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The WSAPT Fall Conference is just around the corner. We have listened to our members and have
kept the registration fee very affordable for this one day seminar. Members who qualified for the $25

education voucher may use this incentive to bring the registration fee down to only $40. Our instructor

and friend of WSAPT will be Laura Scott, Chapter Relations Vice President with ICC. Please visit the

WSAPT website @ www.wsapt.org for complete registration information and accommodations that are

available.

Do you want to make your profession and ou
Association better?

Join WSAPT and Volunteer for a Committee
or Board Member position!

DATES TO REMEMBER

July 21 Overview of the Washington 2009 Amendments—
Yakima - Check WABO Website for more info

August 13 Overview of the Washington 2009 Amendments—
Bellingham -Check WABO Website for more info

October 11 _WSAPT Fall Conference-Suncadia Resort

Cle Elum , Washington

October 24-31 ICC Annual Convention—Charlotte NC, check
the ICC Website for more info

October 25-27 Inland Northwest ICC Chapter Short Course—
Kennewick—Check WABO Website for more info




Mr. Rick Weiland, Chief Executive Officer of the International Code Council (ICC), will
make a special presentation to the Richland City Council at the August 3" regular
meeting of the City Council to thank the City Council for adopting the IGCC and to ac-
knowledge Richland as being the first City in Washington State, and one of the first na-
tionwide, to adopt, even for optional and reference use as we have, the International
Green Construction Code (IGCC). Richland City Council adopted the IGCC as part of
Ordinance 11-10 (final reading and adoption by City Council on June 1, 2010), which
adopted all the other building codes to be used effective July 1, 2010.

Congratulations City of Richland!

Nominations are now being accepted for the followin g Executive Board Positions:
Recorder
President
1st Vice President
NOMINATIONS ARE NOW OPEN

(WSIPTCERTIFCATONNEWST]  EnyOY YOUR

WSAPT is looking for permit techni-
cians or related staff who would like S U M M E R I
to attend a one day study course to
help you obtain your ICC Permit
Technician Certification.

If you are interest in this training
please contact:

Kari Cimmer—WSAPT Education
Chair
kari.cimmer@cityoffederalway.com




WASHINGTON STATE
ASSOCIATION OF PERMIT TECHNICIANS

NOMINATION OF ASSOCIATION OFFICERS

It's time to select the 2010/2012 WSAPT officer can  didates. If you are interested in becoming ac-
tively involved in the leadership of this great org anization, now is the time to volunteer!

Election of officers will take place at the semi-an nual business meeting fall 2010 in Cle Elum. These
positions serve for 2 years and a maximum of 2 term  s. Please fill out the form and include the name
and jurisdiction of the nominee when making nominat ions. Each nominee will be contacted to ver-

ify interest before establishing a final list of ca  ndidates for the October election.

WSAPT President

Name/Jurisdiction

WSAPT 3t Vice President

Name/Jurisdiction

WSAPT Recorder

Name/Jurisdiction

Please mail / fax or email nomination forms to:

Nettie Wagner
City of Ocean Shores
PO Box 909

Ocean Shores, WA 98569
(360) 289-2754x102 / Fax (360) 289-2022

Reminder: In order to be nominated, elected, or vot e for one of the positions listed below, a mem-
ber must be in good standing, which means that dues for 2010 have been paid at least 30 days
prior to the election. Membership applications can be obtained at  http://www.wsapt.org

FORMS ARE DUE BY October 32010

(Nominations will also be taken from the floor at t he semi-annual business meeting)



In recognition of WSAPT’s 15th year anniversary a special member incentive gift will
be distributed during the fall conference. We will also be celebrating our Association
Anniversary with extra special treats during the convention. See you at Suncadia!

Marge Swint, Debbie Ansbaugh, Jewels
Berg and Janet Currin, founders and
steering committee members of APT

Barbeque Lighting Safety Tips

Always open the lid before lighting so that gas do es not
build up.

Open the cylinder valve first, then the burner.

Immediately use the igniter switch.

If you do not have a working igniter switch, have your

barbeque lighter handy when you are preparing to light

the grill.

If the burner does not ignite, with the lid open, turn off the gas and wait five minutes
before trying again.

When finished using the barbeque, close the propan e cylinder first followed by the

burner controls. This way, propane does notgett  rapped in the hose when the grill is
not in use.
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Simmering Chicken Strawberry Kabobs
Ingredients

1 cup lemon juice

2 (8 ounce) cans pineapple chunks, juice reserved

salt and pepper to taste

2 teaspoons ground cinnamon

3 skinless, boneless chicken breast halves, cubed

1 cup butter, melted

2 tablespoons brown sugar

1 teaspoon ground nutmeg
- 24 large strawberries
Directions
In a shallow glass bowl combine lemon juice, juice from pineapple can, salt, pepper and 1 teaspoon
cinnamon. Mix together.
Add cubed chicken and marinate for 1 hour in the re frigerator.
Preheat grill to medium heat.
In a small bowl combine the melted butter or margar ine, 1 teaspoon cinnamon, brown sugar and
nutmeg.
Lightly oil grate. Using metal or soaked wooden ske wers arrange chicken, pineapple chunks and
strawberries on each stick (approximately 4 to 6 p ieces of each item per skewer). Brush kabobs with
butter or margarine mixture place on grill and cook , turning on all sides, until chicken is cooked
through and strawberries are sizzling. Approximatel  y 8 to 10 minutes.
Pet Safety Tips for Barbecue
Season
The American Kennel Club offers the following tips on safely in-
cluding your canine family member in your summer gr illing fun.
Secure the yard. If your dog is going to be outside with your
guests, secure the area with a fence so your pup do es not get
out. If guests will enter the yard through a gate, rather than
through the house, have someone stand by the gate t o keep watch over the dog. If you plan to have peop le
enter through the house, consider locking the gate so nobody opens it.
Grilled food is for humans. Remind your guests not to give your dog any people food. Grilled food can be
greasy and upset a dog's stomach. Keep an eye on th e food tables to make sure your dog does not grab a ny-
thing. Certain foods such as onion, avocado, grapes and raisins can be toxic.
Safety first. Keep your dog away from the grill while you are us ing it. The open flame is very dangerous. Your
dog should be kept away even after you have finishe d with the grill, as it remains hot for a while.

Sunscreen. Dogs can get sunburned too. If your event is durin g the day, don't forget to put sun block on your
pup's nose to prevent a burn.



