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Baker 541-523-8211
www.malheurco.org

Lake 541-947-5646

Benton 541-766-6841
www.co.benton.or.us/

Lane 541-682-4051
www.lanecounty.org

Clackamas 503-650-3569
www.co.clackamas.or.us/ph/eh.htm

Lincoln 541-265-4127
www.co.lincoln.or.us/

Clatsop 503-325-8500
www.co.clatsop.or.us/

Linn 541-967-3821
www.co.linn.or.us/Health/Environ_Health

Columbia 503-366-3828
www.columbia—center.org/publichealth

Malheur 541-473-5186
www.malheurco.org

Coos 541-756-2020
WWW.C0.coos.or.us/ph/

Marion 503-588-5346
www.co.marion.or.us/env/envh.htm

Crook 541-447-8155
WWW.co.crook.or.us/

Morrow 541-278-6394

Curry 541-247-3300
www.co.curry.or.us/publichealth/

Multnomah 503-988-5257
www.mchealthinspect.org/

Deschutes 541-388-6575
www.deschutes.org/go/living—here/

Polk 503-623-9237
www.co.polk.or.us/ComDev/Env_Health/

Douglas 541-464-3820
http://www.co.douglas.or.us/dch/

Sherman 541-506-2600
www.wshd.org

Gilliam 541-506-2600

www.wshd.org

Tillamook 503-842-3918
www.co.tillamook.or.us/gov/health/

Grant 541-575-0429

Umatilla 541-278-6394
www.co.umatilla.or.us/health.htm

Harney 541-573-2271
www.co.harney.or.us/healthdepartment

Union 541-962-8800
www.usgennet.org/usa/or/county/union

Hood River 541-386-1115
www.co.hood-river.or.us

Wasco 541-506-2600

www.wshd.org

Jackson 541-774-8206
WWwWw.co.jackson.or.us

Wallowa 541-426-4848

Jefferson 541-475-4456
www.madras.net/newpages/

Washington 503-846-8722
www.co.washington.or.us/deptmts/hhs/

Josephine 541-474-5325
WWW.co.josephine.or.us

Wheeler 541-475-4456

Klamath 541-883-1122
www.co.klamath.or.us

Yamhill 503-434-7525
www.co.yamhill.or.us/ph
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