ood Code Fact Sheet #9

What you should know about the Code
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/FOODSAFETY o [ ]
Pet Dogs in Outdoor
[ ] [ ]
Designated Seating Areas

OAR 333-150-0000,

CHAPTER 6-501.115
ﬁ?ifﬁﬁﬁﬁ;;fﬁﬁefflf‘;f,’ﬁ‘lii’aﬁ‘.“' A new rule provision allows o Dogs shall not come into
lishment under the following condi- the food service operator to contact with serving dish-
?(;nTsh food establishment offer a designated seating area es, utensils and tableware.
1 € 1004 establishment prepares . . . .
written procedures that include: outside for patrons wishing to Patrons shall keep their
(a) A diagram of the outdoor area to dine with their pet dog. Estab- dogs on leash and under
gsrﬂiilsg;ﬁfigf ;gg;l_ap}’le to con- lishments that would like to control at all times.
(b) The e.stablishmen{’s procedure allow pet dogs must pI‘OVlde
for assuring thft}t1 emplo¥leesd<}0 not written procedures that e Dogs shall not be allowed
oucn, pet or otherwise nandle pe . .
dogs and for immediately cleaning demonstrate how public health on chairs, tables, or other
accidents involving dog waste. The concerns will be addressed be- furnishings.
procedure must also describe the fore allowing patrons' dogs on
location of materials and equipment .
necessary to clean up accidents the premises.

involving dog waste;Pfand
(c) The establishment’s procedure

for notifying employees and con- The following information

sumers of the requirements of this shall be provided:
f . .

paragraph.® . 1. Diagram and describe the

(2) Pet dogs may not come into .

contact with serving dishes, utensils outdoor area to be desig-

aﬁd tal()llewarﬁ:. 'Pettd(l))%s are (zills;)hnot nated as available to pa-

allowed on chairs, tables and other .

furnishings.”t trons with pet dogs.

(3) Employees and consumers may

not provide food to pet dogs.Pf _

(4) Pet dogs must be on a leash and 2. AttaCh a ?Opy Of the estab

under control of the consumer at all lishment’s pOhCy for all

Elr;lgst-” ; Cdossh employees that states,

5) At no time may pet dogs be per- «

mitted to travel through the indoor hEgI'lplg}f]ees shall }tl)e pro-

or non-designated outdoor portions 1bited from touching,

of the food establishment.? petting, or otherwise han- o At no time shall pet dogs
dling dogs while serving be permitted to travel
food or beverages, handling through indoor or non-
tableware “, and “ Acci- designated outdoor por-

PUBLIC HEALTH dents involving dog waste tions of the food service
REASONS: shall be cleaned immedi- establishment.
: » .

Health concerns include; pet defe- ately - The pOhCy _muSt also .

cating on floor, employees petting describe the location of dog e Service dogs are allowed

them and not washing their hands, waste Kit. indoors in customer areas.

dogs eating off customer plates and

behaving disruptively. In assessing

gl,e h?althdrislg_sé tgetlfugli)c Heflltht 3. Describe method of notifi- e Dangerous and potentially

i e i Lo el i 1 d dangerous dogs are prohib-

door dining settings that would cation to employees an X . g g . p

present low, minimal or no risk to patrons of the food service ited. A food establishment

the public. In these settings, restau- establishment for the fol- may exclude dogs from the

rant owners allowing dogs in out- s .

door dining areas would be required lowing: premises.

to follow practices to minimize po-
tential risks. There is no change for

indoor dining areas. The only ani- "

mals allowed inside restaurants are A‘ A O R E G O N
service animals accompanying per-

sons with disabilities or service W H E A LT H

animals such as police dogs. Foodborne Illness Prevention Program  Jan 2026 v AUTHORITY




