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https://kingcounty.gov/en/dept/dph/health-safety/disease-illness/foodborne-illness-outbreaks/raw-oysters
https://kingcounty.gov/en/dept/dph/health-safety/disease-illness/foodborne-illness-outbreaks/raw-oysters
https://kingcounty.gov/en/legacy/depts/health/communicable-diseases/disease-control/norovirus
https://kingcounty.gov/en/legacy/depts/health/communicable-diseases/disease-control/vibriosis
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https://kingcounty.gov/en/dept/dph/health-safety/food-safety
https://kingcounty.gov/en/dept/dph/health-safety/food-safety/search-restaurant-safety-ratings#/
https://kingcounty.gov/en/dept/dph/health-safety/food-safety/search-restaurant-safety-ratings#/
https://kingcounty.gov/en/dept/dph/health-safety/disease-illness/foodborne-illness-outbreaks
https://kingcounty.gov/en/dept/dph/health-safety/food-safety/inspection-rating-system/rating-system
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