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U Yes No If Yes, explain:

Purpose: The rule for meal requirements for spirits, beer, and wine restaurants needs to be revised to include culturally
diverse meals.

Citation of rules affected by this order:
New:
Repealed:
Amended: WAC 314-02-035
Suspended:

Statutory authority for adoption: RCW 66.24.410

Other authority:

PERMANENT RULE (Including Expedited Rule Making)
Adopted under notice filed as WSR 18-09-121 on April 18, 2018 (date).
Describe any changes other than editing from proposed to adopted version: None
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Web site:
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Note: If any category is left blank, it will be calculated as zero.
No descriptive text.

Count by whole WAC sections only, from the WAC number through the history note.
A section may be counted in more than one category.

The number of sections adopted in order to comply with:

Federal statute: New Amended Repealed
Federal rules or standards: New Amended Repealed
Recently enacted state statutes: New Amended Repealed

The number of sections adopted at the request of a nongovernmental entity:

New Amended Repealed

The number of sections adopted on the agency’s own initiative:

New Amended 1 Repealed

The number of sections adopted in order to clarify, streamline, or reform agency procedures:

New Amended 1 Repealed
The number of sections adopted using:
Negotiated rule making: New Amended Repealed
Pilot rule making: New Amended Repealed
Other alternative rule making: New Amended Repealed
Date Adopted: June 13, 2018 Signature:

Name: Jane Rushford

Title: Chair

Page 2 of 2




AMENDATORY SECTION (Amending WSR 17-12-030, filed 5/31/17, effective
7/1/17)

WAC 314-02-035 What are the food service requirements for a spi-
rits, beer, and wine restaurant license? (1) A spirits, beer, and
wine restaurant licensee must serve at least eight complete meals. The
board may make an exception to the eight complete meal requirement on
a case-by-case basis. Establishments shall be maintained in a substan-
tial manner as a place for preparing, cooking and serving of complete
meals. For purposes of this title:

(a) "Complete meal”™ means an entree and at least one side dish.
Side dishes are not required to be included with the entrée, however
must be offered.

(b) "Entree"™ means the main course of a meal. Some examples of
entrees are TfTish, steak, chicken, pork, pasta, pizza, ((hamburgers))
burgers, pho, sushi, street tacos, tikka masala, quiche, seafood sal-
ad, Cobb salad, chef"s salad, sandwiches, and breakfast items (as long
as they include a side dish). Entrees do not include snack items, or
menu Items which consist solely of precooked frozen food that is re-
heated, or consist solely of carry-out items obtained from another
business.

(c) Examples of side dishes are soups, vegetables, salads, pota-
toes, ((¥rench—Fries;y)) rice, fruit, and bread. Garnishes such as, but
not limited to, pickles, salsa, and dips do not qualify as a side
dish.

(2) The restaurant must maintain the kitchen equipment necessary
to prepare the complete meals required under this section.

(3) The complete meals must be prepared on the restaurant prem-
ises.

(4) A chef or cook must be on duty while complete meals are of-
fered.

(5) A menu must be available to customers.

(6) The food items required to maintain the menu must be on the
restaurant premises. These items must be edible.

(7) Restaurants that have one hundred percent dedicated dining
area must maintain complete meal service any time liquor is available
for sale, service, or consumption.

(8) Restaurants with less than one hundred percent dedicated din-
ing area must maintain complete meal service for a minimum of Ffive
hours a day during the hours of 8:00 a.m. and 11:00 p.m., three days a
week.

Limited food service, such as appetizers, sandwiches, salads,
soups, pizza, ((hamburgers)) burgers, or fry orders, must be available
outside of these hours. Snacks such as peanuts, popcorn, and chips do
not qualify as limited food service.

(9) The hours of complete meal service must be conspicuously pos-
ted on the premises or listed on the menu. A statement that limited
food service is available outside of those hours must also be posted
or listed on the menu.
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