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H 31.01 Statutory definitions. (1) A “residential care institution”
means, without limitation because of enumeration, any building,
structure, institution, boarding home or other place for the reception
and care of 3 or nmiore unrelated individuals for not less than 72 hours,
in any week, who by reason of physical or mental disability, includin§
mental retardation and mental illness, are in the opinion of a license
gh sician, in need of care but not the care given in a nursing home as

efined in section 146.30 (1) (a), Wis. Stats. '

History: Cr. Register, June, 1971, No. 186, eff. 7-1-71,

H 31.02 Administrative definitions. (1) TyrE 1. RESIDENTIAL CARE
FACILITIES (See chapter H 30}. A type I residential care institution
hereinafter called a residential care facility has the following charac-
teristics: . :

(a) It is generally a long-term care institution,
(b} The residents are at least 18 years of age.
{c¢) The residents are aged (generally over 65).

d) The residents admitted or retained are at least independently
mobile. (When a resident needs assistance in dressing, bathing, eating
or ambulation, he is required to be transferred to at least a personal
care nursing home.)

_ .. (&) The residents have social service and activity 'therapy needs as
distinguished from nursing needs,

(2) Tyee IL HALrwAY HOUSE. A Type II residential care institution
hereinafter called a halfway house has the following characteristica:

(a) Itisa short-term care institution with the general length of stay
less than one year; often less than 6 months,
(b) The residents are at least 18 years of age.

(¢) The residents are active younger adults (generally under 65).
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74-4 WISCONSIN ADMINISTRATIVE CODE
(d) The residents admitted or retained are:

1. Capable of being employed on a full-time or part-time basis; or

2. Involved in work adjustment training, and/or vocational training;
or :

3. Receiving services for mental or emotional disability.

3 REsmENTs. Residents means individuals cared for in any halfway
house irrespective of how admitted.

84) DEPARTMENT. Department means the state department of health
and social services.

(5) HaLrway nouse. Halfway house means a facility which is staffed,
maintained and equipped for the accommodation of individuals who
. are capable of caring for their personal needs but who require some
supervision and assistance in daily living.

36) Licenseg. Licensee is the “person” to whom the licenge is issued
and shall be responsible for compliance with all the laws, rules and
regulations relating to the residential care facility and its operation.

(7} ADMINISTRATOR, Administrator is the individual, not necessarily
the licenses, who is directly responsible for the full-time operations
and activities of the facility and the supervision of employes.

(8) Maximur BED capaciTy. (a) Maximum bed capacity shall mean
the exact number of beds permitted by these standards for accom-
modation of residents, excl‘\)lsive of beds in rooms occupied by the
licensee and/or administrator, his family and employes.

History: Cr, Register, June, 1871, No. 188, off. 7-1.-71.

H 31.03 Procedure for licensure. (1) APPLICATION FOR LICENSE. (a)
The application for a license shall be in writing upon forms provided
by the department and shall contain such information as it requires.

(2) 18SUANCE OF LICENSE. (a) The department shall issue a license:

1. If the applicant is reputable and financially responsible; -

2. If the administrator designated by the applicant to be in charge is
fit and qualified; and

3. If the halfway house facility ﬁleets the requirements herein
established. :

(3) ADMINISTRATOR TO BE INTERVIEWED. (a) Every administrator shall
be interviewed by a designated representative of the department to
determine fitness and qualifications, including financial plans
presumptive to the management of the facility and acceptable
supervision of residents.

(4) ProcrAM sTATEMENT. The halfway house administrator shall
Erovide a written program or plan of services for residents which shall
e reviewed by the department. This program shall be a statement of
specific services and staff personnel assignments to accomplish and
justify the goals to be attained by the facility. Services for residents
and staff assignment should be clearly expressed and justified in
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program terms. Such a program statement should include at least the
following:

(a) Specific admission policy for the facility.
{b} Specific program goals.

Next page is numbered 74e
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(c) Definition of program elements including relationships, con-
tracted services and arrangements with other health and social ser-
vice agencies and programs,

(d) Statement of funetion and staffing pattern as it relates to
the program.

(e} Deseription of case evaluation procedures.

(5) LICENSE NONTRANSFERABLE. (a) Kach license shall be issued
only for the premises and persons named in the application and shall
not he transferable or assignable

(6) CONTENT OF LICENSE. (a) The license shall sfate the maximum
bed capamty for regidents, the name of the person or persons to whom
the license is granted, the date the license is granted and such other
information as may be required.

(7) PostiNg oF LICENSE. (a) The license shall be posted in a
conspicuous place in the halfway house. .

History: Cr. Register, June, 1971, No. 186, eff. 7-1-7T1,

H 31.04 Suspension, revocation and denial of license, (1) Denial,
guspension or revocation of license; notice. {(a) The department after
notice to the applicant or licensee ig authorized to deny, suspend ow
revoke a license upon finding of substantial failure to comply with
the rules established in this chapter.

(b) Licenses that are suspended or revoked shall he surrendered
to the department.

(e) Any person who considers any part of these standards and
any official’s interpretation of the standards to be unyreaschable may
appeal to the department.

History: Cr. Regigter, June, 1971, No, 186, eff. 7-1-TL.

H 31.05 Licensee. (1) QUALIFICATIONS. (a) The licensee shall have
the ability and willingness to carty out the provisions of the rules for
halfway house facilities in cooperation with the department.

(b} The licensee shall have sufficient financial resources to permit
operation of the halfway house upon licensure for a period of 90
days without regard to income from patient fees.

(¢} The licensee shall be a person of good moral character.

(2) RESPONSIBILITIES, (2) The licensee shall notify the depart-
ment 30 days in advance of closing the facility and the license shall
be returned to the department.

(b) The licensee shall notify the departinent 80 days in advance
of any change of administrator. In an emergeney, immediate notifica-
tion shall be gent to the department. The new administrator may
serve on a.-temporary basis until hig qualifications have been reviewed.

{c) If the licensee is not the administrator he shall employ an
administrator. The administrator shall meet qualifications established
by the department.

History: Cr, Register, June, 1971, No, 188, eff. 7-1-71,

H 31.06 Administrator. (1) QUALIFICATIONS. {a) The administrator
shall have good mental and physical health,

(b) The administrator shall have the physical and emotional ca-
pacity to administer a halfway house,
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(¢) The administrator shall have mature judgement and be emo-
tionally adjusted to the problems encountered in the supeivigion of
individuals needing such care or management due to physical or
mental disabilities.

(d) The administrator shall have the intellectual capacity, general
and professional knowledge to operate a halfway house,

(e) The administrator shall be of good moral character.

(f) The administrator shall have demonstrated an interest in
pergonal serviee and the welfare of others.

(2) ADDITIONAL QUALIFICATIONS. (a) Administrators employed
after the effective date of these rules ghall be between the ages of
2170 years. An edministrator cannot continue fo serve as the ad-
ministrator of o facility after age 75

(b} The administrater shall have a high school diploma or equiva-
lent by examination and shall have 1 year’s experience in a super-
visory or assistant administrative capacity in a patient or residential
care Tacility or shall have a college degree in a related field.

(3) REsponsisILITY, (a) The administrator shall be familiar with
the rvles of the department and be responsible for maintaining them
in the facility.

(b) The administrator shall be regponsible for the total operation
of the facility.

(¢} The administrator ghall be responsible for seeing that all em-
ployes are properly instructed in the discharge of their duties.

(d) The administrator shall be responsible for familiarizing the
employes with the rules of the depariment and shall have copies of
the rules available for their use.

(e¢) The administrator is responsible for the action of any employe
within the seope of their employment as well as their own actions.
No one shall ahuse or punish any resident. Thig includes bhut not in
limitation thereof physical force, verbal abuse, confinement to a room
or withholding food and water.

(f)} The administrator shall nof leave the premiges when residents
are present without delegating mnecessary responsibilities to a com-
petent person over 21 years of age.

(g) The administrator shall instruct all persomnel in the require-
ments of the law and regulations pertaining to their respective duties.

(h} The administrator sghall be responsible for the completion,
keeping and submission of such reports and records as required by
the department. '

(4) GENERAL AND APMINISTRATIVE POLICIES. (a) An in-gervice
training program shall be developed to meet the needs of the facility.

(b) Inecoming and outgoing mail belonging to a resident shall not
in any way be tampered with except on a written notification of the
resident or guardian. :

(¢) Resident shall have access to a telephone at a convenient loca-
tion in the building. At Jeast ome telephone, not a pay phone, shall
be provided for use in case of emergency.

(d) The facility shall permit visiting during reascnable hours.

{(5) ApMIsgion POLICIES. (a) Persons to be admifted or retained
in a halfway house shall be individuals requiring or in need of a pro-
gram of transitional services who are physically and emotionally
capable of ambulation from the home,

Register, June, 1571, No. 186
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(b) Maternity patients, children under 18, and persons having or
suspected of having a communicable disease endangering other vesi-
dents shall not be admitted or retained in a halfway house.

{¢) Denial of admission shall not be based solely on race, color,
or national origin.

(6) PERSONNEL POLICIES, (a) Personnel. 1. Sufficient staff shall be
employed to sapervise residents and to provide basic services such as
food service, housekeeping, laundry and plant maintenance.

(b) Employe physical examinalions. 1. AII employes shall have an
annual physical examination,

2, An initial physieal examination must be completed within a pe-
riod of 90 days before employment and must include an x-ray of the
chest.

3. An x-ray of the chest is not required annually if a negative
tuberculin test can be demonsgtrated at the time of the annual physical
examination, . .

4, A physgieian shall certify that the employes are free of com-
municable disease, including active tuberculosis,

b. These regu]atlons also apply to any members of the faml]y
living or working in the facility,

(¢) Communicable disease control. 1. No person who is affected
with any digease in a communicable form or ig a earrier of such dis-
eage shall work in any halfway house and no faecility shall employ
ahy such person or any persen suspected of being affected with any
diseage in a communicable form or has become o carrier of such
digease.

2. A physician or the local health officer shall determine whether
the employe has a communicable disease or is a carrier of such dig-
eage. If the local health officer is not a physician he shall make
arvangements to employ a physician to aid in making the diagnosis
or call upon the department for such service. Laboratory examina-
tions as may be indicated may be reguived by the physician.

3. Persons who at any time have had typhoid or paratyphoid
fever shall not be employed in the facility until it has been definitely
determined by appropriate tests that such persons are not typhoid
or paratyphoid carriers.

(d) E'mploye’s age. 1. No employe shall be less than 16 years of
age.

(e) Employe’s personnel record. 1. A separate personnel record
shall be kept current on each employe. It shall include the following
esgential information:

a. Name and address of employe.

b. Social security number.

¢, Date of hirth.

. Date of employment.

Name and address of nearest kin,

. Job description,

, Hours of work and wages.

. Date of physical examination and chest x-ray.
. Experience record,

Educational qualifications.

Reference,

S T HR PR
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1. Date of discharge and/or resignation.

m. Reason for discharge and/or resignation,

(f) Time schedule and records. Bvery facility shall have a weekly
time gchedule for employes engaged in personal adjustment activities
programs which are to be dated and posted in a convenient place.
This weekly time schedule shall be made available for review by
authorized persons.

(g) Job deseription. 1. Job descriptions shall be maintained out-
lining the duties, responsibilities and qualification “requivement. of all
positions. A copy shall be kept on file in the administrator’s office and
each employe shall be thoroughly familiar with his duties and
respongsibilities.

" History: Cr. Reglster, June, 1571, No. 188, eff, 7-1-71,

H 31.07 Personal adjustment services. (1) Bach facility shall assure
pergonal adjustment services for each patient,

(a) Social services. Kach facility shall provide ecounseling staff
either directly employed or on a econtractual basis for ecch resident
equivalent to & hours per resident per month. Social service not
under contract or directly employed shall not apply to the 8 hours
per regident per month requirement.

1. Soeial worker, Each social worker shall have at least an under-
graduate degree in Hberal arts, Those with less than a graduate degree
shall have supervision by a graduate of an aecredited school of social
work. '

2. Alcoholism counselor. Each aleoholism counselor shall have
at least a high school diploma, have demonstrated at least 3 years
continuous sobriety and have good physical and mental health. The
counselor shall complete within 12 months of employment, a short
courge, “Counseling Alecholice and Their Families” as offered by an
educational institution,

. History: Cr. Register, June, 1971, No, 186, eif. 7-1-71,

. H 81.08 Medical care. (1) PHYSICIAN. Every resident or his family,
guardian or the agency responsible for him, shall select a physician
of their choiece for medical supervision,

(2) PHYSICAL EXAMINATION OF RESIDENTS. (a) Every rvesident shall
have o physical exomination by a licensed physician, including a chest
x-ray, within 60 days prior to being admitted. The physician ghall
complete the history and physical examination vecord and certify
in writing that the resident has been examined and is free of com-
municable disease.

{b) An annual physical examination shall be provided for all
residents and recorded on the resident’s record. If evidence indicates
that the resident is under the regulair care of a physician, the an-
nual physical examination will not be required,

(3) EMERGENCY MEDICAY, SERVICES. (a) The administrator of the
facility shall arrange for emergency medical cave when a resident’s
attending physician is unavailable.

(4} PHYSICIAN'S ORDERS; MEDICATIONS AND TREATMENTS, (a) Pro-
vigion shall be made for supervision of medication by the adminis-
trator if so ordered by the attending physician,

History: Cr. Register, June, 1971, No. 186, eff. 7-1-71,

Register, June, 1871, No, 188
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H 31.09 Medical records, (1) Medical records shall be vequired for
admission. These ghall include a summary of;

{2} Medical history, social service informalion, physical exami-
nation and diagnosis.

(2) Personal adjustment services records:

(a} A personal adjustment services plan.

(b) Individual progress reports prepared by the person in charge
of activities.

History: Cr. Register, June, 1971, No, 186, eff. T-1-T1,

H 31.10 Resident care. (1) Fach resident shall show evidence of
good personal hygiene, and provision made for “adequate supply of
clean linen and clothing.

(2) Social care plan. (a) A personal adjustment services and
treatment plan shall be prepared for each resident and will ba re-
viewed and updated at least semiannually. Tt shall include the identi-
fication of any outside agencies or resourees participating in the
resident’s social care and a brief description of the gervices being
provided.

(b} Progress reports shall be prepared by the counselor af least
monthly including significant serviees provided and shall be kept
with the resident’s record. )

(8) Residents shall receive kind, considerate care and treatment
at all times and shall not be abused in any way.

(4) Every facility shall take necessary precautions to assure
safety of residents.

(6) Adequate equipment and supplies for first aid shall be
readily available at all times.

(8) In case of acute illness, injury or death, the admmlstrator
shall be readily available at all times,

. {7} Residents with acute illness shall be trangferred to other
Tacilities capable of providing freatment and next of kin notified.
(8) Medicines. (a) Supervision of medicines, 1. Medicines shall be

self-administered under supervision and be faken only on a physician’s

prescription, exactly as ordered,

(9) Resident data, records and reports. (a) An individual record
shall be kept on each resident and shall contain:

1. The admission summary which shall be completed promptly
after admission, kept current, and shall contain the following in-
formation:

a, Resident’s full name,

b. Home address or last known address.

¢, Religion, name and telephone number of minister, priest or
rabbi.

d. Name and address of nearest kin,

e. Telephone number of neavest kin.

f. Date of birth and social security numben

g, Sex of patient.

h. Name and telephone number of attending physician,

i, Date and time of admission, transfer, discharge or death, to he
completed when indicated.

2. The resident’s record shall include the yehabilitation plan

Register, June, 1971, No, 186
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8. Reports shall be made of all incidents or aceidents involving
the resident and shall inelude time, place, details of incident or
accident, and action taken.

4, The administrator shall notify the attending physician of any
regident who has had an aceident,

(b) Other records:

1. Weekly time schedules and work assignmeni sheets for per-
sonal adjustment employes, shall he maintained,

2. Employe records, .

3. Annual certifications of proper condition of fire extinguishern

4, Semiannual certification of fire department inspection,

(¢) Awvailability of records. 1. Pertinent resident records shall
be kept and be readily available to the person in charge on all
shifts. The administrator or his agent shall provide the department
with any and all information required and shall afford every facility
for examining the records and gathering information from records,
employes and regidents,

History: Cr. Regigter, June, 1971, No. 186, eff, 7-1-71,

H 31.11 Furnishings, equipment and supplies. (1) FURNISHINGS—
RESIDENT AREAS. (a) Beds. 1. FKach resident shali have at least a
standard 36-inch-wide bed.

2. Each bed shall be equipped with good springs and a clean, firm
and comfortable mattress.

3. Roll-away beds and cots shall not be used for residents,

(b) Pillows. 1, Each resident shall have at least ome clean com-
fortable pillow. :

(c) Chairs. 1, There shall be at least one chair available for each
bed in the room.

2. In addition, a comfortable “easy” chair shall be provided for
all residents who degire to use one,

(d) Reading light, 1, There ghall he an adequate reading light
provided for all residents who desire to use one.

(e) Dresser or drawer space, 1. There shall be dresser drawer
space immediately within the room available for personal use by
each resident.

() Linen and bedding. 1. Mattress cover. A mattress cover ghall be
provided as necessary to keep mattresses and pillows elean and dry.
Mattress pads shall be provided for all beds.

2. Sheets and pillow cases., A suflicient supply shall be available
so that beds may be changed as often as necessary to keep beds
clean, dry and free of odors. At least 2 sheets and a pillow case
shall be furnished each weel,

3. Blankeis, Sufficient lightweight blankets shall be provided
to assure warmth for each resident and shall be available and
laundered as often as necessary to assure cleanliness and freedom
from odors.

4. Towels and washcloths, a, Provision shall be made so that each
resident shall have a washeloth, hand towel and bath towel. Clean
towels and washcloths shall be provided as needed,

b. Common towels ghall not be used in washrooms or bathrooms.
Provigion shall be made for hanging towels and washeloths in the
regident room.

Register, June, 1971, No. 188
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(g} Window coverings, 1. Every window shall he supplied with
shades, draw drapes or other devices or material which, when
properly used and maintained, shall afford privacy to the resident.

(h) Administralive space, 1. Administrative office space, and main-
tenance rooms and any similar rooms not specifically mentioned else-
where shall be satisfactorily furnished with desks, chairvs, lamps,
cabinets, counters, benches or work tables and other furnishing
esgential to the proper use of the room. -

History: Cr, Register, June, 1971, No. 186, eff, 7T-1-71,

FOOD SERVICE

H 31.12 General! food requirements. (1) Food to meet the nutri-
tional needs of the individual resident shall be provided, The fol-
lowing foods shall form the basis of the daily general diet:

(a) Mill—pasteurized fresh millt or its equivalent in butter-
milk, evaporated milk, or dry milk solids,

(b} Meat—lean meat, poultry, fish, cheese, or eggs.

(¢) Fruits and vegetables—orange, grapefruit, tomato or other
Vitamin C food; a dark green or dark yellow vegetable; other fruits
and vegetables including potatoes.

(d)} Bread-cereals—whole or enriched.

(e) Additional foods (from the above groups or other foods)—
in amounts to meet ealoric needs and to make meals appetizing and
satisfying.

(f) Iodized salt—as a seasoning.

(g) Water—adequate drinking water shall be a.vallab]e to all resi-
dents at all times,

(2) There shall be reasonable adjustment to the food likes, habits,
customs, conditions and appetites of all individual residents.

History: Cr. Register, June, 1971, No. 186, eff., 7-1-71.

H 81.13 Modified or special diets. (1) Modified or special diets
shall be available and provided as ordered by the resident’s attending
physician. )

History: Cr. Register, June, 1971, No. 186, eff. 7-1-71,

H 31.14 Menu planning. (1) Menus shall be planned for at least
one week i advance, Menus for general or modified diets for the
current week shall he posted where readily seen at all times as food
ig prepared and served.

(2) Fach week's menu as served shall be dated and kept on file
for 12 months.

History: (Cr. Register, June, 1971, No, 188, eff, 7-1-T1,

31.15 Food supply. (1) Supplies of perishable food for a 24-hour
period and of nonperishable foods for at least a S-day period shall
be on the premises,

(2) A veasonable variety of food shall be provided.

History: Cr. Register, June, 1971, No, 186, eff. 7-1-71.

H 81.16 Food preparation. (1) Food shall he prepaved by accepted
methods to comserve maxintum food value and to produce palatable

meals,
Histovy: Cr, Regiater, June, 1971, No. 186, eff. 7—1-71,
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H 31.17 Meal service. (1) At least 3 meals a day shall be provided,
with at least one meal to be prepaved by the staff. There shall be
ample time allowed for wnhurried meal service. Between meals, Tood
shall be available for residents,

History: Cr. Register, June, 1971, No. 1885, eff. 7-1-71,

PHYSICAL PLANT

H 3118 Construction requirements, (1) ALL FACILITIES, (a) Water
supply. 1. Where a public water supply is available it shall he used.
Where a public water supply iz not available, the well or wells shall
be approved by the state department of natural resources. Water
samples fromt an approved well shall be tested at the state laboratory
of hygiene or a state approved laboratory at least annually.

(b) Sewage disposal. 1. All sewage shall be discharged into a
municipal sewage system where such a gystem is available; other-
wise, the sewage shall be collected, treated, and disposed of by
means of an independent sewage system approved by the department,

(¢} Plumbing. 1. The plumbing and drainage for the disposal of
excreta infectious discharge and wastes shall be approved by the
department.

(d} Heating. 1. The heating system shall be eapable of providing
a minimum temperature of 75 degrees F. during the day and at least
72 degrees F. during the night in all bedrooms and in all other
areas used hy residents.

(e) Ventilation. 1. Kitchen, bathrooms, janitor's closets and soiled
linen rooms shall be ventilated.

(f) Hlectrical. 1. Artificial lighting. a. Glare-free artificial light-
ing shall be provided in all areas of the facility of adequate intensity
for the purpose intended. Nothing less than a 1b-watt bulb is per-
mitted except for night lights. AIl lights shall be equipped with
shades, globes, grids or glass panels that prevent dirvect glare to the
resident’s eyes.

' 2. Flashlights, a. Flashlights shall be provided and distributed
8o ag to be readily available to personnel on duty.

(g) Ineineration. 1, When other methods of disposal are not avail-
able, facilities for the incineration of vefuse shall be provided where
local ordinance permits,

-(h) Telephone. 1, There shall be at least one non-pay telephone
on the premises, and such additional telephones ag are deemed
Tiecessary in an emergency.

(i} Toilet facilities. 1. Indoor facilities, a. Indoor toilet facilities
and lavatory for handwashing shall be provided,

2. Family and employe toilets. a. Family and employe toilet, bath
and lavatory facilities shall be separate from resident toilet, bath
and lavatory facilities,

3. Running water. a. The lavatory shall have both hot and cold
running water, The water closet shall he of an approved flushing
type., Open front toilet seats shall be provided.

4, Separate toilets, a. Separate toilet facilities shall be provided
for male and female residents, The minimum ratios shall be as follows:

1 toilet and 1 lavatory for every 8 fermale residents.

1 toilet and 1 lavatory for every 8 male residents.

Reglgter, June, 1871, No. 186
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5. Bath facilities, a, 1 bathtub or shower with hot and eold run-
ning water shall be provided for every 10 residents.

(i) Resident rooms. (1) Room size. a. The minimum floor area per
bed shall be 60 square feet per bed, arrangement permitfing.

b, The beds shall be so arranged that the heads of the beds shall
be & minimum of 8 feet aparl and a clear aisle space of 3 feet be-
tween beds shall be provided,

¢. No more than 4 residents per room shall be permitted.

d. The ceiling height shall be a minimum of 7 feet 6 Inches.

e. All regident rooms shall be numbered. The number on or near
the door need not be conspicuous.

2, No room shall be approved for resident occupancy that opens
directly to the bathroom, kitchen or laundry; that requires any per-
son fto pass through a resident room, bathroom, kifchen or laundry
to gain access to another part of the home.

3. No room shall be licensed for resident use unless the walls are
of rigid construetion. A rigid hinged door must be provided.

4, Sexes ghall be geparated by means of separate wings, floors
or rooms, except in case of husband and wife,

5. A closet or locker shall be provided. Closets or lockers shall
afford at least a space of not less than 15 inches wide by 18 inches
deep by 5 feet in height for each resident

6. Trailers, cabing and cottages shall not be approved for use as
halfway house facilities or parts therveof.

(k) Kitchen. 1. The kitchen shall be located on the premises, or
a gatisfactory sanitary method of transportation of food shall be
provided.

2. Kitchen or food preparation areas shall not open info resident
roomg, toilet rooms or laundry.
© 8. Adequate and convenient handwashing facilities shall be pro-
vided in the kitchen for uvse by food handlers, including hot and
cold running water, soap and approved sanitary towels. Use of a
common towel is prohibited.

4. A two-compartment sink shall be provided in kitchens or dish-
washing areas.

(1) Loaundry facilities. 1. A laundry room shall be provided unless
commercial laundry facilities are used.

2. Food preparation, serving and food storage areas shall not be
ugsed for transporting, washing or wringing soiled linen, Drying or
storing clean linen and clothes is also prohibited in the kitchen.

3. All soiled linen wunless immediately washed shall be plaeced in
nonabsorhent closed containers.

4. Where commercial laundries are used, a room for sorting,
proeessing and storing soiled linen shall be provided.

(m) Office. 1, Each facility shall provide offiee space which shail
‘be utilized for resident’s records and charts, A file cabinet, desk,
resident record storage shall be considered as minimum equlpment
. (n) Dining erea. 1, Every facility shall have at leagt one furnished
dining room for the use of residents. Under no circumstances shall
the dining room be used as a bedroom.

(0} Dining-lounge multi-purpose area. 1, Every faeility shall have
at least one furnished dining-lounge multi-purpose room for use by-
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the regidents. These areas shall provide a minimum of 10 square
feet per resident, exclusive of traffic areas.
History: Cr. Register, June, 1371, No, 186, eff. 7-1-71,

H 31,19 Resident safety. (1) F'IRE PROTECTION CONTRACT, {a) Where
the halfway house ig loeated in a city, village or township that does
not have an officially established fire department, the licensee shall
obtain and maintain a continuing contract for fire protection gerviea
with the nearest municipality providing such service. A certifi+
cation of the existenee of such contraet shall be forwarded by the
licensee fo the deparfment,

(2) EVACUATION OF RESIDENTS. (a) The administrator shall develop
and periodically review with his staff a prearranged written plan
for the orderly evaeuation of residents in case of an emergency
and post said plan near the ftelephone and in conspicuous loca-
tions in the corrvidors on all floors. Practical application of this
plan shall be exercised at the option of the local fire department.

(8) FIRE INSPECTION, (a) The person in charge of the facility
shall arrange for:

1. At least semiannual inspection of the facility by the local fire
authorities.

2, Certifieation by the local fire authority as to the adequacy of
a written fire plan for orderly evacuation of residents, as well as
the fire safety of the facility.

(4) SMOKING, (a) Smoking regulations shall be covered by house
regulations,

(5) LigHTS., (a) Open-flame lights shall not be permitted.

(6) SCATTER RUGS AND SLIPPERY FLOORS. (a) Scatler rugs and
highly polished, slippery floors are prohibited,

(7} RoADS AND SIDEWALKS, (a) The facility shall be accessible
to good roads kept passable and open at all times of the year.
Sidewalks, five escapes and entrances shall be kept free of ice and
sSnow,

(8} Door Locks., (a) If locks are installed on resident room
doors, they shall be of the type which permits locking only from
the corridor side of the door and permits opening of the door from
within the resident’s room at all times without the use of a key
All locks shall be master keyed and a master key shall be provided
for the aftendant on duty.

(9) FRE EQUIPMENT. (a) Al fire protection equipment shall
be maintained in veadily usable condition and inspected annually.
An additional fire extingunisher suitable for grease fires shall be
provided in or adjacent to the kitchen., FEach extinguisher shall be
provided with a tag for the date of inspection.

(10) EXTINGUISHER MOUNTING. (a) Extinguisherg shall be mounted
on a wall or a post where they are clearly visible and at a con-
venient height. They shall not be tied down or locked in a cabinet,
nor is it accepted practice to place them in a closet or on the floor,

History: Or. Reglster, June, 1971, No, 186, eff. T-1-7T1,

Regigter, June, 1971, No, 1886



STATE BOARD OF HEALTH 40

H 31.20 Sanitation and plant maintenance. (1)} GENERAL SANITATION,
(a) Common drinking glaesses or eups. 1. Common drinking glasses
or cups shall not be used.

(b) Insect and rodent contrel. 1. The safest effective pesticide
available shall be used in the elimination of rodents, flies, bedbugs,
fleas, lice and other inseets. Control measures shall not include the
use of any residual spray in food preparation or gtorage areas.

(c) Labeling poisonous compounds. 1. All poisonous compounds
ghall be so labeled as to be easily identified.

(d) Storage of poisonous compounds. 1, Poisonous compounds
(including domestic poisons) shall be stored independently under
lock and key and separately from food and Litchenware, drugg and
medicine,

{e) Clean rooms. 1. Rooms shall be kept clean, well-ventilated
and tidy at all times. The administrator shall be responsible for
the sanitary maintenance of the home, All ceilings, floors and walls
shall be kept clean and in good repair.

{f) Sereens. 1. All outside openings shall be provided with wire
screening of not less than number 16 mesh or its equivalent and
shall be properly maintained,

a. Screens for windows shall cover at least onethird of {the
window area.

b. Screen doors shall be self-closing

¢. Screens shall be completely installed prior to June 1 of each
year.

(2) Garbage and rubbish disposel. 1. All garbage and rubbish
gshall he stored in leakproof, nonabsorbent containers with close-
fitting ecovers and shall be disposed of in a manner that will not
permit transmission of disease, create a nuisance, or provide a
breeding place for flies, The use of paperboard confainers for
temporary gtorage of garbage, wet rubbish and waste is not per-
mitted.

(2) FoOD SERVICE SANITATION. (a) Food service personnel. 1. Food
service personnel shall wear clean garments and clean caps ov
hair nets,

2. Employes shall maintain a high degree of personal cleanliness,
keeping hands clean at all times while engaged in handling. food,
drink, utensils or equipment. :

3. Employes shall maintain clean safe work habits in the food
gervice ares.

4, Employes shall refrain from using tobacco while on duty in
food preparation or storage roomsg or while serving food.

5. Persons working in the food serviee areas shall be temporarily
velieved of thelr dutles, if they show signs of illness, colds, fever,
rash, boils, open euts, burns or lesions,

(b) Physical fucilities. 1. Equipment. a. All cases, counters, shelves,
tables, cutting blocks, refrigerating equipment, sinks, cooking and
baking equipment, mechanical dishwashing equipment and other
equipment used in the preparation, storage or serving of food shail
be so constructed as to be easily cleaned and shall be kept in good
repair,
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b. All multi-use utensils, cutlery, glassware, dishes, and silverware
shall be so constructed az to be easily cleaned. Single service metal
food containers shall not be reused.

¢. Utensils shall be stored in a clean, dry place protected from
contamination and whenever practicable, utensils shall he covered
or inverted.

2. Rooms. -a. Floors. The floors of all rooms in which food or
drink is stored, prepared or served, or in which utensils are washed,
and the floors of toilet rooms shall be of sueh construction as to
be easily cleaned, shall be smooth and shall be kept in good repair

b. Walls and ceilings, Walls and ceilings of all rooms where food is
prepared or utensils are washed shall have a smooth, nonabsorbent,
lighteolored, washable surface, Properly sealed synthetic wood or tile
wall covering is acceptable.

¢. Doors and windows, All room openings fo the outer air shall
be effectively screened and doors shall be self-closing,

d. nghtlng' All roomg in which food or drink is stored or pre-
pared or in which utensils are washed shall be well lighted,

e, Ventilation. All rooms in which food is stored, prepared, or
served, or in which utensils ave washed, shall be well ventilated,
Refrigerated storage rooms need not be ventilated,

(¢} Maintenonce. 1. Cleanltiness of rooms, a. The floors, walls and
ceilings of all rooms in which food or drink is stored, prepared or
served, or in which untensils are washed, and all toilet rooms and
lavatories shall be maintained in a clean and sanitary condition.

2. Cleanliness of equipment. a. All equipment, including furniture,
display cases, counters, shelves, tables, cutting blocks, refrigera-
tion equipment, sinks, cooking and- baking equipment, mechanical
dishwashing eguipment and other equipment used in connection with
the operation of a facility shall be maintained in a clean and sanitary
condition. Grease filters and other grease exiraction equipment shall
be kept clean at all times.

3. Condition of utensils. a. All multi-use utensils, cutlery, glass-
ware, dishes and silverware shall be maintained in a clean and
sanitary condition. Cracked or chipped utensils or those with open
seams shall be discarded,

4, Linens. a. All linens, napkins, tablecloths, and underpads shall
be clean. Soiled linens shall be kept in containers used for such
purpose exclusively,

5, Washing aids. a. All washing aids, such as brushes, dish mops,
dish cloths, and other hand aids used in dishwashing shall be
effectively washed and maintained in a clean condition.

6. Room furnishings. a. Al drapes, eurtains, rugs and upholstered
furniture shall be kept clean and free from odor,

(d) Handling and refrigeration of foods. 1. All readily perishable
food and drink except when being prepared or served shall be
kept in a refrigerator which shall have a temperature maintained
at or below 40 degrees F. This shal]l include all custard-filled and
eream-filled pastries; milk and milk products; meat; fish; shelifigh;
gravy; poultry; stuffing and sauces; dressings; salads containing
meat, fish, egps, milk or milk products: and other food or food
products liable to food spoilage. All ice used for cooling drinks
or food by direct contact shall be made from water from a public
water supply or from water safe and free from contamination.
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(e) Disposal of waste, 1. Kitchen garbage and refuse. a. All
garbage while in the kitechen shall bhe kept in watertight containers
and removed daily. All garbage and kitchen refuse which is not
disposed of through a pgarbage disposal unit connected with the
sewerage system must be kept in separate watertight metal cans,
provided with close-fitting metal covers unless otherwise protected
from flies and insects, and the contents must be removed as often
as necessary to prevent decomposition and overflow, Garbage cans
shall be washed each time emptied. The use of wooden containers
for garbage is prohibited either in the kifchen or on the premises.
No waste water, incduding dishwater, shall be discharged on or near
the premises so as to create a nuisance. Separate fy-tight com-
tainers must be provided for cans, bottles and similar rubbish,

2. Drainage of refrigerators. a. Connection of draing from
refrigerators must be approved by the department. Where a building
drain is not available, a drain pipe must he provided and wastes
disposed of in such a manner as to avoid a nuisance,

(f) Miscellaneous, 1. Single service wutensils. a. Single service
utensils, such as paper plates, shall be stored in the original
wrapper until used. When straws are used, they shall be furnished
to the resident in the original! individual wrapper, unopened.

2. Harboring of animals, a. Birds, eats, dogs, or other animals
are not permitted in rooms in which food is prepared, served or
gtored or where utensils are washed or stored.

3. Restriction on usge. a, Rooms in which food is prepared or
stored, or dishes are washed, shall not be used for sleeping pur-
poges,

4, Handling, preparation and serving of food. a. All food shall
ba handled, prepared and served under clean and sanitary conditions.
The use of tainted or spoiled foods is prohibited. AIl foods, in-
cluding vegetables served raw, shall be thoroughly washed in clean
water from an approved source,

5. Milk. a. Whenever available, only grade A milk ghall be
served or used. All milk shall be kept in the original containers
in which delivered and under refrigeration until served or wused,
Dipping of milk or milk preducts is not permitted, Bulk milk
dispensers which have been approved by the department as to design
and construction may be used provided that: 1} No surfaces with
which milk comes in contact, other than the delivery ovifice, shall
be accessible to manual contact, droplets, dust or flies; and, 2)
The milk dispensing device shall be cleaned, sanitized, filled and
sealed only at a grade A milk plant,

6, Cream. a. Cream shall be kept in the original container in
which delivered and under refrigeration until served or used. It
should be served, whenever practieal, from the original container.

7. Displayed foods. a. All foods when displayed must be pro-
tected from flies, insects, rodents, dust, sneeze or cough spray, and
from handling by the public.

8 Food storage. a. Foods shall not be stored in any basement
or room or receptacle that iz subject to sewage or waste water
back flow, or to contamination by condensation or leakage, nor in
any place where rodents or vermin may gain access. Food shall he
stored at least 12 inches above the floor,
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9. Processed foods. a. If foods ave canued, frozen or otherwise
preseived at the home, they shall be processed under controlled
sanitary conditions. All meat, poultry, and nonacid vegetables shall
be canned by pressure cocker methods.

10. Donated foods, a. Donations of home-canned foods, sa,lad mix-
tures, custards, cream-filled pastries, and other potentially hazardous
foods shall mot be accepted.
~ 11. Delivery vehicles, a. Vehicles used in the transportation of a
meal or lunch shall be equipped with clean containers or cabinets
to store the food while in transit, The container or cabinet shall
be so constructed as to prevent food contamination by dust, insects,
animalg, vermin or infection. If the meal or lunch is readily
perishable, the container or cabinet shall be capable of maintaining
a temperature at or below 40 degrees . or a temperature at or
above 150 degrees T, until the food is delivered to the person
placing the order.

(3) WASHING AND SANITIZATION OF DISHES, a. Prewash. 1. The
term “prewash” is applied to the process of water seraping of
utensils prior to washing. Better washing and sanitizing can be
accomplished, either manual or mechanical if prewashing is prac-
ticed. It is recommended that prewashing be made an integral part
of both manunal and mechaniea]l utensil washing operation.

(b) Manual cleaning. 1. Sinks for hand dishwashing. (a) A
two-compartment sink shall be provided for all establishments and
it is recommended that a three-compartment sink be provided in
all new installations,

2, Hand dishwashing, 2, The utensils shall be washed in hot
water at a temperature of 110 degrees to 120 degrees F,, confaining
an adequate amount of an effective soap or detergent. Water shall
be kept clean by changing H frequently.

3. Sanitizing of hand-washed dishes. a. Following hand washing,
all utensils shall be sanitized by either of the following 2 methods:

1, First method. Submerge all utensils for 30 geconds in clean
water mainfained at a temperature of 170 degrees F. or more; and,

2, Second method. All utensils should be submerged or rinsed
following the washing operation in hot water at a minimum tem-
perature of 110 degrees to remove soap or detergent, and then be
submerged for at least 2 minutes in a hypochlorite solution. The
solution shall be made up with a chlorine concentration of at least
100 parts per million and shall be discarded when the chlorine
concentration goes below 50 parts per million, All hypochlorite
solutions shall be prepared fresh at least 3 times each day prior to
its use in sanitizing the dishes used at each main meal period,
and at least twice each day if only glassware is sanitized, Soaps,
water softeners, washing compounds and detergents shall not be
added to hypochlorite solutions. Utensils should be racked in bas-
kets so that all surfaces will be reached by the chemical sclution
while submerged. Other chemical sanifizing solutions may be
approved for use by the department in which case the concentration
will be specified.

. 4. Thermometer, a. A suitable thermometer shall be provided
for frequent determination of the temperature of the water used
for sanitizing, washing and rinsing utensils,
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(c) Mechanical cleaning. 1. Racking of utensils. a. Utensils shall be
stacked in racks or trays so as to avoid overcrowding and in such
manner as o assure complete washing contact with all surfaces of
each article. .

2, Wash water—mechanical- dishwashing. a. The wash water
‘temperature of the utensil washing machine shall be held at from 130
to 150° F, The utensils shall be in the washing sections for at least 20
minutes.

3, Detergent, a. A detergent shall be used in all utensil washing
machines and it is recommended that they be equipped with automat-
ic detergent dispensers so that the maximum efficiency of the ma-
chines can be obtained. '

4, Sanitizing—mechanical. a. For sanitizing in a spray type ma-
chine, dishes shall be subjected to a rinse period of 10 seconds or more
at a temperature in the line of at least 180° F. For sanitizing in an
emersion tank type machine, dishes shall be submerged for 30 seconds
or more with water at a temperature of 170° F, or more. There shall be
a constant change of water through the inlet and overflow.

5. Dishwater thermometers, a. Thermometers shall be located in
both the wash compartment and rinse water line at the machine so as
to be readily visible. Thermostatic control of the temperature of the
wash and ringe water shall be provided in the new equipment and is
recommmended for existing equipment. . .

6. Dishwasher water pressure. a. The pressure of the water used in
spray wasﬁ?ng ang lpmsi?lg shall be 15 to 25 pounds per square Inch at

the machine nozzles,

7. Glass washer. a. Automatic cold water glass washers, approved as
provided under Wis, Adm. Code section H 96.05, may be used when
operated with a sanitizer approved by the department for the specific
purpose,

(d) Drying of utensils. 1. Dryiﬁg cloths, if used, shall be clean and
shall be used for no other purpose. It is recornmended that utensils be
allowed to drain and air dry in racks or baskets. -

{4) PranT MAINTENANCE. {a) The building shall be maintained in
good repair and free of hazards such as cracks in floors, walls or
ceilings; warped or loose boards; warped, broken, loose or cracked
floor covering such as tiles or liholeum; loose handrails or railings;
loose or broken window panes; and any similar hazard.

(b) All electrical, mechanical, water supply, fire protection and
sewage dis%)sal system shall be maintained in a safe and functioning
condition. Electrical cords and appliances shall be maintainéd in a
safe condition. Frayed wires, cracked or damaged switches, plugs and
electric fixtures shall be repaired or replaced. No electrical cords shall
be strung under carpets or rugs or attached to light fixtures.

{c) All plumbing fixtures shall be in good repair, properly function-
ing and satisfactorily provided with protection to prevent contamina-
tion from entering the water supply piping,

(d) The heating system shall be maintained in a safe and properly
funetioning condition.

Register, February, 1977, No. 254
Health



7420 WISCONSIN ADMINISTRATIVE CODE

. .{e) ‘The interior-and exterior of the building shall be painted as
needed to protect the surfaces. Loose, cracked or peeling wall paper or
paint shall be promptiy replaced or repaired.

(f) All furniture and furnishings shall be maintained in good repair.

. (g) Storage areas shall be maintained in a safe and orderly condi-
tion. Attics and basements shall be free of accumulations of garbage,
refuse, discarded furniture, old newspapers, boxes, discardetf equip-
ment and similar items.’

- (h) The: grounds, yards and sidewalks shall be maintained in a
neat, orderly and-safe-condition. - o _

-Hiltory: Cr. Register, June, 1871, Nc;. 186, eff, 7-1-71.

H 31.21 New consiruction. (1) NEW CONSTRUCTION AND ADDITIONS
TO EXISTING FACILITIES, (8) Submission of plans for halfway house. 1.
Plans covering the construction of new buildings, additions to existing
buildings, conversion of existing buildings, or for major remodeling or
alterations of existing. buildings shall be submitted to and approved
by the department before construction or conversion is begun. These
plans shall show the general arrangement of the buildings, including a
room schedule and fixed equipment for each room and a listing of
room numbers, together with other pertinent information. ’

2. Plans shall be drawn to scale.

(b) Location. 1. The site shall adhere to local zoning regulations; he
free from environmental nuisances, such as noise, odors, etc.; be easily
accessible for employes and visitors. The facility shall be so located as
to promote at all times the health, treatment, comfort, safety and well
being of persons accommodated. The site shall be so located that it
can be assured of fire protection by an organized fire department.

- . History: Cr. Register, June, 1971, No. 186, ff, 7-1-71.

H 31.22 Variance procedure. (1) If the residential care facility
meets the requirements herein established, the department may ap-
prove variances in the requirements of this chapter when such vari-
ances or alternatives are demonstrated, to the satisfaction of the
department, to enhance quality care of the residents affected. Vari-
ances are not permitted without approval from the department,

History: Cr. Register, February, 19'77, No. 264, eff. 3-1-77.
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