IT FURTHER RESOLVED that the monthly salary of Petter Dybfest, 

Sr. Sanitary Aide, be set at $443, effective January 1, 1966. 

Dated thisl?+th day of December, 1965 • 

Attest: 

Passed in regular session this 
14th day of December, 1965 by 
the Snohomish District Board of 
Health 

Chairman 



RESOLUTION 

WHEREAS, in August of 1965, due to the illness of the regular 

Clinic Nurse in the Snohomish Health District building, it was necessary 

to employ Mrs. Eva Biesen to take her place for eight days and pay Mrs. Biesen 

$105.03 for her services during that period, 

AND WHEREAS, the second position of Clinic Nurse, under which 

Mrs. Biesen is employed, is only budgeted for a period of nine months at $407 

per month, there is a shortage of $105.03 in that Item under SALARIES for the 

salary of Mrs. Biesen for December 1965. 

NOW THEREFORE, BE IT RESOLVED that the amount of $105.03 be 

e·- transferred from Item 50 in SALARIES - Extra Help to SALARIES - Item 11 • Clinic 

Nurse, and 

BE IT FURTHER RESOLV~D that Mrs. Eva Biesen be paid her regular salary 

for December 1965 or $407.00. 

Dated this 14th day of December, 1965. 

Attest: 

J Walton Darrough, 
- ~alth Officer 

Passed in regular session this 14th 

day of December, 1965 by the Snohomish 
District Board of Health 

Q. (2. 
' Chairman 
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A RESOLUTION OF THE BOARD OF COUNTY COMMISSIONERS OF SNOHOMISH COUNTY, WASHINGTON, 
RELATING TO MEAT, FISH, GAME, POULTRY, AND MEAT FOOD PRODUCTS; PROVIDING FOR.THE 
INSPECTION AND REGULATION OF ESTABLISHMENTS ENGAGED IN THE BUSINESS OF PREPARING, 
KEEPING, DISPOSAL AND SALE OF THE SAME; REQUIRING PERMITS THEREFOR, PROVIDING FOR 
THE REVOCATION OF PERMITS GRANTED; PRESCRIBING PENALTIES FOR THE VIOLATION THEREOF, 
AND PROVIDING FOR THE PROTECTION OF THE PUBLIC HEALTH, SAFETY, AND WELFARE IN THE 
SALE AND CONSUMPTION OF MEAT. FISH, OR POULTRY. 

WHEREAS, THE COUNTY ·COMMISSIONERS have received reports from the Sanitarian of the 
Snohomish Health District and the Veterinary Meat Inspector for said district, 

WHEREAS, THE COUNTY COMMISSIONERS are of the opinion that in the interest of pro
tecting the public health, safety, and welfare in the sale and consumption of meat, 
fish, and poultry, local regulation is necessary and required, 

NOW, THEREFORE, BE IT RESOLVED by the Board of County Commissioners, as follows: 

Section 1. DEFINITIONS. Words and phrases as used herein shall have the following 
meanings: 

(a) MEAT shall mean and include all animal flesh, carcasses and parts thereof, 
uncooked meat, sausage, cured meat, and poultry, prepared, processed, 
sold or offered for sale for human consumption or sold and disposed of as 
human food. 

(b) FISH shall mean any water-breeding animal, including shell fish, which is 
prepared, processed, sold or offered for sale for human consumption. 

(c) SAUSAGE shall mean and include chopped or ground fresh meat, either in 
bulk or in casings and which has been p~epared in a licensed meat shop 
holding a valid permit, etc., and into which only approved and stamped 
meats have been placed. 

(d) CURED MEAT shall mean and include all meat which has been cured by 
1lsmoking, salting, drying or other recognized trade processes of curing, 

but shall not include cured meat which is packed in cans or other rigid 
sealed container. 

(e) INSPECTED MEAT shall mean and include all meat which has been inspected, 
approved and stamped or tagged by an inspector of the Bureau of Animal 
Industry Qf the Department of Agriculture of the United States, or of the 
Departm~nt of Agriculture of the State of Washington, or by a veterinary 
inspector approved in writing by the health officer. 

(f) RETAIL MEAT AND FISH SHOP shall mean and include all premises, buildings 
or parts thereof in which meat or fish is prepared, processed, sold or 
offered for sale for human consumption, but shall not include premises in 
which animals are slaughtered. 

(g) DELICATESSEN STORE shall mean and include all premises, buildings or parts 
thereof selling only cured meats and meats only in the original package, 
as received from the wholesale meat dealer. 
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(h) WHOLESALE MBA'rOR FISH DEALER shall wean ~ud include all persons who sell 
at wholesale to retail meat and fish shvps, hotels, restaurants or 
institutions in the County of Snohomish, whether said wholesaler is 
located in the County of Snohomish or without said County. 

(i) MEAT ESTABLISHMENTS shall mean and include retail meat and fish shops, 
wholesale dealer establishments and any place where meat or fish, intended 
for sale to a consumer, may be handled, stored or processed, except those 
premises licensed as delicatessen store. 

(j) FROZEN MEAT shall mean all meat which has been congealed by refrigeration 
or cold. 

(k) CONSUMER shall mean and include all persons procuring or acquiring meat 
solely for consumption by themselves, their families, or guests. 

(1) PERSON shall mean and include any individual of either sex, any firm, 
corporation, partnership, or association whether acting individually or 
through agents or employees. The singular shall include the plural. 

(m) MEAT INSPECTOR shall mean a veterinarian who has graduated from an 
accredited veterinary college and is licensed to practice veterinary 
medicine in the State of Washington. 

(n) HEALTH OFFICER shall mean the health officer of the Snohomish Health 
District or any of his authorized representatives, 

(o) MEAT SALESMAN shall mean any person cutting, cutting or preparing for 
sale, selling or disposing or offering to sell or dispose of fresh, cured, 
or frozen meat and/or fish to a consumer. 

Section 2. RETAIL MEAT AND FISH SHOP LICENSE AND FEE. 

(s) It shall be unlawful for any person to open up, conduct, manage, operate, 
or maintain a retail meat and fish shop without first having obtained and 
being the owner and holder of, and having posted and displayed in a con
spicuous place in said shop, a valid and subsioting retail meat and fish 
shop license, authorizing the person therein named to conduct and operate 
a retail meat and fish shop in and upon the premises therein described. 

(b) Any person desiring to obtain a retail meat and fish shop license shall 
make application to the Health Officer on a form to be provided by him, 
setting forth the name of the applicant, the location by street and 
number of the premises to be so occupied. Upon the filing of such 
application, the same shall be referred to the Health Officer who shall 
inspect the premises therein described and.the fixtures and equipment to 
be used therein. If the said premises, fixtures, and equipment comply 
with the requirements of this resolution, said Health Officer shall so 
certify, and, upon payment of the required license fee, shall the~eupon 
issue such license. In the event the same do not so comply, the Health 
Officer shall thereupon reject such application in w~iting, giving his 
reasons therefor. 

(c) Every retail meat and fish shop license shall authorize the person named· 
therein to conduct and operate a retail meat and fish shop in and upon 
premises described therein and to sell inspected meats until the 31st day 
of December next following the issuance of such license, unless sooner 
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revoked for cause, and shall be non-tiansferable from one location to 
another location or from the owner or o~erator thereof to another owner 
or operator. 

(d) The permit fee for retail meat and fish shops employing 3 or more meat 
salesmen shall be and is hereby fixed in the sum Twenty-five Dollars 
($25.00) for such shops which sell cured meats and prepare, process, cut 
and package fresh meats. 

(e) The permit fee for retail meat and fish shops employing 2 or less meat 
salesmen shall be and is hereby fixed in the sum Fifteen Dollars ($15.00) 
for such shops which sell cured meats and prepare, process, cut, and 
package fresh meats. 

(f) The fee for a delicatessen shop permit shall be and is hereby fixed in 
the sum of Ten Dollars ($10.00) per year or any portion thereof. 

Section 3. WHOLESALE MEAT AND FISH DEALER'S LICENSE AND FEE. 

(a) It shall be unlawful for any person to open up, conduct. manage, operate 
or maintain a wholesale meat and fish shop, or to sell or dispose of any 
meat or fish without first having obtained and being the owner and holder 
of, and having posted and displayed in a conspicuous place in said shop, 
a valid and subsisting wholesale meat and fish dealer's license, author
izing the person therein named to conduct and operate a wholesale meat 
and fish shop in and upon the premises therein described, or to sell at 
wholesale. 

(b) The fee for such wholesale meat and fish dealer's permit shall be and is 
hereby fixed in the sum of Fifty Dollars ($50.00) per year or fractional 
portion thereof; provided, however, any person engaged in the wholesale 
meat or fish business as herein defined who holds a valid wholesale 
license issued by the City of Everett shall not be required to obtain 
a wholesale meat and fish dealer's permit as herein provided so long as 
such permit is valid, effective, and enforced as issued by the said City 
of Everett; provided further, however, in the event such wholesale meat 
or fish dealer does not have such a permit or in the event such wholesale 
meat or fish dealer does not distribute such meat or fish products or 
poultry products in the City of Everett, then said dealer shall be required 
to pay the fee herein provided and obtain such permit. 

(c) Any person desiring to obtain a wholesale meat and fish dealer's license 
shall make application to the Health Officer on a form to be provided by 
him in the same manner as provided in Section 2 b above. 

Section 4. RESPONSIBLE PERSON ON DUTY. 

(a) Any retail meat and fish shop and wholesale meat and fish dealer shall at 
all times in which customers are permitted to purchase meat and fish 
(including prepackaged fresh meat), keep a responsible person in charge 
who is familiar with the safe and sanitary handling of fish and meat. 
Said person shall at all times be in possession of a valid health card. 
He shall remove immediately, any pre-packaged meat upon which the wrapping 
is torn or broken. 
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Section 5. REGULATlONS GOVERNING MEAT ESTAoLISHNENTS. 

(a) Every meat establishment shall contain adequate dressing space, toilet 
rooms conforming to the requirements of the applicable Building Codes, 
lavatory facilities with running hot and cold water, soap, and sanitary 
towels in or adjacent to toilet rooms in the building, all of which shall 
be inspected and approved by the Health Officer. Meat establishments 
where women are employed, separate toilet facilities shall be provided. 

(b) Every meat establishment shall be maintained in a sanitary condition, 
shall be free from flies, rats, mice, and vermin, and free from obnoxious 
odors. Floors of all rooms shall be free from cracks, shall be smooth, 
and easily cleaned. 

(c) Every meat establishment which is equipped with meat hook, and all racks, 
stands, meat blocks, tables, containers, knife cleats or holders, trucks 
and other equipment and appliances which come in contact with edible 
products, shall be constructed of metal or other material approved by the 
inspector, and shall be kept clean and rust resistant. All knives, knif~
holders, saws, cleavers, meat blocks, scales, meat choppers, grinders or 
cutters, and other instruments and materials shall be thoroughly cleaned 
prior to closing the business day. 

(d) Every meat establishment shall be equipped with an adequate sink, the 
size and location of which is approved by the inspector and which shall 
be properly installed in accordance with applicable Plumbing Codes. The 
sink shall be supplied with hot water not leso than one hundred seventy 
degrees (170°) above zero Fahrenheit temperature. Splash backs shall be 
applied to backs of sinks and at ends where sink sections fit against a 
wall or ends of counters. Such splash backs shall be sealed water tight 
to the working surface of the sink section. All interior angles shall be 
smooth and each shall have a minimum radius of 1/16 inch. Drain boards 
shall have minimum pitch of 1/8 inch per foot and drainage shall be so 
directed as to prevent it from sagging. Corrugation of drainboards shall 
not be less than 3/32 inch deep. 

(e) Every meat establishment shall provide artificial refrigeration counters 
or coolers maintaining a temperature therein of not to exceed forty 
degrees (400) above zero Fahrenheit temperature, and all meat and fish 
shall be kept inside refrigerators approved by the Health Officer. 
Hinged or pivoted type doors need not be removable when designed so that 
thorough cleaning may be affected. All bottom door tracks and guides for 
doors shall be built in such manner as to minimize the collection of food 
particles and other foreign matter, and be shallow and wide enough to be 
easily cleanable. Refrigerant coils installed must be either (1) finless 
types, located where easy and thorough brush cleaning can be carried out; 
or (2) blower or fin type evaporators which shall be enclosed in a housing 
to protect them against spillage of food and to protect food against 
condensate. Intermediate shelves in refrigerator cases are to be open
type and removable. 

(f) All equipment for the preparation or storage of meat and of fish and 
containers for unpackaged moist food shall be constructed of materials 
that are smooth, impervious, easily cleanable, resistant to wear, denting, 
bucking, pitting, chipping and crazing, and that will withstand 
penetration by vermin and the corrosial action of foods or cleaning com
pound. Wood cutting boards shall be of hard maple or better. 
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(g) All food uqits shall be built a minim1~ of six inches off the floor or 
shall be placed or installed to the floor to prevent penetration of 
vermin and harborage of filth. If kick plates are provided, they shall 
be built so that they can be readily removed or opened to permit access 
to the space beneath the unit for inspection, servicing and cleaning. 
The space between adjoining units shall be completely sealed against 
entrance of food or debris or there shall be space between units of not 
less than eight inches. The material used to close seams shall bond to 
the metal so that it will not crack or chip off. Legs and feet of food 
units and sinks shall be sufficiently rigid to provide support with a 
minimum of cross bracing, and so fastened to the body of the equip~ent 
and so shaped at floor contacts as to prevent the accumulation of dirt and 
harborage of vermin. All hollow sections shall be sealed. 

(h) No live poultry shall be kept in any room in which meat or fish is 
prepared, stored, sold or offered for sale. 

(i) The erection of refrigerators in basements for the purpose of storing 
meat and fish may be allowed with a written permit from the Health Officer, 
but no such permit shall be issued unless proper sanitary conditions can 
be maintained, and such basement is provided with a concrete floor so 
laid as to readily drain to trapped and ventilated sewer, pursuant to the 
provisions of applicable Plumbing Codes. 

(j) Each retail meat and fish shop constructed and any refrigerator or cooling 
room installed within a retail meat and fish shop after the effective date 

\ of this resolution shall conform to the following minimum specifications; 
na~ely, Forty-eight (48) square f~et of floor &p~ce with no less than 
seven(~) foot overhead clearance and a door six (6) feet in height, so . 
constructed as to be capable of maintaining a temperature therein at not 
to exceed forty (40°) degrees above zero Fahrenheit and be of cleanable 
construc.tion. An existing retail meat and fish shop at the time of the 
passage of this resolution must be equipped with a refrigerator or cooler 
capable of maintaining the temperature of forty (40°) degrees above zero 
Fahrenheit and of a size to provide sanitary storage of meat and fish 
products stored therein and be of cleanable construction. This require
ment shall not apply where pre-packaged meat and fish alone are sold or 
where meats and fish prepared in a licensed establishment elsewhere are 
sold, nor shall the same apply wh~n selling meats and fish prepared by 
another establishment holding a valid p~rmit. 

(k) Every wholesale meat and fish shop hereinafter established shall contain 
a refrigerator or cooling room containing a minimum of one hundred twenty 
(120) square feet of floor space, with an eight (8) foot overhead clear
ance and door six (6) feet in height so constructed as to be capable of 
maintaining a temperature therein of not to exceed forty (40°) degrees 
above zero Fahrenheit; floors, walls, ceiling, partitions, posts, dooro, 
end other structural parts must be of such material, construction and 
finish as to be susceptible of thorough cleaning; hot water tank capable 
of providing hot water under pressure for cleaning purposes; provided, 
however, that any such shop in which sausage is manufactured shall be 
equipped with steam hose and necessary equipment for steam cleaning in 
lieu of such hot water tank. 

(1) No use imcompatible with proper sanitation shall be made of any p~rt of 
the premises on whic~ a slaughterhouse is located. All yards, fences, 



- 6 -

pens; chutes ari~ alleys beiongi~g to the premises of such establishment 
shall be maintaiued in a sanitary condition, whether they are in use or 

- not. 

Section 6. VEHICLES USE FOR TRANSPORTATION OF MEAT. 

All vehicles in which meat is transported by a wholesale meat dealer, 
slaughterhouse, or by a conunon carrier, shall be closed trucks, approved 
by the Health Officer, and shall be used for no other purpose which would 
cause contamination of the meat. Said vehicles shall be identified by 
the name and address of the company or owner shown in letters at least 
six inches high and proportionately wide, on both sides of the truck. 
Said truck shall be cleaned daily and shall be maintained in a clean and 
sanitary manner. No live poultry or livestock shall be transported in 
vehicles used in the transportation of meat or fish. Trucks delivering 
meat in carcass form must be equipped with racks and hooks. Meat in 
carcass form shall not be placed on floor of the truck. 

Section 7. PREPARATION OF POULTRY OR GAME. 

No poultry or game birds shall be feathered in any room in which meat or 
fish is prepared, stored, sold or offered for sale. Game may be kept, 
stored, or processed on premises where meat is kept, stored or sold, if 
approved by the Health Officer. 

Section 8. SCRAPS. 

It shall be unlawful to place any refuse, rancid fat, hides or decaying 
food in any ice box or refrigerating room with fresh meat or other foods; 
nor shall any fish or strongly scented food be placed in the same com
partment with fresh meat, dressed poultry, game, or other foods in such 
manner as to impart any fishy or other distinctive odor or flavor to such 
foods. 

Section 9. UNLAWFUL TO SELL UNINSPECTED MEAT. 

It shall be unlawful for any person operating a meat establishment to sell 
or offer for sale or to have on his premises, any meat except Inspected 
Meat. Meat Establishments may have in their possession uninspected meat 
for the purpose of butchering if ownership of said meat is properly 
identified and Custom Rolled. 

Section 9a. PROCESSING OR SLAUGHTERING. 

No dressed or otherwise processed chickens, ducko, geese, turkeys, or 
other fowl or rabbits shall be sold or offered for sale within the 
jurisdiction of the Health District, until or unless processed or 
slaughtered in a meat establishment regulated as provided by Section 5 
of this resolution. Each carcass of fowl or rabbit, or packaged parts 
of the same, shall bear a tag, label, legend, brand, or other approved 
marking, stating the name of the official inspection agency and the 
establishment number, if any assigned by such agency. If no establish
ment number has been assigned, the tag, label, legend, brand, or other 
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approved marking shall state in lieu thereof the address of the 
slaughtering establishment. The legend or approved markings shall not be 
removed from the carcass or packaged parts of the same by any person or 
persons other than the consumer, and shall be furnished by the operator of 
the meat establishment without expense to the Snohomish Health District. 

Section 10. FROZEN MEAT. 

All prepackaged frozen meat must be completely enclosed in cartons or 
cellophane wrappings, that will pre~ent products from becoming contamin
ated. Prepackaged frozen meat shall be stored in a cold storage plant 
at or below o° Fahrenheit. 

Self-service frozen meat cabinets in which meats are displayed for sale 
shall be maintained at a temperature of o0 degrees Fahrenheit or lower 
and shall not be allowed to rise above 15 degrees Fahrenheit. 

All wrapping material used on prepackaged fresh or frozen meat must be 
such that the consu·mer can clearly identify the product. 

Each package of frozen meat shall be plainly labeled either by printing, 
lithographing, or other markings or labels stating: 

1. The name of the product, including month, day, and year when 
packaged and frozen. 

2. Name and place of business of manufacturer, packer, or 
distributer. 

3. Net weight, total price of package, and price per pound, 
except on unit weight itema. 

4. The Federal or State Inspection legend and the number of the 
establishment or approved municipal inspection legend or 
identification. 

No peraon, firm, or corporation shall refuse to allow the Health Officer 
or his authorized representative to fully inapect any and all premises 
entered in the performance of his duty, and no person, firm, or corpor
ation shall molest or resist the Health Officer or his authorized 
representative in the discharge of their duties. 

Section 11. RESTAURANTS, HOTELS, AND INSTITUTIONS MUST HANDLE INSPECTED MEATS. 

It shall be unlawful for any person operating or maintaining any hotel, 
restaurant, or institution to procure or have in his possession, any meat 
except inspected meat. 

Section 12. SAUSAGE TO BE LABELED. 

It shall be unlawful for any person to sell or dispose of sausage in the 
manufacture of which any meat other than beef, pork, veal or mutton is 
used, unless the manufactured product is so labeled as to plainly de
signate the kind or kinds of meat used therein. 
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Section 13. ADULTERATED MEAT. 

It shall be unlawful for any person to sell, offer, or expose for sale, 
to advertise for sale, or to manufact,Jre for sale or consumption any 
fresh meat which has been, or is adulterated. Fresh meat or fish shall be 
deemed adulterated when it contains any of the following: 

1. Cereal or filler. 

2. Added coloring matter. 

3. A greater amount of water than the meats from which it is pre
pared contained in their fresh condition; except pork or link 
sausage may contain three per cent added moisture. 

4. Antiseptic or preservative or alterative other than salt, sugar, 
or spices. 

5. Or, if designated as pork sausage, when it contains meat or 
meat products other than pork. 

Section 13a. TREATMENT OF MEAT, FOWL, OR FISH BY ANTIBIOTICS. 

Meat, chicken, ducks, geese, turkeys, or other fowl, rabbits, or fish may 
be treated by an antibiotic if the antibiotic is first approved by the 
Health Officer and such products are labeled or marked to show clearly 
and legibly the trade name or process used. Any label or mark so placed 
upon said products by the processor shall not be removed from the carcass 
or packaged parts of the same by any person other than the consumer. 

Section 14, HAMBURGER OR GROUND BEEF. 

~e word "Hamburger or Ground Beef" as used in this resolution shall be 
deemed to mean and include only ground beef containing no offal, filler, 
or preservative of any kind, or more than thirty (30%) per cent fat. 
(Heart, liver, tongue, and tripe shall be offal within the meaning of this 
section). 

It shall be unlawful to designate as "hamburger" or "ground beef" any 
meat or meat product sold, offered for sale, advertised for sale, or dis
posed of, unless such meat or meat product complies with the foregoing 
definition, It shall be unlawful to use any decomposed, contaminated, or 
unwholesome beef in any meat product offered for sale, sold, or 
advertised as "hamburger". 

Section 15. PEDDLING PROHIBITED. 

It shall be unlawful for any person to go from house to house or place to 
place with or carrying or transporting meat o~ fish with intent to sell 
the same, or selling the same, or offering o~ exposing the same for sale, 
either at wholesale or retail, or to fill orde~s by so doing, or to aid 
or abet any person in so doing; provided nothing herein contained shall 
prohibit meat establishments holding a valid permit from making deliveries 
in the ordinary couree of business. 
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Section 16. ADVERTISING AND DISPLAY. 

It shall be unlawful for any person to make, publieh, disseminate, 
circulate, or place before the public, any advertisement or display 
relating to the sale of meat or fisn, which advertisement or display 
contains any assertion, representation, or statement which is untrue, 
deceptive, or misleading, or which falsely represents the kind, 
classification, or quality of any meat or fish so advertised for sale. 

Section 17. SALE OF UNLABELED HORSE MEAT PROHIBITED. 

It shall be unlawful to sell or dispose of horse meat or any product in 
which the same is used, unless the same is plainly labeled as such, and 
unless there is promiently displayed in the premises wherein the same 
is sold or disposed of, a sign with letters twelve (12) inches in height 
bearing the legend "WE SELL HORSE MEAT''. It shall be unlawful to keep 
or store fresh horse meat or any products in which the same is used, 
except fresh frozen, pre-packaged, properly labeled horse meat sold as 
pet food, from any retail or wholesale meat establishment or slaughter 
house in which any other fresh meat is kept or stored, or from which any 
other fresh meat is sold or disposed. 

Section 18. SALE OF PRE-PACKAGED FRESH MEAT AND FISH. 

Pre-packaged meat and fish may be sold in open, self-service, refrig
erated cabinets in a retail meat and fish shop which is the holder of a 
valid permit, under the following conditions: 

a. Each such cabinet must at all times be maintained at a 
temperature not higher than thirty-six (36°) degrees Fahrenheit. 

b. Each piece of meat or fish sold must be thoroughly pre-packaged 
by wrapping and completely sealed with extra reinforcing at 
sharp corners and edges with a covering, all found to be 
sufficient for such method of sale by the Health Officer; and 
each package shall be labeled or marked on the outside to show 
clearly and legibly the true name of the product. If more than 
one ingredient is contained in the meat or fish, the word 
"ingredients" shall be shown on the label followed by a list of 
such ingredients except in cases of products for which 
difinitions and standards of identity have been prescribed by 
regulations of the Health Officer. 

c. Pre-packaged fresh meat shall also contain the following 
information: 

1. The name and place of business where the fresh meat or fish 
is cut and packaged. 

2. The true statement of the weight of contents. 

3. Price per pound and total price of package. 

4. A statement that said product has been inspected by either 
Federal, State, or approved Municipal inspection. 
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Section 18a. DISPLAY OF PRICE PER POUND. 

The price per pound of all fresh meat and fish offered for sale at retail 
shall be plainly displayed. 

Section. 19. SALE OF UNWHOLESOME MEAT AND FISH. 

It shall be unlawful for any person to sell or offer for sale for human 
consumption any unwholesome meat or fish. Condemned carcasses or parts 
thereof shall have attached thereto by means of wire and seal, a tag in 
form prescribed by the Health Officer. All condemned meat and fish shall 
be disposed of in a manner prescribed by the inspector. 

Section 20. REVOCATION OR SUSPENSION OF PERMIT - OB.DER - HEARING. 

All permits or licenses granted under the provisions of this resolution 
may be suspended qr revoked by the Health Officer whenever it shall be 
made to appear to him that the person to whom the permit or license is 
issued has violated any of the provisions of this resolution. Such 
suspension or revocation shall be had only after a hearing before the 
Health Officer at a time and place of i·1hich at le~st a three- (3) day 
written notice shell be served upon the person whose permit or license 
is sought to be revoked. Such notice $hall also recite the reasons 
for such suspension or revocation. The Health Officer after such hearing, 
if he finds cause therefor, may order the permit or license of the 
permittee or licensee revoked, or suspend the same for a definite period 
of time. An appeal from any such order of the Health Officer, fJuspending 
or revoking a permit or license granted hereunder, may be taken to the 
Board of Health of Snohomish County within five (5) days after the order 
of suspension or revocation of said permit or license, and the appeal 
shall be heard or determined by the Board of Health of Snohomish County 
at the administrative session next following that upon which the appeal 
is received. The hearing may, however, be continued from time to time. 
The suspension or revocation of a permit or license shall give the 
permittee or licensee no right to a refund of any unearned portion of the 
fee paid. 

Any notice provided for in this resolution shall be served either (1) by 
delivering a copy personally upon the permittee or licensee, or (2) by 
leaving a copy with some person of suitable age and discretion at the 
place of business of the permittee or licensee, or. if no person may be 
found at the place of business of the permittee or licenaee, by leaving 
such order in a conspicuous place on the premises and mailing a copy of 
the notice to the permittce or licensee at his place of business as set 
forth in his application for a permit or license. 

Section 21. MEAT WORKERS HEALTH PERMIT. 

All persons handling meat or meat products shall be in possession of a 
valid food and beverage service workers' permit as required by Rules and 
Regulations of the Washington State Board of Health Book 2, Chapter 9, 
adopted January 3, 1958, governing requirements for food and beverage 
service workers. 

Section 22. VALIDITY. 

If any section, sub-section, sentence, clause, or phrase of this 
resolution is declared or adjudged by a Court of competant jurisdiction 
to be invalid or unconstitutional, such adjudication shall in no manner 
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affect the re~iri!rig·po~tions of this resolution, which shall be.ih fuli 
force arid ~ff¢ct ~s if.said section, sub-section, sentence, cla~~~~ o~ 
phrase so deciared df adjudged invalid or unconstitutional were hot 
originally a p~rt thereof. 

Section 23. PENALTY. 

Any petsoh violating any of the provisions of this resolution shall be 
deemed guilty of a misdemeanor and upon conviction thereof shall be 
punished by a fine in any sum not exceeding Three Hundred Dollars 
($300.00) or imprisonment in the County Jail for a period of ninety (90) 
days or both such fine and imprisonment. 

Section 24. EFFECTIVE DATE. 

The effective date of this resolution shall be January 1, 1966. 

Done in regular session this sixth day of December, 1965. 

W. A. Wyatt 
Chairman 

J, E. McCollum 
Commissioner 

E. Sam traetz 
Commissioner 

Constituting the Board of County Commissioners of Snohomish County, Washington. 

Attest: 

Stanley Dubuque, County Auditor and 
Clerk of the Board 

BY __________________ _ 
Deputy Auditor 

.. 
~ 
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LOCAL· 

~~WANT AD RATES 
-and· INFORMATION 
"· 1 Insertion $ 1.11 
~.. 2- -4 days $ 2 . .47 

5· 7 days s 3.64 
~. 8-10 days $ 4.68 
". 11-14 days $ 6.76 

• ' 15-17 days $ 7.97 
18-20 days $ 9.19 

.,, 21-26 days SlOAO 

.,, (Based o.n 13 word minimum.) 
Office Hours: 

• Dally' 8 a.m.-5:30 p.m. 
Saturdays 8 a.m.--3, p.m. 

- · Most Want Ads wlll be accepted 
, by phone If advertiser has tele
... phone listed In own name, except 

to residents of hotels, motels and 
• housing 'projects and work wanted 
ads, 

WANT AD HEADQUARTERS 
,. EVERETT 
noGrand & Callfomfa ,AL 9-5151 

SNOHOMISH 
" 104 Union LO B-4566 

SOUTH AREA 
WESTERN SUM OFFICE! 

5723 198th S.W. PR 6-51';1 
Just East of the Post Office 

Oeadline on Copy: S p.m. day 
• , before publication. 

The Herald reserves the right to 
•· properly classify, edit or reject any 
,.1Want Ad copy, and will not be re
" sponslble for more than one Incor-

rect Insertion of any advertisement. 
The Herald cannot guarantee accu

" racy or assume responsibility for 
• errors occurring In the ads. taken 
_,by phone. 
, Cancellation must be received 
before 9 a.m. and corrections be· 
fore 9:30 a.m. on the day of pub

·, llcation. 

"· --------------
CLASSIFIED·,. 

WANT AD 

DIRECTORY 
Listed below Is a numbered clas
slfication chart used dally in this 

'section: 

.... ANNOUNCEMENTS 
Class!tlcation l·ll 

' AUTOMOBILES 
... AIRCRAFT-BOA TS 

Classlfica!lon 80-96 

EMPLOYMENT .. Classiffcation 100-108 
n· INSTRUCTION ,,.., 

SCHOOLS 
Classification 110-120 

., LIVESTOCK .,. 
Cl?ssillcatlon 123-133 

MISCELLANEOUS 
fl<, FOR SALE 

Classlflcatlon 135-170 

FINANCIAL 
Classlficatlon 177-183 

nr , RENrALS .... 
Classification 200.220 

,. REAL ESTATE 
t1,' Classification 236-258 

LEGAL NOTICES 
NOTICE OF HEARING 

._ NOTICE IS HEREBY GIVEN 
,,that a Public Hearing will be 

". held on the passage by the Board 
'" of County Commissioners of Sno
.. homlsh County, Washington, of the 
. following Resolution pertaining to 

INSPECTION ANO REGULATION 
OF MEAT, FISH, GAME, POUL· 

"TRY. AND MEAT FOOD PROD· 
, UCTS ESTABLISHMENTS. 
" Said Hearing will be held at the 

. Office of the Board of County 
· ..,Commissioners, Court House, Ev-
, .. eretl, ton, on MONDAY, 
.,NOVE 1965, at the hour 
of a.m. 

RESOLUTION 
A RESOLUTION OF THE 
BOARD OF COUNTY COM

"" MISSIONERS OF SNOHOMISH 
COUNTY, WASHINGTON, RE• 
LATING TO MEAT, Fl·SH, 

"'' GAME, POULTRY, AND 
MEAT FOOD PRODUCTS, 

., PROVIDING FOR THE IN-
SPECT1.ON AND REGULA· 

1
" TION OF ESTABLISHMENTS 

. ENGAGED IN THE BUSINESS 
OF PREPARING, KEEPING, 

,, · DISPOSAL AND SALE OF 
THE SAME; REQUIRING 
PERMITS THEREFOR, PRO• 
VIDING FOR· THE REVOCA· 

• TION OF PERMITS GRANT
ED; ·PRESCRIBING PENAL
TIES FOR THE VIOLATION 

.v· THEREOF, ANO PROVIDING 
FOR THE PROTECTION OF 
THE PUBLIC HEAL TH, SAFE· 
TY, AND WELFARE IN THE 
SALE AND CONSUMPTION 
OF MEAT, FISH, OR POUL• 
TRY. 
WHEREAS, THE COUNTY COM• 

- MISSIONERS have · received re
,. ports from the Sanitarian of the 

SnohOmish Health District and the 

nr 

.,, 

... 

Veterinary Meat Inspector for said 
district, 

WHEREAS, THE COUNTY COM
MISSIONERS are of the opinion 
that In the Interest of protecting 
the public health, safety, and wel
fare In the sale and consumption 
of meal, fish, and poultry, local 
regulation1. Is necessary and re
quired, 

NOW, THEREFORE, BE IT RE• 
SOL VEO by the Board of County 
Commissioners, as follows: 

Section l. DEFINITIONS. Words 
and phrases as used herein 
shall have the following mean
ings: 

(al MEAT shall mean and In
clude all animal flesh, car
cases and parts thereof, un
cooked meat, sausage, cured 
meat, and poultry, prepared, 
processed, sold or offered 
for sala for human consump.. 
lion or sold and disposed of 
as human food. 

Cb) FISH shall mean any_ water
breeding animal, Including. 
shell fish, which ls. prepared, 
processed, sold or offered for 
sale for human consumption. 

(c) SAUSAGE shall mean and 
Include chopped or ground 
fresh meat, either In bulk 
or In casings an<t which has 
been prepared In a licensed 
meat shop holding a valtd 

· permit, etc., and Into which 
only approved · and stamped 
meals have been placed. 

(d) CURED MEAT shall mean 
and Include all meat which 
has been cured by smoking, 
salting, drying or other rec
ognized trade processes of 
curing, but shall not Include 
cured meat which rs packed 
In cans or other rigid sealed 
container. 

(el INSPECTED MEAT shall 
mean and Include all meat 
which has been Inspected, 
approved and stamped or 
tagged bY an Inspector of the 
Bureau of Animal Industry 
ot the Department of Agri
culture of the Untted states, 
or of the Department of Ag
riculture of !he Slate of 
Washington, or by a veter-
inary inspector approved In 
writing by the health officer. 

(f) RETAIL MEAT AND FISH 
SHOP shall mean and In
clude all premises, build
ings or parts thereof In 
which meat or fish Is pre
pared, processed, sold or 
offered for sale for human 

consumption, but shall' not 
Include premises · In which 
animals are slaughtered. 

(g) DE·LICATESSEN ST. 0 R E 
shall mean ,and Include all 
premises, buildings or parts 
thereof selling only cured 
meats end meats only In 
the original package, as re
ceived from the wholesale 
dealer. 

(h) WHOLESALE MEAT OR 
FISH DEALER shall mean 
end Include al/ persons who 
sell at wholesale to retail 
meat and fish shops, hotels, 
restaurants or Institutions In , 
the County Of Snohomish, 
whether said wholesaler is 
located In the County of 
Snohomish or without said 
county. 

U) MEAT ESTABLISHMENTS 
shall mean and Include re
tall meat and fish shops, 
wholesale dealer establish· 
ments an<t any place where 
meat or fish, Intended for 
sale to a consumer, may be 
handled, stored or proces
sed, except those premises 
licensed as delicatessen 
store. 

(I) FROZEN MEAT shall mean 
all meat which has been 
congealed by refrigeration 
or cold 

(k) CONSUMER shall mean and 
Include all persons procur-
ing or acquiring meat solely 
for consumption by them
selves, their families, or 
guests. · 

(ll PERSON shall mean and In
clude any Individual of 
either sex, any firm, cor
poration, partnership, or as• 
sociation whether acting In
dividually or through agents 
or employees. The singular 
shaff Include the plural. 

(ml MEAT INSPECTOR shall 
mean a veterinarian who has 
graduated from an accredit
ed veterinary college and Ts 
licensed to practice veterll)
ary medicine In the State 
of Washington. 

(n) HEAL TH OFFICER shall 
mean the health officer of 
the Snohomish Health Dis
trict or any of his author· 
ized representatives. 

(o) MEAT SALESMAN shall 
mean any person cutting, 

or preparing for sale, 
or disposing or otter

sell or dispose of 
fresh, cured, or frozen meat 
and/or fish to a consumer. 

Section 2. RETAIL MEAT AND 
FISH SHOP LICENSE AND 
FEE. 

(al It shall be unlawful for any 
person to open up, conduct, 
manage, operate, or maintain 
a retail meat and fish shop 
without first having obtained 
and being the owner and 
holder of, and having posted 
and displayed in a conspic
uous place in said shop, a 
valid and subsisting retail 
meat and fish shop license, 
authorizing the person there
In named to conduct and 
operate a retail meat, and 
fish shop In and upon the 
premises therein described. 

(b) Any person desiring to ob· 
taln a retail meat and fish 
shop license shall make ap
plication to the Health Of· 
fleer on a form to be pro· 
vlded by him, setting forth 
the name of the applicant, 
the location by street and 
number of !he premises to 
be so occupied. Upon the 
filing of such application, the 
same shall be referred lo 
the Health Officer who shall 
inspect the premises there-
in described and !he fixtures 
and equipment to be used 
therein. If the said premi· 
ses, fixtures, and equipment 
comply with the require· 
ments of this resolution, said 
Health Officer shall so cer
tify, and, upon payment of 
the required license fee, shall 
thereupon Issue such license. 
tn the event !he same do 
not comply, the Health Of
ficer shall thereupon reiec! 
such application In writing, 
giving his reasons therefor. 

(c) Every retail meat and fish 
shop license shall authorize 
the person named therein lo 
conduct and operate a retail 
meat and fish shop in and 
upon premises described 
therein and to sell inspect-
ed meats until the 31st day 
of December next following 
the Issuance of such license, 
unless sooner revoked for 

· cause, and shall be non· 
transferable from one loca
tion to another location or 
from the owner or opera• 
tor !hereof to another owner 
or operator. 

Id) The . permit fee for retail 
meat and fish shops employ• 
Ing 3 or more meat sales
men shall be and is hereby 
fixed In· the sum Twenty. 
five Dollars ($25.00) for such 
shops which sell cu red meats 
and prepare, process, cut 
and package fresh meats. 

(e) The permit fee for retail 
meat and fish shops employ
Ing 2 or less meat salesm!!fl 
shall be and ls hereby fixed 
ln the sum Fifteen Dollars 
($15,00) for such shops which 
sell cured meats and pre
pare, process, cut, and 
package fresh meats. 

(fl The fee for a delicatessen 
shop permit shall be and Is 
hereby fixed in the sum of 
Ten Dollars ($10.00) per year • 
or any portion thereof. 

Section 3. WHOLESALE MEAT 
ANO FISH DEALER'S LI
CEN·SE AND FEE. 

packaged fresh meat), keep· 
a responsible person in 
charge who Is familiar with 
th& safe· and san-ltary han· 
dling of fish and meat. Said 
person shall at all times be 
In possession of a valid 
health card. He shall remove 
Immediately, any pre-pack· 
aged meat upon which the 
wrapping is torn or broken. 

Section 5. REGULATIONS GOV
ERNING •MEAT ESTABLISH
MENTS. 

(a) Every meat establishment 
shall contain adequate dress' 
Ing space, tol let rooms con
forming to the requirements 
of the applicable Bulldlng 
Codes, lavatory facilities 
with running hot 1111d cold· 
water, soap, and sanitary 
towels In or adJacent to 
toilet rooms In the building, 
all of which shall be inspect
ed and approved by the 
Health Officer. Meat estab
lishments where women are 
employed, separate toilet ta
ollltles shall be provided. 

(b) Every meat establish.men! 
shall be maintained In a 
sanitary condition, shall be 
free from flies, .rats, mice, 
and vermin, and free from 
obnoxious odors. Floors of 
all rooms shall be free from 
cracks, shall be ·smooth, and 
easily cleaned. 

(cl Every meat establishment 
which ts equipped with meat 
hook, and all racks, stands, 
meat blocks, tables, con
tainers, knife cleats or hold
ers, trucks and other equip
ment and appliances which 
come In contact with edible 
products, shall be construct
ed of metal or other material 
approved by the Inspector, 
and shall be kept clean and 
rust resistant. All knives, 
knife-holders, saws, cleavers, 
meat blocks, scales, meat 
choppers, grinders .or cul· 
ters, and other Instruments 
and materials shall be 
thoroughly cleaned prior to 
closing the business day. 

(d) Every meat establishment 
shall be equipped with an 
adequate sink, the size and 
location of which Is approved 
by the inspector and which 
shall be properly Installed 
in accordance with applica
ble Plumbing Codes. The 
sink shall be supplied wt.th 
hot water not less than one 
hundred seventy degrees 
(170") above zero Fahren
heit temperature. Splash 
backs shall be applied to 
backs of sinks and at ends 
where s I n k sections fit 
against a wall or ends of 
counters. Such splash backs 
shall be sealed water tight 
to the working surface of the 
sink section. All interior an
gles · shall be smooth and 
each shall have a minimum 
radius of 1/16 Inch. Drain 
boards shall have minimum 
pitch of 1111 inch per foot and 
drainage shall be so direct
ed as to prevent lt from 
sagging. Corrugation of 
drainboards shall not be less 
than 3/32 inch deep. 

(e) Every meat establishment 
shall provide artlficlal re• 
frlgeration counters or cool
ers maintaining a tempera
ture therein ·of not to exceed 
forty degrees (40") above 
zero Fahrenheit tempera· 
lure, and all meat and fish 
shall be kept Inside refri9· 
erators approved by· t h e 
Health Officer. Refrigeration 
counters or display cases 
shall have sliding doors 
which are removable. Hinged 
or pivoted type doors need 
not be removable when de
signed so · that thorough 
cleaning may be affected. 
All bottom door tracks and 
guides for doors shall be 
built In such manner as to 
minimize the Cllllectlon of 
food particles and other for
eign matter, and be shallo'!" 
and wide enough to be eas•· 
ly cleanable. Refrigerant 
coils Installed must be either 
(1) fin less types, located 
where easy and· thorough 
brush cleaning can be car· 
rled out; or (2) blower or 
fin type evaporators which 
shall be enclosed In a hous
ing to protect them against 
spillage of food and to pro· 
tect food against conden• 
sate. Intermediate shelves in 
· refrigerator cases are to be 
open-type and removable. 

(fl All equipment for the pre• 
paratlon or storage of meat 
and of fish and containers 
for unpackaged moist food 
shall be constructed of ma, 
terlals that are smooth, Im• 
pervlous, easily cleanable, 
resistant to wear, denting, 
bucking, pitting, chipping 
and crazing, and that will 
withstand· penetration by 
vermin and the corrosial 
action of foods or cleaning 
compound. Wood cutting 
boards shall be of hard 
maple o·r better. 

(g) All food units shall be built 
a minimum of six Inches 
off the floor or shall be 
placed or Installed to the 
floor to prevent penetration 
of vermin and harborage of 
fllth. It kick plates are pro· 
vided, they shall be bullt 
so that they can be readllY 
removed or opened to per· 
mif access to the space be· 
neath the unit for Inspection, 
servicing and cleaning. The 
space between adjoining 
units shall be completely 
sealed against entrance of 
food or debris or there shall 
be space between units of 
not less than eight inches. 
Tne material used to close 
seams shall bond to the 
metal so that It will not 
crack or chip off, Legs an~ 
feet of food ·units and · sinks 
shall be sufficiently rigid to 
provide support with a min
imum of cross bracing, and 

age of meat and fish prod· 
ucts stored therein and be 
of cleanable construction. 
This requirement shall nof 
apply where pre-packaged 
meat and fish alone are sold 
or where meats and· fish 
prepared In a licensed estab· 
lishment elsewhere are sold, 
nor shall the same apply 
when sel!!ng meals and fish 
prepared by another estab
llshment holdlng a valid per
mit. 

(k) Every wholesale meat and 
fish shop hereinafter estab· 
llshed shall contain a re
frigerator or cooling room 
containing a minimum of 
one hundred twenty (120) 
square feet of floor space, 
with an eight (8) foot over· 
head clearance and door six 

. (61 feet In l!elgtrt so con
structed as to . ba capable 
of maintaining a tempera: 
ture therein of not to exceed 
forty (40") degrees above 
zero F ahrenhelt; floors, 
walls, celling, partitions, 
posts, doors, and other struc
tural parts must be of · such 
material, construction and 
finish susceptible 
·ot th jh clea.r1ln11; hot 
water capable of pro-
viding hot water under pres
sure for cleaning purposes; 
·provided, however, that any 
such shop In which sausage 
is manufactvred shall be 
equipped with steam hose and 
necessary equipment for 
steam cleaning in lieu of 
such hot water tank. 

(1) No use Incompatible with 
proper sanitation shall be 
made ,of any part of the 
premises on which a slaugh
terhouse Is located. All yards, 
fences, pens, chutes and al
leys belonging to the prem
ises of such establishment 
shall be maintained In a 
sanitary condition, whether 
they are In use or not. 

Section 6. VEHICLES use FOR 
TRANSPORTATION OF MEAT 

All vehicles In which meat 
Is transported by a whole
sale meat dealer, slaughter
hOuse, or by a common car
rier, shall be closed trucks, 
approved by the Health Of. 
fleer, and shall be · used for 
no other purpose, Said vehi
cles shall be Identified by 
fhe name and address of the 
company or owner shown in 
letters at least six Inches 
high and proporfitmately 
wide, on both sides of the 
truck, Said truck shall be 
cleaned dally and sha II be 
maintained In a clean and 
sanitary manner, No live 
poultry or livestock shall be 
transported In vehicles used 
In the transportation of meat 
or fish. Trucks delivering 
meat in carcass form must 
be equipped wlth racks and 
hooks. Meat in carcass form 
shall no! be placed on floor 
of the truck. 

Section 7. PREPARATION OF 
POULTRY OR GAME. 

No poultry or game birds 
shall be feathered In any 
room in which meat or fish 
ls prepared, stored, sold or 
offered for sale. Game may 
be kept, stored, or processed 
on premises where meat Is 
kept, stored or sold, if ap
proved by the Health Of-, 
fleer. 

Section 8. SCRAPS 
It shall be unlawful to place 
any refuse, rancid fa!, hides 
or decaying food In any ice 
box or refrigerating room 
with fresh meat or other 
foods; nor shall any fish or 
strongly scented food be 
placed In the same compart
ment with fresh meat, dress
ed poultry, game, or other 
foods in such manner as 
to impart any fishy or other 
distinctive odor or flavor to 
such foods. 

Section 9, UNLAWFUL TO SELL 
UN INSPECTED MEAT. 

It shall be unlawful for any 
person operating a meat es
tablishment to sell or offer 
for sale or to have on his 
premises, any meat except 
Inspected Meat. Meat Es
tablishments may have in 
their possession uninspected 
meat for the purpose of 
butchering If ownership of 
said meat Is properly iden
tified and Custom Rolled. 
However, separate facilities 
must be provided for storing 
and handling said meat, 
which shall include separate 
walk-in cooler, meat blocks, 
tables, and other equipment 
used In the preparation and 
wrapping of custom meats. 

Section 9a. PROCESSING OR 
SLAUGHTERING. 

No dressed or otherwise pro
cessed chickens, ducks, 
geese, turkeys, or other 
fowl or rabbits shall be sold 
or offered for sale within 
the ;urisdictlon of the Health 
District, until or unless pro
cessed or slaughtered in a 
meat establishment regula
ted as provided by Section 
5 of this resoluflon. · Each 
carcass Of tow! or rabbit, or 
packaged parts of the same, 
shall bear a t.ag, label, feg
·end, brand, or other ap
proved marking~ stating the 
name of the official Inspec
tion agency and the estab· 
lishment number, if any as
signed by such agency. If 
no establishment number 
has been assigned, the tag, 
label, legend,· brand, or oth
er approved marking shall 
state in lieu thereof the ad
dress of the slaughtering 
establishment. The legend 
or approved markings shall 
not be removed from the 
carcass or packaged parts of 
!he same by any person 
or "persons other than tnl, · 
consumer, and shall be fur
nished by the operator of the 
meat establishment without 
expese to !he Snohomish 

· Health District. 

(a) It shall be unlawful for any 
person to 9pen up, conduct, 
manage, operate or main· 
tain a wholesale meat a~d 
fish shop, or to sell or q•s· 
pose · of any meat or fish 
without tlrst having obtained 
and being the owner and 
holder of, and having posted 
and displayed in a conspic
uous place In said shop, a 
valid and subsisting whole
sale meat and fish dealer's 
license, ·authOrizing the per
son therein named to con
duct and operate a whole· 
sale meat and fish shop in 
and upon the premises !here
in described, or to sell at 
wholesale. 

so fastened to the body of 
the equipment and so shaped 
at floor contacts as to pre· 
vent the· accumulation of 
dirt and harborage of ver
min. All hollow sections shalt 
be sealed. 

. Section 10. FROZEN MEAT 

(hl No live poultry shall be 
kept In any room In which 
meat ·or · fish Is prepared, 
stored, sold or offered for 

(b) The fee for such wholesale 
meat and fish dealer's per
mit shall be and Is hereby 
fixed In the sum of Fifty (I) 

sale. 
The erection of refrigerators 
In basements for the purpose Dollars ($50.00l per year or 

fractional portion thereof; 
provided, any per· 

. son eng e whole-
business 

as herein defined who holds 
a valid wholesale license is
sued by the City Of Everett 
shall not be required to ob· 
taln a wholesale meat and 
fish dealer's permit as here· 
In provided so Jong as such 
permit Is valid, effective, and 
enforced as Issued by the 
said C!ly of Everett; provld· (fl 
ed further, however, In the 
event such wholesale meat 
or fish dealer -does not have 
such a permit or In the 
event such wholesale meat or 
fish dealer does not distrib-
ute sueh meat or fish prod· 
ucts or poultry products In 
the City of Everett, then 
.said dealer shall be required 
• to pay the fee herein provid
ed and obi aln such permit. 

(c) Any person desiring to ob
tain a wholesale meat and 
fish dealer's license shall 
make application to the 
Health · Officer on a form to 
be provided bv him in the 
same manner as provided 

· In Section 2b above. 
Section 4. RESPONSIBLE PER· 

SON ON DUTY. · 
(&) Any retail meat and fish 

shop and wholesale meat 
and fish dealer shall at all 
times ·1n which customers 
are permitted to purchase 
meat and fish (Including pre-

of storing meat and fish 
may be allowed with a writ
ten permit from the Health 
Officer, but no such permit 
shall be Issued unless proper 
sanitary conditions can be 
maintained, and such base
ment Is provided with a con
crete floor so laid as to 
readily drain to !rapped and 
ventilated sewer, pursuant 
to the provisions of applica-
ble Plumbing Codes. 
Each retail meat and fisn 
shop constructed and any re-
frigerator or cooling room 
Installed within a retall meal 
and fish shop after !he ef
fective date of this reso
lutlon shall conform to the 
following minimum specif!· 
cations: namely, Forty-eight 
(48) square feet of floor 
space with no less than se
ven (7) foot overhead . clear
ance and a door six (6) feet 
in height, so constructed as 
to be capable of maintain· 
Ing a temperature therein 
at not to exceed forty (40°) 
decrees above zero Fahren
heit and be of cleanable 
construction. An .existing . re
fall meat and fish shop at 
the time of the passage of 
this resolution must be 
equipped With a refrigerator 
or cooler capable of main
taining the temperature of 
forty ( 40") degrees above 
zero Fahrenheit and of a 
size to provide sanitary stor-

All prepackaged frozen meat 
mus! be completely enclosed 
In cartons or cellophane 
wrappings, !ha! wlll prevent 
products from becoming 
contaminated. Prepackaged 
frozen meat shall be stored 
tn a cold storage plant at 
or below 0° Fahrenheit. 
Self-service frozen meat cab· 
ine which meats are 

for sale· shall be 
j at a• ·ten,oera

ture of 0° degrees Fahren-
heit or lower and shall not 
be allowed to rise above 15° 
degrees Fahrenheit. 
All .wrapping material used 
on frozen meat must be such 
that the consumer can clear
ly identify !he product. 
Each package of .frozen meat 
shall be plainly labeled ei
ther by printing, lithograph
ing, or other markings or 
labels stating: · 

1, The name of the pro
. duel, including month, day, 
and year when packaged 
and frozen. 
2. Name and place of busi
ness of manufacturer, 
packer, or dist rlbutor. 
3. Net weight, total price 
of package, and price per 

· pound. 
4. The Federal or State 
Inspection legend · and the 
number of the establish
ment or approved munici
pal inspection legend or 
identification. 

No person, firm, or corpo
ration shall refuse to allow 
the Health Officer or h i s 
authOrized representative to 
fully Inspect any and all 
premises entered in the /Per
formance of his duty, and no 
person, firm, or corporation 
shall molest or resist the 
Health Officer or his autho
rized representative In the 
discharge of their dull.es. 

Section 11. RESTAURANTS, HO
TELS, ANO INSTITUTIONS 
MUST HANDLE INSPECTED 
MEATS. 
· It shall be unlawful for any 

person operating or main
taining any hotel, restaurant, 
or institution to procure or 
have in his possession, any 
meat except Inspected meat. 

Section 12. SAUSAGE TO BE 
LABELED. 

It shall be unlawful for any 
person to sell or dispose of 
sausage In the manufacture 
of which any meat other 
than beef, pork, veal or 
mutton Is used, unless the 
manufactured product Is so 
labeled as to plainly desig
nate the kind or kinds of 
meat used therein. "Ham
burger" shall consist of 
ground . beef containing no 
offal or no added water and 
. no tats other than the na
tural fat contained In the 
lean beef from which the 

. product Is made. Heart, liv
er, tongue, tripe, and head 
meats, excluding cheeks, 
shall be deemed offal within 
the meaning of this section. 

Section 13. ADULTERATED' 
MEAT. 

.It shalJ be unlawful for any 
person to sell, offer, or ex
pose for sale, to advertise 
for sale, or to manufacture 
for sale or consumption any 
fresh meat which has been, 
or Is adulterated. Fresh meat 
or fish shall be deemed 
adulterated when it contains 
any of the following, 

1, Cereal or filler. 
2. Added coloring matter. 
3. A greater amount of 
water than the meats from 
which ii is prepared con
tained In their fresh con
dition; except pork or link 
sausage may contain three 
per cent added moisture. 
4. Antiseptic or preserva
tive or alteratlve other than 
salt, sugar, or spices, 
s. Or, if designated as pork 
sausage, when It contains 
meat or meat products 
other than pork. 

section 13a. TREATMENT OF 
MEAT, FOWL, OR FISH BY 
ANTIBIOTICS. 

Meat, chicken,· ducks, geese, 
turkeys, or other fowl, rab
bits, or fish may be treated 

. by an antibiotic if the an
tibiotic is first approved by 
the Health Officer and such 
products are labeled or 
marked to show clearly and 
legibly the trade name or 
process used. Any label or 
mark so placed upon said 
products by the processor 
shall not be removed from 
the carcass or packaged 
parts of the same by any 
person other than the con
sumer. 

Section 14. HAMBURGER OR 
GROUND BEEF. 

The word "Hamburger or 
Ground Beef" as used In 
this resolution shall be deem
ed to mean and include only 
ground beef containing no 
offal, filler, or preservative 
of any kind, or more than 
thirty (30"/o) per cent fat. 
(Heart, liver, tongue, and 
tripe shall be offal within 
the meaning of this sec
tion). 
It shall be unlawful to desig
nate as "hamburger" or 
"ground beef" any meat or 
meat product sold, offered 
for sale, advertised for sale, 
or disposed of, unless such 
meat or meat product com-

F~\fi~n~iW ti~1f0
ti~go~~~a~?ii 

to use any decomposed, con
taminated, or unwholesome 
beef In any meat product of
fered for sale, sold, or ad
vertised as "hamburger". 

Section 15. PEDDLING PRO-
HIBITED. 

It shall be unlawful for any 
person to go from house to 
house or place to place with 
or carrying or transporting 
meat or fish with Intent to 
sell the same, or selling !he 
same, or offering or expos
ing the same for sale, either 

'at wholesale or retail, or to 
fill orders by so doing, or 
to aid or abet any person in 
so doing; provided nothing 
herein contained shall pro
hi6it meat establishments 
holding a valid permit from 
making deliveries in the or
dinary course of business. 

Section 16. ADVERTISING ANO 
DISPLAY. 

It shall be unlawful for any 
person to make, publish, dis
seminate, circulate, or place 
before the public, any ad
vertisement or display re
lating to the sale of meat 
or fish, which advertisement 
or display contains any as
sertion, representation, or 
statement which is untrue, 
deceptive, or misleading, or 
which falsely represents the 
kind, classification, or quali-

ed by either Fede1 
St ate, or approved ~ 
nicipal Inspection. 

Section 18a. DISPLAY OF PRI 
PER POUND. 

The price per pound of 
meat and fish offered 
sale at retail shall be pla 
ly displayed. 

Section 19. SALE OF UNWHOL 
SOME MEAT ANO FISH. 

It shall be unlawful for a 
person to sell or ofter ., 
sale for human consumptl 
any unwholesome meat 
ffsh. Condemned carcasses 
parts thereof shall have 
teched thereto by. means 
wire and seal, a tag In fo1 
prescribed by the Heai 
Officer. All condemned mE 
and fish shall be dlspos 
of In a manner prescrib 
by the Inspector. 

Section 20. REVOCATION C 
SUSPENSION OF PERMIT 
ORDER • HEARING. 

All permits granflld und 
the provisions of this rei 
lutlon may be suspended 
revoked by the Health < 
fleer whenever It shall 
made to appear to him t~ 
the person to whom the p, 
mil ls Issued has viola!· 
any of the provisions of tt 
resolutlon. Such suspensl, 
or revocation shall be h, 
only after a hearing befo 
the Health Officer at a tin 
and place of which at lea 
a three- (3) day writtE 
notice shall be served upc 
the person whose permit 
sought to be revoked. Sue 
notice shall also recite tt 
reasons for such suspenslc 
or revocation. The Heal1 
Officer after such hearin• 
if he finds cause thereto 
may order the permit of tt 
permittee revoked, or su 
pend the same for a def 
nlte period of time. An a1 
peal from • any such ord1 
of the Health Officer, su· 
pending or revoking a pe 
mlt granted hereunder, ma 
be taken to the Board c 
Health of Snohomish Count 
within five (5) days aflE 
the order of suspension c 
revocation of said perml 
and the appeal shall be hear 
or determined by t h 
Board of Health of Snohc 
mish County at the admir 
istratlve session next follo" 
Ing that upon which the ai 
peal is received. T.he hea, 
Ing may. however, be cor 
linued from time to timE 
The suSj)enslon or revoca 
!Ion of a permit shall glv 
the permlttee no · right t 
a refund of any unearne< 
portion of !ha fee paid. ' 
Any notice provided for 11 
this resolution shall be serv 
ed either (1) by deliverln1 
a copy personally upon th, 
permit!ee, or (2) by leavln< 
a copy with some person ci 
suitabe age and dlscretio1 
at the place of business of th, 
permlttee, or If no perso1 
may be found at the pJac1 
of business of the permittee 
by leaving such order in , 
conspicuous place on t h 1 
premises ·11nd malling a COP\ 
of the notice to the permit 
tee at his place of buslnesi 
as set forth ln his applica
tion for a permit. 

Section 21. MEAT WORKER5 
HEALTH PERMIT. 

All persons handling meal 
or meat products sha II be 
in pc:nsession of a valid food 
and beverage ,.service work
ers' permit as required by 
Rules and Regulations of the 
Washington State Board ol 
Health Book 2, Chapter 9, 
adopted January 3, 1958, gov
erning requ,lrements f o r 
fOOd and beverage servicE 
workers. 

Section 22. VALIDITY. 
If .any section, sub-section, 
sentence, clause, or phrase 
of this resolution Is declared 
or adjudged ~ a Court of 
com~tent Jurfsdlctlon to be 
invalid or unconstitutional, 
such adjudication shall In 
no manner affect the re
maining portions of this res
olution, which shall be in 
full force and effect as If 
said section, sub-section, sen
tence, clause, or phrase so 
declared or adjudged Invalid 
or unconstitul/onal were not 
originally a part thereof. 

Section 23. PENAL TY . 
Any person violating any o~ 
the provisions of this resoJ 
lution shall be deemed guilty 
of a misdemeanor and upon 
conviction thereof shall be 
punished by a fine ln any 
sum not exceeding Three 
Hundred Dollars ($300.00J or 
imprisonment ln the County 
Jail for a period of ninety 
(90) days or both such fine 
and imprisonment. 

Section 24. EFFECTIVE DATE 
The effective date of this 
Resolution shall be · JANU· 
ARY 1, 1966. 

ty of any meat or fish so 
advertised tor sale. 

Dated this 1st day of November, 
1965. 

Section 17. SALE OF UNLABEL
ED HORSE MEAT PROHIB
ITED. 

It shall be unlawful to sell 
or dispose of horse meat 
or any product In which the 
same Is used, unless the 
same Is plainly labeled as 
such, and unless there is 
prominently displayed in the 
premises wherein the same 
is sold or disposed of, a sign 
with letters twelve (12) inch
es in height bearing the leg
end "WE SELL HORSE 
MEAT." It shall be unlaw
ful to keep or store fresh 
horse meal. or any products 
in which the same is used, 
or to dispose of !he same, 
except fresh frozen. pre
packaged, . properly.· lab"'""' 
horse meat sou! as pet food. 
from any retail or wholesale 
meat establishment or 
slaughter house In whkh any 
other fresh meal is kept or 
stored, or from which any 
other fresh meat is sold or 
disposed. 

Section 18. SALE OF PRE-
·PACKAGED MEAT ANO FISH. 

Pre-packaged meat and fish 
may be sold In open, self
service, refrigerated cabinets 
In a retail meat and fish 
shop which Is the holder of 
a valid. permit, under the 
following condi!ions: 

a. Each such cabinet must 
at all times be maintain
ed : al a temperature not 
higher than thirty-six (36°1 
degrees Fahrenheit. 
b. Each piece of meat or 
fish sold mus! be thor
oughly pre-packaged by 

· wrapping and completely 
sealed with extra reinforc
ing at sharp corners and 
edges with a covering, all 
found to be sufficient for 
such method of sale by the 
Health Officer; and each 
package shall be labeled 
or marked on the outside 
to show clearly and legi
bly the true name of the 
product. If more than one 
Ingredient Is contained In 
the meat or 'fish, the. word 
"ingredients" shall be 
shown on the label follow
ed ·by a 11st of such in
gredients except in cases 

of products for which def
initions and standards of 

Identity. have been prescrib· 
ed by regulations of the 
Health Officer. 
c Pre-packaged meat shall 
also contain the. fol/owing 
information: . 
1. The name and place of 

business where the meat 
or fish ls cut and pack
aged. . 

2. The true statement of 
the weight of contents. 

3. Price per pound and to
tal price, of package. 

,4. A slatement that said 
product has been inspect-

STANLEY DUBUQUE, County 
Auditor and Ex-Officio Clerk 
of the Board of County Com
missioners. 
By MARCELLA STRIEBY, 
Deputy . 

Published: November 2nd, 1965 



.• 

•• 

-

....... 
'l'OI ·llr. J. I. lleCollua 

flalla WUU• f. bar-. Attone, .for .~he_ IHr4 of ,-.i&1a 

-Datea December 15. 196J .... ~ ·, 

Aa a rNUlt of tu diaCN111l• at tbe --~d of lealtb ... titla O.caber 14, 190, I 
not• tbe followlaa vitb refer•co to tile pt'opoen ... t luolutloa rudy for al.patv• ~ 
cba County eo..da1ionua1 to vitc ;· · · .. 

1. lectf.ou U Dd 14 defi""'a "1u1111Mar1•r" .,,._ to be altt.poua vitll refereue to 
fac aooceac. 

2. lectloa 20 of the Couaty rNolutloa aboulcl r.tu to botb pcna!u and UceuN 
u Nll .. to pendct ... ad 1,.,.. .... 

J. 'Iba folloriq INtioe fr• tlae ••r•&I Ilea& C)rdluace u •it&N la lt• •Ur•tJ 
fr• tla• Couty &NoluUoa. a. IYerect ... , Ordinaac• contaim CM foll..._ 
•octloa dultaa wi&la ~· of ulea 

"IIOUII al SAi.i, lt 1ull M UDlcvful to offer for aale aad or 1111,.. 
... ,. aoept JHltr,1 r.r.lt. aurd aeata, fro•• aeat• ad flab at "'•U oe tu ts.rat c1aJ of ue "*• COIBIIOlllJ kDOIIIII .. luadq or prior 
10 .-..·••••or after a1M p.a. oa-, otber clay of the woek. 1'b• 
P~"9t! of tlli1 repDlatl• la to prni .. for cu proper an.t effici•t 
_,.owo ... t of Cilia claapt• ad to fueller provide for tbe eUaiutioa 
of 1raud 8' ••lla .... la tile ~liDc of ••t•, ad to protect tb• 
lf8iU•l publicfron tile ••i•itloa of dai•rou• aad loatuaa.e di ...... 
• act of dilb• .. CJ• 

lo Matl except ,-lcr,, reM,U, cur ..... ta. froHa aaatm IIIUl fl•b 
eball r ... ta 1a or H left la -, puUc ,ua,1-, oaa• f roa a1aa p.a. 
on 8aturda, uatU ._.., •nf.lla a& alU •••• follovf.aa add IWMI-,." 

'Ille MOY• 1.c.c. 10.31.230 repr .... ca Ille wt recetat pnaouDCm1r- b7 tbe Cl&-, 
CoeaSeoiwire oa tbu plaue of Mat raplatloa, laaYlaa ltNII &dopa .. &a la• pr••t 
1-...ae u of Oo&oNr 171 ltd. 

CCI Dr. lUllu• 
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HILK-BORNE DISEASES Alm OUTJJR.EAKS 

The dairy cow can serve ae l'i reaervoir of several diseases which are communicable. 

to man. These diseases might be transmitted from the ti9sues of the anf.:nal into the 

milk and hence to man. Three of the most common infections transmitted from cow to 

man in this fashion are bovine tuberculosis, brucellosis, and Q fever. The causative 

agent of mastitis in dairy cattle may alao be transmitted to man via milko 

Bovine tuberculosis is a specific strain of ~cobacterium tuberculosi~o Thie in• 

fection may be spread among dair.y cattle by int-reducing a positive reBctor into an 

uninfected herd or by feeding milk contaminated with Mycobacterium tuberculosis to 

healthy calves" 

'.t'bese organisms found in milk may come from several different sources. Tubercular 

lesions may localize in the udder of the animal and the organisms picked up by t_hs milk 

as it accumulates in the udder. A second .method of introducing the organisms into the 

milk 1s by transmission from the bloodstream of the animal into the milk ducts during 

the producti9n of milk in the mammary glads. The third method of introducing the 

organisms into the milk is strictly a mechanical action in which tuberculosis organisms 

pass through the alimentary tract with the organisms being discharged with the,feceso 

This feces may then be introduced into the milk in many different ways. 

It is usually the children and young adults who contact tuberculosis through the 

ingestion of infected milk. The resulting infection will normally localize in the 

abdomen or in the alimentary tract or in bone but it is not a pulmonary infection. 

The extent of bovine tuberculosis infections ha.s been drastically reduced in this 

country eince the establishment of an eradication program in 1917. In 1950 there were 

less than .16% cattle infected with tuberculosis aod these cattle occurred on leas 

than 1.5% of the herds. As a result of this eradication program and the low leve~ 

of bovine tuberculosis in the United States, it is extremely rare to find any bovine 

infections of tuberculosis. 

Control prog~ams for the eradication of tubercular animals has been baaed on the 

tuberculin testing o:f; cattleo This is an intra-dermal test in which a soluble cell 

substance of !:!Jcobacterium tuberculosis organisms called "tuberculin" is injected at the 

caudal fold of the animal. Local inflammation at the site of inoculation indicates a 
'!· 

positive reactor or an animal that contains antibodies against the tuberculin material• 

indicating that the animal baa or ha.a been exposed to tuberculosis., It la required by 

state law that all positive reactors be slaughtered • 

. ....... --··--·-----·--·--·------···-- ---- -------·-----·----~-- -· -··-·· 
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There are other control factors which have also assisted in ~he reduction of 

bovine tuberculosis infections being tranamitted to men. Pasteurization of milk will 

destroy tuberculosis organisms in milk and meat inspection programs will reveal 

tubercular animals. 

Grucellosis is one of the most important diseases among dairy cattie in our 

country today. In the past~ brucellosis has been known on the farm by many different 

names. It is commonly referred to as contagious abortion or Bang's disease when in

fecting dairy cattle, and in goat herds it is known as Malta fever. When transmitted 

tc, man it ie a debilitating disease with no known cureo The causative agents of 

8r11celloeis are Brucella s.bo1•tus infecting cattle, ,Brucella melitensie infecting goats 1 

and Brucella eusis infecting swine" There is a limited amount of cross-infection 

between the different genus of brucella organisms and animals other than their normal 

hosts. 
\ 

Brucella abortus is highly infectious and readily transmitted throughout a dairy 

herd. The i~fectiona are prevalent in pregnant c~~s and heifers where the infection 

localizes in the udder and reproductive organs. The infection will cause the etill

birth or abortion of the fetus" 

The Brucella organisma are introducec into the milk suppy through 1) infections 

in the udder being tranemittsd from the reproductive organs vai the blood stream, 

2) by contamination of the milk from vaginal d1Achargee, 3) from the conta1minated 

surroundings in the stable or milking barn, and 4) from miscellaneous sources of in

fection to man, such ao the handling of meat of infected cattle, and then being transM 

m!tted to the milk. 

Dairy animals are teeted for brucellosis by an agglutinat.ion test. In tho pa~r: 

the. positive reactors were branded and the animal was either slaughtered or the milk 

produced by the animal could be sold for pasteurization ouly" In 1954 the sale of 

milk from Brucella-infected cattle was completely stopped in Washington State, and 

s la1.1ghter became mandatory. 

The goal of the control program established in 19.54 was the development of 4 

11modified accredited area for Brucellosis" which lDeans that less than 1% of the dairy 

cattle are positive reactors and these occur on less than 5% of the herds. '.rhe testing 

procedure for brucellosiB consists of two steps. First, a ring test serves as a 

screening test. A standardized antigen of Brucella cells, stained a blue•viulet or 

red colr, are added to l mm. of fresh milk and the sample incubated for one hour at 

3S° C. If at the end of this one hour incubation period, the entire sample has a 

pale red or blue-violet color, the test is negative. However. if the rising of the 
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fat globuleai to the top of the miik surface has carded with it: the stained irucelia 

cell• or the antigen which wi11 have reacted with the antibodies present, forming a 

deeply•colored ring between the cream layer iand the milk layer, the reaction is poaitive. 

Thie teat ill so seraaitive that it may detect that a positive reactor ii pruent in f:l 

herd of 40 catt1e by teating a 1ample of the pooled milk. After locating poaitive 

reactors in a herd by the ring test, each auapected p~aitive reactor must be confirmed 

by a blood teat. The second part of the control program conaist1 of calfhood vaccination. 

All calvea between four and eight months should be vaccinated for ~rucelloei•~ Tba 

vaccinated animal will have a blood titer for one year and up to 40 1110Dtba and would, 

therefore. g1ve a positive reaction to the ring test. It le ea1ential to note that thia 

animal, if tested withill 30 months of age, vu vaccinated and does not represent a 

carrier of infection. 

A third infection of dairy cattle which may be transmitted to man via milk 1a that 

of Q fever. a rickettaial disease caused by Coxiella burnettl. Ill addition to being 
. ' 

transmitted through milk tc man. it may pe trarumdtted by the tick (Dermcentor anderaoui) 

or by infected animals that 1111mt-packing.peraomuil may come :ln contact with. The actual 

mechanism of traumisaion. might then be from: 1) an arthropod bite; 2) direct contact; 

3) ingestion; 4) or inhalation. 

An infection of Q fever appear• as a pneumonia-type infection having a three-week 

- incubation period with the symptom& of chills, malaiee, and weakneas. 

I• 

The moat important aapecta of Q fever are the time ud temperatur·~l8 required for 

the destruction of this rickettaia. Thia organism haa been shown to be more resistant 

to destruction than Mycobacteriumtuberculoaia. In past years when we have figured on 

a ten•minute safety period in the destructiou of !I• tuberculosia (I. tuberculoa1a is 
deatroyad at 142° F. for 20 minutes, whereas the pasteurization temperature waa 142° r. 
for 30 minutes) it baa been fomid. that Q fever organisms are deatroyed at 1420 F. for 

I 

30 minutes. As a safeguard a,sainst Q fever. the pasteurisation temperatures have been 

in.creased one degree to 143° r. for a 30 minute period. A a 1mi lar change wa1 made in the 

htgh•taaperature short-time pa•teurisation proce1s in which the temperatures were in• 

creased from 160° to 161° P. for 15 1econds. 
A fourth d11ease of dairy cattle which may be tr8D8Dlitted,to man :ls that of 

11188titia or garget. Thie is a bacterial infection of the udder. Tbe cauaative agent 

usually enters the udder via the teat canal. An import&Dt aapect of mastittc infectiona 

ia the requirement of a predisposing factory·- a teat or udder injury. 

Mastitia may ba readily recognized by the avollen or hard udder by the production 

of etringly1 bloody, or flaky milk, and in acute cases the loas of production from a 

- quarter or from an entire udder o 
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There are three organi~ which are ptedomi~ntly !nvol~d iri mastiti~ infectiona. 

. i l . 

The first is Streptococcus yalactiae. Thia organism iSt moilt frequently prevaient in 

chronic mastiti&o The second organism lr~tly fo~d in mastitis infectiou is 
Staphylococcua auteuao The third organim which is not too fr~uent:ly found but when 

present results in acute maatitia ii Bacheriahia .22.11• 
Mutitia may be prevented by keeping the cows and milking equipment clean by 

closely watching the milking operatione and being aure that the inflationa and the 

vacuum are properly adjusted, and by having clean bedding and sufficient bedding for 

the cattleo 

The actual control measures, once the infection haa arisen in a herd are: 1) early 

detection by use of the strip cup which will indicated the presence of stringy, bloody 

or flaky milk; 2) the uee of an antibiotic to control known infections. The spread of 

maatitia can be controlled by careful diainfection of the milk equipment when it is 

moved from one cow .to the nat. The vast amount of numbera of mastitia infections on 

dairy farms, ~.,jven though it 1• a minor infection, makes it a major problem on dairy 
IJ> 

farm&. The influence of these infections on the health of man is al10 relatively 

minor in CCJIIIP&riaon with other milk-borne dieeaeea. It la possible that milk from a 

mastitic udder may transmit Strep i~fectiona cauaing acarlet fever or eeptic aore 

throat, or may result in Staphylococcal organisms being present in milk in a large 

enough nanber that they are capable of forming an sufficient enterotoxin to cauae 

illnua. 

There are many other pathogenic organiams which my be transmitted by cow's milk 

if the milk ie directly contaminated by man or milk utensils or containere.ln ~ome 

cues pathogenic bacteria may be introduced i_nto milk by· man, contaminating the 11d lk 

duct of the cow's teat during milking. In thia caee the infection does not loc11liae 

in the cow or infect the md.mal. Diaeaeee trsnemitted in this way might by diphtheria, 

scarlet fever, typhoid, or dysentary. 

Reference,: 1. Bml:mer, Dain Bacteriology 
2o Sommer, Market Milk and Related Products 
3. Government Printing Presa, Animal Disease. Yearbook of Agriculture, 19S6 
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