WAC 16-170-125 Handwashing stations. (1) Anyone involved in the
poultry slaughter process must have access to at least one handwashing
station equipped with warm running water, hand socap, and paper towels.

(2) Handwashing stations must be conveniently located 1in the
poultry slaughter site and near toilet facilities.

(3) If handwashing stations are not conveniently located in the
poultry slaughter site and near toilet facilities, five-gallon insula-
ted containers with continuous flow spigots filled with warm water be-
tween one hundred and one hundred and twenty degrees Fahrenheit with
pump type liquid socap, paper towels and five-gallon buckets to catch
rinse water are required on-site and near the toilet facilities.

[Statutory Authority: RCW 15.30.120, 69.07.020, ©69.10.055, and
16.49.025. WSR 20-17-020, & 16-170-125, filed 8/6/20, effective
9/6/20. Statutory Authority: RCW 69.07.103, chapters 69.07 and 34.05
RCW, and 2009 c¢ 114. WSR 09-16-035, § 16-170-125, filed 7/28/09, ef-
fective 8/28/09. Statutory Authority: 2003 ¢ 397 and chapters 69.07
and 34.05 RCW. WSR 04-08-062, § 16-170-125, filed 4/5/04, effective
5/6/04.]

Certified on 9/10/2020 WAC 16-170-125 Page 1



		2020-09-10T09:25:04-0700
	Electronic transmittal




