
Poultry carry Salmonella 
• Salmonella is a germ (bacteria) that can make people sick. 

• Healthy and clean poultry (chickens, ducks, geese, and turkeys) can carry Salmonella. 

• Salmonella can be found on poultry, in their bedding, and in their enclosures. 

• Children have a higher risk of getting sick from Salmonella. 

• Public Health requires poultry retailers to have a permit and meet the requirements below 
to sell poultry in King County.  

Link to Required Signs 
kingcounty.gov/poultry  
 

Public Health Poultry Inspections 
 
 
 
 
 
 

 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

o Required Signage 
o Post your current permit. 
o Post the Don’t Let a Chick Make You Sick in front of poultry displays. 

▪ Here is a link to the poster in Spanish (Español): No Deje Que Un Pollito Le Transmita 
Enfermedades. 

o Display the hand sanitizing poster near the handwashing or hand sanitizing station. 
o Post the infection control plan for employees. Make sure the plan is filled out. 

o Customer Safety 
o Print copies of the Don’t Let a Chick Make You Sick and give to customers with each poultry 

purchase. 
o Don’t let customers touch or hold poultry. 
o Provide handwashing or hand sanitizing stations near poultry for customers.  

▪ Display the hand sanitizing poster near the station. 
o Employee Safety 

o Provide warm water, soap, and paper towels for employee handwashing. 
o Have gloves and cleaning supplies available for employees. 

o Poultry Care 
o Review and fill out your infection control plan. Post the plan and train your staff in poultry handling 

and cleaning procedures.  
o Clean and disinfect enclosures between batches of chicks. 
o Separate poultry that are showing symptoms of illness in an isolation enclosure. 

o Avian Influenza 
o Learn more about avian influenza, an emerging concern for poultry.  

Environmental Health Services Division 
Pet Business Program 
www.kingcounty.gov/petbusinesses 
Email us at: petbusinesses@kingcounty.gov  
 Revised Jan 2025 

Prepare for a Successful Inspection 
 

Link to Information on Poultry Care 

https://doh.wa.gov/sites/default/files/2024-02/420575-PreventSalmonellaBabyChicks-English.pdf
https://doh.wa.gov/sites/default/files/2024-02/420575-PreventSalmonellaBabyChicks-Spanish.pdf
https://doh.wa.gov/sites/default/files/2024-02/420575-PreventSalmonellaBabyChicks-Spanish.pdf
https://cdn.kingcounty.gov/-/media/king-county/depts/dph/documents/health-safety/environmental-health/pet-business/hand-sanitizing-station-poster.pdf?rev=6cf57410056b48d794c2ba49d05c9f1c&hash=1EEC25532F04D3DAE37A25E8712A7ADD
https://cdn.kingcounty.gov/-/media/king-county/depts/dph/documents/health-safety/environmental-health/pet-business/infection-control-plan-live-poultry-business.pdf?rev=200a786e31584e419a528a4cf296ef2c&hash=4C831696FD9F4545E2C2748BAF0958C3
https://doh.wa.gov/sites/default/files/2024-02/420575-PreventSalmonellaBabyChicks-English.pdf
https://cdn.kingcounty.gov/-/media/king-county/depts/dph/documents/health-safety/environmental-health/pet-business/hand-sanitizing-station-poster.pdf?rev=6cf57410056b48d794c2ba49d05c9f1c&hash=1EEC25532F04D3DAE37A25E8712A7ADD
https://cdn.kingcounty.gov/-/media/king-county/depts/dph/documents/health-safety/environmental-health/pet-business/infection-control-plan-live-poultry-business.pdf?rev=200a786e31584e419a528a4cf296ef2c&hash=4C831696FD9F4545E2C2748BAF0958C3
https://cms.agr.wa.gov/WSDAKentico/Documents/AnS/AvianHealth/037-BackyardFlocksAvianInfluenzaSign-18x24-WEB.pdf?_gl=1*7jovmv*_ga*MTIwNDk2NDQyMS4xNzI4NDAyMjUy*_ga_9JCK8SVQPE*MTczNjQ0NzA2OS45LjEuMTczNjQ0NzE0MS4wLjAuMA
http://www.kingcounty.gov/petbusinesses
mailto:petbusinesses@kingcounty.gov

