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Note: Chapter H 56 as it existed on December 31, 1985 was repealed and a figym the rest of the building bijre—resistive construction which

chapterHSS 190was created &dctive January 1, 1986. Chapter HSS 190 wa ;
renumberedo ChapteHFS 190 under s. 13.93 (2m) (b) 1, Stats., and correctiorfgeetg[he requirements of chSPS 3610 365

madeunder s. 13.93 (2m) (b) 6. and 7., St&tegister August, 1998, No. 51ZChap (2) Fire escapes, fire exitéire extinguishers, fire alarm sys
ter HFS 190 was renumbered chapter DI under s. 13.92 (4) (b) 1., Stats., andems, exit lights and directions for escape shall be provided which
correctiongmade under s. 13.92 (4) (b) 7., St&sgister January 2009 No. 63 meetthe requirements of chSPS 314nd361to 365,

DHS 190.01 Purpose and applicability. This chapter  (3) Flammablematerialand supplies, to include but not im
establishestandards of hygiene and safety for the protection #€d to paint, varnish and oil-soaked rags, shall be stored in metal
the health of residents of private institutions covered 81 containersor metal cabinets. All new and replacement metal con
(1), Stats., county and other municipality-operated institutioriginersand metal cabinets shall be listed for thigpose by a
anddetention homes for children covered bg50.04 (10)Stats., nationallyrecognized testing laboratory
andall institutions operated by the department. (4) A fire extinguisher suitable for grease fires shall be pro

History: Cr. Register December1985, No. 360eff. 1-1-86; correction made vided in the kitchen.
unders. 13.93 (2m) (b) 7., StatRegister August, 1995, No. 476 (5) Electrical equipment, including cords, shall be examined
DHS 190.02 Definitions. In this chapter: periodically and repaired if necessaifyo more than one exten

« » p ; sion cord may run from a single outlet.
(1) Department means the Wconsmdepartment of health History: Cr. Registey Decemberl1985, No. 36Qefl. 1-1-86; corrections in (1)

services. and(2) made under 43.92 (4) (b) 7.Stats.Register January 2009 No. 68drrec-
(2) “Detentionhome for children” has the meanipgescribed tionsin (1), (2) made under s13.92 (4) (b) 7.Stats.,Register February 2012 No.
for “secure detention facility” in €18.02 (10r) Stats. 674
(3) "Dwelling unit” means any buildinggpartment, cottage or  DHS 190.07 Plan for emergencies. Each institution
dormitory used as a residence. shallhave on file at the institution a written plan which specifies
(4) “Institution” means the site, buildings and facilities estal®ction and procedures for meeting egeercysituationsjnclud-
lished for housing persons in places included undeblS ing fire, serious illness and severe weatterocedures for orderly

190.01 evacuatiorof residents in case of ergency shall be included
(5) “Sanitary fixture” means a toilet, washbasin, tub otheplan and shall be made known to all staf
shower. History: Cr. Register December1985, No. 360eff. 1-1-86.

(6) “Utensil” means any kitchenware, tableware, glassware, pHS 190.08 Physical environment. (1) LAUNDRY
cutlery or container with which food or drinkomes in contact area Where laundry service is provided by the institution:

during storage, preparation or serving. i ;
History: Cr. Registey December1985, No. 36Qeff. 1-1-86; corrections in (1) (a) The laundry room shall be well “ghted and meChamca”y

and(2) made under 43.92 (4) (b) 6and7., Stats.Register January 2009 No. 637 ventilated; ) .
) o o (b) The floor in the laundryoom shall be of concrete, tile or
DHS 190.03 Location of institution. Every institution similar material impervious to water and easily cleaned, and be
shallbe located on well-drained site, and the premises shall bgitchedto a floor drain; and
properly graded to prevent the accumulation of storm or other ¢y The walls and ceiling of the laundry room shall be smooth,
waters. No tl)nsifltutlondo_r dwelling “nr']t which is a [()jart ththed'ns_t' non-absorbentight—colored and have a washable surface.
o may b lcatednany arca s Sated o hat dranaiy vewrsmon (o) Noroom may be used s a slepingroo
Hi y : P ) thatdoes not have an openable window leading to the outside or
istory: Cr. Register December1985, No. 360eff. 1-1-86. . . I . A
direct outside ventilation by means of windows, louvers, or air
DHS 190.04 Construction. To efectively protect against conditioningor other mechanical ventilation. If ventilation from
hazardgo health, the institution building or buildings and appuroutsideis only by means of mechanical ventilation, an g@ecy
tenanceshall be constructed, operated and maintained in accop@urceof power shall be available.

ancewith chs.SPS 3610365and any other applicable state rules. (b) Kitchens, bathrooms, utility rooms and soiled linen rooms

History: Cr. Registey December1985, No. 360ef.. 1-1-86; correction made shallbe ventilated to prevent objectionable odors from permeat
unders. 13.93 (2m) (b) 7., Statfkegistey June, 2001, No. 54@orrection made ing through the building
unders. 13.92 (4) (b) 7., Stat®kegister January 2009 No. 6Z0rrection made . i .
under s. 13.92 (4) (b) 7., StatsRegister February 2012 No. 674 (3) HousekeepING. (a) Floors, walls, windows and ceilings

. shallbe kept clean.
_ DHS 190.05 Water supply. (1) If a public watersupply (b) All rugs, carpets, blinds, drapes, curtains and upholstered
is available, it shall be used. o furniture and other furnishings and equipment, includiagitary
(2) The location, construction and operationinfiependent fixtures, shall be kept clean, free from odor and in good repair
watersystems shall be subject to approval of the department of ¢y Tyjlet articles for common use, to include but not limited

naturalresources. to towels, hair brushes and combs, are not permitted.
History: Cr. Registey December1985, No. 360eff. 1-1-86. A
(d) No common drinking cups or glasses may be used.
DHS 190.06 Fire safety. (1) The furnace, boilerfuel (4) PROTECTION FROM BACK-SIPHONAGE. In plumbing sys

tanks and breaching shall be properly enclosed and separateahs,all cross—connections and arrangements permitting back-
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siphonageor backflow are prohibited, pursuant t&8S 382.41 3. Bulk milk dispensers which have been approved by the
or, in the case of health care facilitiesS®.S 382.50 departments to design and construction may be used provided
(5) PesTconTROL. (a) Screens.All windows and doors used that:
for ventilation purposes shall ipeovided with wire screening of a. Nosurfaces with which milk comes in contact, other than
not less than number 16 mesh ordtpiivalent and shall be prop the delivery orifice, are accessible to manual contact, droplets,
erly maintained to prevent entry of insects. Screens for windodgstor flies; and
shall cover at least one-third of the window area. Screen doors b. The milk—-dispensing device is cleaned, sanitized, filled
shallbe self-closing. andsealed at a milk plant which meets the grade A milk require
(b) Eradication. All means necessary for the elimination ofnentsadopted by the state department of agriculture, teade
rodents flies, roaches, bedbugs, fleas, lice and other househéRnsumerprotection; and
pestsshall be used. Extreme care shall be taken in the use-of poi 4. Cream shall be kept in the original container in which deliv
son to prevent accidental poisoning of domestic aninzdd eredand under refrigeration until served. It should be served,
people. wheneverpractical, from the original container
(c) Labelingand storage of poisonous compoun@®ntainers (b) Spoiled foods.The use and storage of tainted or spoiled
of all poisonous compounds used in the extermination of rodefisdsis prohibited.
or insects shall be prominently and distinctly labeled for easy (c) \Vegetables and fruitsVegetables and fruits served raw
!dentificationof contents. Poisonous compou_nds shall be storeHallbe adequately cleaned in clean, safe water
independenthyand separately from food and kitchenware. (d) Preserved foodsAll foods, if canned, frozen, or otherwise
(6) SoLiD wASTEDISPOSAL. (@) Institutions that house personspreservedat the institution shall be processed under controlled
requiring nursing or medical care shall have facilities for theonditions,usingrecommended processing and sanitary methods.
incinerationof soiled dressings or a written agreement with All non-acid vegetablesneat and poultry shall be canned by
nearbyhospital to dispose of the dressings by incineration.  pressurecooker methods. Donations of home—canned foods shalll
(b) The contents of garbage and refuse containers shallsé be accepted.
removedfrom the grounds of the institutiand disposed ofina  (e) Meat. All purchased meats and poultry shall be from
sanitarymanner at least once a week and noften if necessary sourcesinspected by the federal government or by stete
History: Cr. Registey December1985, No. 36efl. 1-1-86;correctionin (4) ~ departmenbf agriculture, trade and consumer protection.aAH
made under $.13.92 (4) (b) 7. Stats.,Register February 2012 No. 674 malsused for meat shall be slaughtered in a licensed slaughter
. ) house or under the antemortem and postmortem inspection of a
DHS 190.09 Food service. (1) PERSONNEL. (a) Disease |icensedveterinarian.
carrier. No person with a health history of typhoid, paratyphoid, (f) |ce. All ice used for cooling drinks or food by direct contact
dysenteryor other diarrheal disease may be employed for Work éf\ajihe made from a publieater supply or from a private water
food service areas unless it has been definitely determined plyfound by the department mnform to good public health
appropriateests that the person is not a carrier of the d'seasepractices and the ice shalie stored and handled in a way that pro
(b) Other health conditionsAll persons working in food ser tectsit from contamination.
vice areas who s_how symptoms of |Ilne_ss or h_ave an tﬁmn . (g) Heating with steamThe direct heating of foods with steam
shallbetemporarily relieved of their duties until the condition igg prohibited if, in producing the steam, compounds hazardous to
no longer present. _ _ health,as determined by the U.S. public health serviceysed.
_ (c) Tobacco use All personsshall refrain from using tobacco  (3) Serving oF Foop. Where applicable, institutions shall
in food preparation and food service areas. adhereto the following procedures:
~ (d) Individual cleanliness All persons who work in food ser (@) All unwrapped or unenclosed food and drink on display
vice areas shall wear clean garments and clean caps or hairmgisllbe protected by glass or other appromehner from public
andshall keep their hands clean at all times when engaged in i@ dlingor other contamination. Self-service shall be permitted
handlingof food, drink, utensils or equipment. Particular atterpn counter fronts provided that all displayed foods are protected
tion shall be given to the cleaning of fingernails. by food shields which are atreight that is appropriate for the per
(e) Handwashing. Adequate and convenient handwashingonswho are serving themselves.
facilities shall be provided in food preparation aréasuse by (b) Spoons, spatulas, dippers, scoops, and other utassids
personsvho prepare or serve foods. The handwashing facilities dispenserozen foods may not be placed on the countertop
shallinclude hot and cold running watepap and approved sani whennot in active use, but rather shall be kept in wakgintained
tary towels. Use of a common towelgsohibited. All food ser at170°F. (76°C.) or in running water
vice employees and all residents helping in food service areas(c) Tongs, spoons, forks, or spatulas shall be used for serving
shallwash their hands before beginning work and after eaeh foods. When a food is ééred for self-service, tongs or a fork or
of a toilet during working hours. otherequipment shall be provided so that a persay serve him
(f) Personal belongingsSeparate facilities in which to storeself or herself in a sanitary manner
outdoorclothing, purses and other personal belongings shall be(d) When meals are served family-style, the tableware shall be
provided for persons preparirg serving food to eliminate the keptin storage places provided for the tableware until it is time to
necessityof keepinghese items in the work area. Dressing roomsetthe table for the meal. Leftover foods from meals served fami
and lockers shall be provided except when food preparation {s-style shall be discarded.
doneby residents. (e) Except during necessary periodspoéparation and ser
(2) FooD suPPLYAND PREPARATION. (@) Milk and milk pod-  vice, hotfoods shall be kept at or above $60(66°C.) and cold
ucts. Milk served as a beverage shall be fluid milk th@igisteur  foodsat or below 46F. (4°C.).
izedand grade An quality Reconstituted dry milk and dry milk ~ (fy No custards over 24-hours old may be served.
productsmay only be used in instant desserts and whipped prod (g) Allfoods on trays or in bulk for a ward or room service shall

uctsand in cooking and baking. Milk and cream shall be handlgg either transported in covered carts or be protécteahsit with

asfollows: ) ) o ) ) . coversdesignated for that purposerugks used to transport food
1. All milk shall be kept in the original containers in whichcontainers between buildings out-of-doorshall be clean,

deliveredand under refrigeration until served or used; enclosedand used only for that purpose. Use of garbage or laun
2. Dipping of milk or milk products is not permitted; dry trucks to transport food containers is prohibited.

Published under s. 35.93, Stats. Updated on the first day of each month. Entire code is always current. The Register date on each page
RegisterFebruary 2012 No. 674 is the date the chapter was last published. Report errors (608) 266—-3151.


http://docs.legis.wisconsin.gov/document/statutes/35.93
http://docs.legis.wisconsin.gov/document/statutes/35.93
http://docs.legis.wisconsin.gov/document/administrativecode/SPS%20382.41
http://docs.legis.wisconsin.gov/document/administrativecode/SPS%20382.50
http://docs.legis.wisconsin.gov/document/register/360/b/toc
http://docs.legis.wisconsin.gov/document/statutes/13.92(4)(b)7.
http://docs.legis.wisconsin.gov/document/register/674/b/toc

Published under 85.93 Wis. Stats., by the Legislative Reference Bureau.
799 DEPARTMENT OF HEALTH SER/ICES DHS 190.10

(4) STORAGEOF FOODAND UTENSILS. (a) General. Food and (b) Thawing of fozen food.Thawing of frozen meat, fish or
drink shall be stored in a clean, well-ventilated place protectedultry at room temperature is prohibited. Unless quick—-thawed
from flies, dust, vermin, overhead leakage, sewage backflow aaspart of the cooking process, frozen food shall be thawed:
othercontamination. Areas below sewer lines may be used 1. In a refrigerator at 46 (4°C.) or below;
unlessa noncorrosive metal or plastic trougtproperly installed
belowthe sewer piping. Werlines in these areas shall be insu
latedto prevent condensation.

(b) Staple foods.Staple foods andulk supplies of floyrsugar
and similar ingredients shall be storetitbé floor in durablegas
ily cleanable food—grade metal or plastimtainers with tight—fit

ting covers once the original container or package is opened.
g g P g P (8) KitcHeNs. (a) Location. The kitchen shalbe located on

(c) Elevated above floorood shall be stored at least 6 incheg, o'\ ises or a satisfactory sanitary method of transportation
abovethe floor on shelving, pallets, racks, dollies or other cleasrp,'aII be provided so that the food is maintaira¢c hot or cold

surfaces at an elevation Saoient to permit cleaning ur_lder_neath mperatureas appropriateA kitchen or other food preparation
andto protect the food from splash and other contaminatior. P ieamay not open into a sleeping room, toilet room or laundry

lets, racks and dollies shall be easily movable. : . .
(b) Animal harborage.Cats, dogs, birds in cages as well as

((tj) uterlsils.gtensilsdshlatll be storeﬁa;jn z?n a(rje.a pr?ttedctelgl frofﬂerching birds, and all other animals shall be kept out of the
contamination.Cups and glassware shadl stored inverted. Ryr |. ' ;
amiding of cups and glasses is permitted. Storage of cutleryklﬁchen’pantry or places where food is handled or prepared.

holdersthat do not allow easy removal of the knife contact sur. (9) GARAGE AND REFUSE. All garbage and kitchen refuse not
facesis not acceptable. Cutlery holders shall be made of nen—&lisposedf through a garbage disposal unit connected to the sew
sorbentmaterial and so constructétht they can be disassemblecragesystemshall be kept in separate, watertight metal or plastic
for easy cleaning. cansprovided with close—fitting metal gulastic covers unless
otherwiseprotected from flies and insects, and the contents shall

2. Under cold running water at a temperature 6F/@1°C.)
or below; or

3. In a microwave oven whehe food will be immediately
transferredafter thawing to conventional cooking equipment as
partof a continuous cooking process or wllea entire, uninter
ruptedcooking process takes place in the microwave oven.

(5) EQUIPMENT CONSTRUCTION. (2) Food contact surfaces. eremoved as often as necessary to prevent decomposition and
Food contact surfaces of equipment and multi-use utensi&, ytop P

including dishes and glassware, shall be smooth, frégetks, overflow. Garbage cans shall beasonably clean and show no

openseams, cracks, chps, pits and siilaperfections, shall be gt PN CS0 BECen BLIST AT e e cans
easyto clean and shall be in good repair 9 P y '

) . . bottlesand similar rubbish.
(b) Cutting boads. Working surfaces required by bakers or \jisiory: cr. Register December1985, No. 36pef. 1-1-86.

butcheramaybe of smooth hardwood material if maintained in a
cleancondition, in good repaiand free of open seams, cracks and DHS 190.10 Dishwashing. (1) Pre-wasH. Flushingor
chippedplaces. scrapingand, when necessargoaking multi-use eating and

(c) Steam tablesWork boardsrails, or other surfaces attachecirinking utensils shall be made an integral part of both manual and
to steam tables shall be easily removable for cleaning. mechanicalvashing operations.

(d) Replacement equipmertilew and replacement equipment  (2) ManUAL wasHING. Manual washing of utensils shall com
shallmeet criteria usetbr the National Sanitation Foundatien’ ply with the following standards and procedures:

“Listing of Food Service Equipment,” and shall be installed in () Sinks. A 3-compartment sink shall be provided except that

sucha way as to be ea_'slly Clean.ed and mamt_alned. _a2-compartment sink is permitted if it warstalled before May
Note: For a copy of the National Sanitation Foundagidhisting of Food Service 1. 1964

Equipment,”write National Sanitation Foundation, NSF Building) PBox 1468,

Ann Arbor, Michigan48106. Copies of this publication are kept on file in the Depart  (h) Hand dishwashing.The utensils shall be washed in hot

ment'sBureau of Public Health, the ftfe of Secretary of State and the Legislative ;

ReferenceBureau, and may be consulted at any of those locations. Waterthat.ls at a temperature diC to 120 F (430 to 49)C') and
thatcontains an adequate amount of daative detegent. \Vater

(6) CLEANLINESS OF EQUIPMENT,UTENSILSAND AREA. (a) Food shall be kept clean by changing it frequentljhe utensils shall
equipment.Tables,cooking and working surfaces and food-con,_ . ; > ; :
tactsurfaces obquinment shall be thoroughly cleaned after ead$ rinsed in clean water following dishwashing to help remove
quip gnly tergentind to facilitate adequate sanitization.

use.
. . . . (c) Sanitizing. Following dishwashing and rinsing, all utensils
(b) Multi-use utensils.Multi-use utensils shall be thoroughlyshallbe sanitized by one of the following methods:

cleanedafter each use. 1. Sub Il utensils for 30 dsdle " .
- ; : . Submege all utensils for 30 secondsdlean water main
(c) Areas. The walls, floors and ceilings of all rooms in Whlcrlainedat a temperature of 178, (76°C.) or more; or

food or drink is stored, prepared served, or in which utensils are o e
washedshall be kept clean and in good repaustless methods 2. Submege all utensils in hot water at a minimum tempera
of cleaning shall be used. All cleaniegcept emeency cleaning tureof 110°F. (43°C.) to remove detgent, then submge for at

shall be done during periods when food and drink are led§@st2 minutes in a hypochlorite solutiofThis solution shall be
exposed. madeup with a chlorine solution concentration of at least 100

(d) Fans, hoods and ducta/entilation fans, oven hoods angPartsper million and shall be discarded when the chlorine con
ducts shall be kept clean and free of rease, centrationgoes below 50 parts per million. All hypochlorite solu
P 9 : - tionsshall be prepared at least 3 times each day prior to use-in sani

(7) ReFRIGERATION. (@) Temperatue of foods equiring izing the dishes used at each main mealater softeners,
refrigeration. All potentially hazardous foods that require refrig washingcompounds and detgnts may not be added to hypo
erationto prevent spoilage shall, except when being preparedch)orite solutions. Utensils shall be racked in basketshat all
servedbe maintained at a temperature at or belo®FAGC.).  grfaces will be reached by the chemical solution while they are
This shall include all custard-filled and cream-filled pas”'e%ubmerged.Other chemical-sanitizing solutiomsay be used

milk and milk products, meat, fish, shellfish, grapgultry stuf- oy it they areapproved by the department and are used in con
ing, sauces, dressings and saladssamdiwich fillings containing centrationsspecified by the department.

meat fish, €ggs, m”k_ or milk pI’OdUCtS. An 'n(_j'_cat'ng thermome Note: Institutions may obtain copies of the departngeligt of approved sanitizers
ter shall be located in each cold storage facility by writing: Bureau of Public Health,®. Box 309, Madison, Wconsin 53701.
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(d) Thermometer.A suitable thermometer shall be providegeraturein the supply line at the machine of at least °FB0
for frequent determination of the temperature of the water used 82°C.). For sanitizing in amimmersion—-type machine, dishes
sanitizing,washing and rinsing the utensils. shallbe submeged for 30 seconds or more with the watertatia

(e) Handaids. Brushes, dishmops, dishcloths and other hanBeratureof 170°F. (76°C.) or more. There shall becanstant
aidsused indishwashing operations shall be sanitized after eaeRangeof water through the inlet and overflow
period of use. (e) ThermometersThermometers shall be located in both the

(3) MECHANICAL WASHING. Mechanicalwashing of utensils washand rinse water lines, and in readily visible locatiohiser
shallcomply with the following standards and procedures: mgs(tja_tlccontrol of the temperature of thiese water shall be pro

(a) Racking. Utensils shall be placed racks, trays or baskets,vI ef 'wtew equmer]l:[.h f th t di
or on conveyors, in a way that exposes food-contact surfaces td) . V\ater pessure. The pressure of the water used in spray
the unobstructed application of degent, wash water and clean'/@shingand rinsing should be 15 to 25 pounds per square inch at
rinsewater and that permits free—draining. the maahlne nozz;;a_s.h herWhere the h her

(b) Wash water The wash water temperature of utensil wash (g) Home-typalishwasher Where the | om?—type Wasneris
ing machines shall beeld at from 130t0 150F: (55" to 66'C.). o0t e Ut St 0 ATAESLin Use fo erhor ol &) for

. . : ; y /- dishwashingpr . .) for rinsing and sanitizing dishes,

Utensilsshall be in the washing section for. at least 29 secor.1d ut not for both unless the dishwasher is equipped to provide both

(c) Detergent. A detegent shall be used in all utensil washingyashwater at 140F (60°C.) and rinse wateat 180F. (82°C.).
macﬂ!nesunles?_ manblal vr\:ashln?a/_wthh a dthmt precedes tge (4) DRvING oFUTENSILS. Utensils shall be allowed to drain and
machine operation. Mechanical dishwashers dieéiquipped 4Gy in racks or baskefsllowing both manual and mechanical

with automatic detgent dispensers. ~ dishwashingperations. dwel drying ofutensils after dishwash
(d) Sanitizing. For sanitizing in a spray—type machine, dishegg is prohibited.
shallbe subjected to a rinse period of 10 seconds or moier@t a  History: Cr. Registey December1985, No. 360eff. 1-1-86.
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