
246-215-09300 
Residential kitchen—Requirements and restrictions. 

(1) The PERMIT HOLDER and PERSON IN CHARGE of a BED AND BREAKFAST OPERATION shall 
comply with the requirements of this chapter, except as otherwise provided in this subpart. 

(2) The REGULATORY AUTHORITY may impose additional requirements to protect against 
health hazards related to the FOOD service portion of a BED AND BREAKFAST OPERATION. 

(3) FOOD may be handled in the residential kitchen of a BED AND BREAKFAST OPERATION 
without meeting the provisions of WAC 246-215-02315, 246-215-04212, 246-215-04214, 246-
215-04216, 246-215-04224, 246-215-04228, 246-215-04236, 246-215-04250, 246-215-04254, 
246-215-04260, 246-215-04264, 246-215-04315, 246-215-04340, 246-215-04345, 246-215-
04405, 246-215-04410, 246-215-04500(1), 246-215-04510, 246-215-04525, 246-215-04545, 
246-215-04555, 246-215-04560, 246-215-04575, 246-215-04610, 246-215-04710, 246-215-
04940, and 246-215-05240, Part 4, Subpart H; Part 5, Subpart E; Part 6 and Part 7, if: 

(a) The number of guest bedrooms does not exceed eight; 
(b) FOOD service is limited to overnight guests; 
(c) Breakfast is the only meal prepared; however, baked goods that are not POTENTIALLY 

HAZARDOUS FOOD may be prepared and served at any time of day; 
(d) POTENTIALLY HAZARDOUS FOODS are prepared for IMMEDIATE SERVICE only; and  
(e) POTENTIALLY HAZARDOUS FOODS are not cooled for later reheating. 
(4) If FOOD service is provided in a BED AND BREAKFAST OPERATION other than under the 

conditions of subsection (3) of this section, all FOODS must be prepared in an APPROVED 
nonresidential kitchen meeting the requirements of this chapter. 
[Statutory Authority: RCW 43.20.050 and 43.20.145. WSR 13-03-109, § 246-215-09300, filed 
1/17/13, effective 5/1/13.] 
 

 
246-215-09305 
Food protection—Standard operating procedures. 

The PERSON IN CHARGE of a BED AND BREAKFAST OPERATION shall ensure: 
(1) FOOD supplies for personal use are separated from FOOD supplies intended for guest 

use; 
(2) FOOD-CONTACT SURFACES are thoroughly cleaned before each use; 
(3) A HANDWASHING SINK is available for use by EMPLOYEES during all times FOOD is 

prepared for BED AND BREAKFAST OPERATION guests and is located within 25 feet of FOOD 
preparation, FOOD dispensing, and WAREWASHING areas; 

(4) Each HANDWASHING SINK is provided with a supply of hand soap and SINGLE-USE towels 
or other APPROVED hand-drying device; 

(5) REFUSE, recyclables, and returnables are stored in a manner that does not create a 
public health HAZARD or nuisance; 

(6) The PREMISES are maintained to control insects, rodents, and other pests; 
(7) Children under age ten and animals are kept out of FOOD preparation areas during all 

times FOOD is prepared for bed and breakfast guests; and 
(8) Toxic chemicals are stored in accurately labeled containers away from all FOODS and 

FOOD service supplies. 
[Statutory Authority: RCW 43.20.050 and 43.20.145. WSR 13-03-109, § 246-215-09305, filed 
1/17/13, effective 5/1/13.] 
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246-215-09310 
Sinks—Sink compartment requirements. 

The kitchen of a BED AND BREAKFAST OPERATION must have at least the following facilities for 
cleaning and SANITIZING FOOD contact UTENSILS and EQUIPMENT and to allow handwashing in a 
separate sink basin from one used for FOOD preparation: 

(1) A three-compartment sink; or 
(2) Two-sink basins plus a home-style dishwasher with a SANITIZING cycle providing 155°F 

(68°C) or hotter water. 
[Statutory Authority: RCW 43.20.050 and 43.20.145. WSR 13-03-109, § 246-215-09310, filed 
1/17/13, effective 5/1/13.] 
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