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DEFINITIONS

H 96.01 Definitions. (1) RESTAURANT, “Restaurant” means and in-
cludes any building, reom or place wherein meals or Iunches are pre-
pared or served or sold to transients or the general public, and all
places used in connection therewith, “Meals or luncheg” shall not
include soft drinks, ice cream, milk, milk drinks, ices and confee-
tions, The serving in taverns of free lunches consisting of popcorn,
cheese, erackers, pretzels, cold sausage, cured fish or bread and but-
ter shall not constitute such taverns to be restaurants, The term “res-
taurant” does not apply to churches, religious, fraternal, youths® or
patriotic organizations, service clubg and civiec organizations which
oceasionally prepare or gerve or sell meals or lunches to transients
or the general public nor shall it include any private individueal selling
foods from a movable or temporary stand at public farm sales.

(2) TEMPORARY RESTAURANT. The term “temporary restaurant”
shall mean one operating for a temporary period in connection with
a fair, carnival, circus, public exhibition, or other similar gathering.

(3) MoBILE RESTAURANT. The term “mobile restaurant” shall mean
a restaurant operating from a movable structure which periodically
or continuously changes location such ag a vehicle or boat wherein
meals or lunches are prepared or served or sold to transients or the
general public, excepting that vehicles used in delivery of a pre-
ordered meal or lunch prepared in a licensed restaurant shall not
require separate licensing, The term “mobile restawrant” shall not
include a common carrier regulated by the state or federal government.

(4) EMrLoYE, The term “employe” shall mean any person who
handles food or drink during preparation or serving, or who comes
in contact with any eating or cooking utensils, or who works in a
room in which food or drink is prepared or gerved,

(5) TUrTeNsILg, “Utensils” shall include ‘any kitchenware, table-
ware, glassware, cutlery, containers, or other equipment with which
food or drink comes in contact during storage, preparation, or gerving,

(6) PermITs. Before opening for business, every restaurant owner
or manager shall obtain a permit from the state board of health
through application made upon a blank furnished by the board.
Original permits shall not be granted without a prior inspection.
The restaurant permit must be conspicuously displayed.

Historyt 1-2-66; am, Rei}stel June, 1956, No. 6; efl. July 1, 1956; am.
(1), Register, Apul 1360, No. 52, eff, 5-1-64; rn, (3}, ('), (E), to be (4),
(5), {6y and cr. {1}, Register, Apr 11, 1962, No. T8, eff,
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CONSTRUCTION

H 96,11 Plumbing. All plumbing shall meet the requirements of the
Wiscongin plumbing code,

History: 1-2-56; am Register, June, 1956, No. 6; eff. July 1, 1958,

H 96.12 Water supply and sewage disposal, The requirements cover-
ing the water supply and the sewage disposal facilities for all res-
taurants shall be based upon the availability of public utilities as
well as the practicability of connection to the public utilities or the
construction-and operation of private utilities as indicated in fable
I 96.12.%he exceptions referred to in table H 96.12\Aust be approved
by the board or ifs designated representative.

TAHLD H 1312

WATER SUPPLY AND SE‘VAGE DISTOSAL REQUIREMENTS

(0 (2 3 @
Publie Water Supply | Publie Sewage
Publie No Public Water Both Public Water | only Available, Disposal only'
Ttilities Bupply or Sewage Supply &nd Sewage | No Publio Sewsge Available,
Available Disposal Available Disposal Available Digposal Publie Water Su pply

Requitements

(a} A well is required

ot the promises.

{b) A privy is per-
miited

(a) Connestion to the|
pubfic water sup-
ply is required.

{b) Connection fo the

{a) A private sewage
disposal systom
15 required,

(b) Connection to the

(a) A well is required
on the premises.

(b) A water pressure

ed, public sewage public water system Is required,
disposai system supply is required,
is Tequired.
(c) A privy Is not (o} A privy is not (e) Connection to the
permitted. permitted. publio sewage
disposal system
is vequired,

(d) A privy is not
permitted.

Exceplions

(e} Water may be
transported from

(d} I connections to
both the public

{d} If a private sew-
age disposal sys-

(e) If a well on the
premises is not

an approved sewage disposal tem iz not prac- prasctical of eon-

source if o well system and water tical ther (a) and nection to the

on the premiscs supply are not {e) in echimn {(3) puhliz sewer i3 nok

is nof practical. prachieal, thon do not apply, practical, then
column (1) hewever ¢onnec- cohumn {1)
applies, tion to the public applies.

{e) If connectiun with
only the public
qewer or water
supply is not
praciical, then
requirements of
eciuion (3) or
{4) apply.

water supply is
required,

(o) H 5 private sew-
age disposal
systom i3 not
practical and eon-
ncotion to the
pubtic water sup-
ply Is not prach-
eal, then colutun
(1)’ applies,

(6) PrivaTe weBLLS, Whenever private wells are permitted as a

source of water the well shall be located and constructed and the
pump installed in accordance with the regulations of the board gov-
erning well drilling and pump installation. Whenever geological con-
ditions are such that safe water cannot be obtained consistently from
a well constructed in apparent compliance with the well code regu-
lations, as evidenced by unsafe laboratory reports:
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{a} The well shall be reconstructed in accordance with plans and
specifications approved by the board or its designated representa-
tive; or,

(b) If such reconstruction is determined to be impractical by the
board or its designated representative or is found to be ineffective:

1. The safety of the water shall be assured through continuous
chlorination or other approved disinfection process, using eguipment
approved by the board or its designated representative; or,

2, The use of the well shail be discontinued and water transported
from & source and in 2 manner approved as gafe by the board or
its designated representative.

(8) DISINFECTANT. When well water ig disinfeeted with chlorine
the rate of application shall be such as to provide a residual content
at the discharge side of a pressure tank or other gtorage unit of not
less than 0.2 parts per million or as may be required by the board
or its designated representative.

(7) Warkr. Hot and cold water shall be available in rooms in
which food is prepared or utensils are washed.

(8) EMPLOYES' HAND WASHING FACILITIES. Employes’ hand wash-
ing facilities shall be separate from utensil washing facilities. Hot
and cold water shall be gvailable with such facilities for employes’
use, Water shall also be available for use in public wash basins.

(9) DRINKING RECEPTACLE. The use of the common drinking cup is
prohibited. The use of any fountain or cooler for filling glasses or
other drinking receptacle where the top rim of recepiacle ¢comes in
contaet with any part of the appliance ig prohibited,

(10) PuBLIC TOILET RooMS, Every restaurant which sells food for
consumption on the premises shall provide at least one toilet and wash
basin available to the public. The foilet room shall be so lIocated that
it is not necessary for patrons to pass through any area in which
food is prepared. Doors of toilet rooms shall be self clesing. Toilet
rooms ghall be well ventilated and lighted. Where the seating ca-
pacity of the restaurant is 25 or more, at least one toilet for each sex
ghall be available to the public in separate rooms. Soap and single
gservice towels or air dryers shall be available near the wash basin.

(11) Privies. Whenever privies are permitted they shall be con-
structed and located in accordance with the established specifications
of the Bureau of Sanitary Engineering of the board,

History: 1-2-56; am, Register, June, 1956, No. §; eff, July 1, 18586.

H 96.13 Equipment. (1) All display cases, counters, shelves, tables,
cutting blocks, refrigerating equipment, sinks, cooking and baking
equipment, mechanical dishwashing equipment and other egquipment
used in connection with the operation of a restaurant shall be so
consfructed as to be easily cleaned and shall be kept in good repair.

(2} All multi-use utensils, cutlery, glassware, dishes, and silver-
ware shall be so congtructed as to be easily cleaned. Single service
metal food containers shall not be reused.

(3) Utensils shall be stored in a clean, dry place protected from
contamination and wherever practicable, utensils shall be covered or
inverted.

(4) Any equipment for use in restaurants that bears the seal of
approval of the National Sanitation Foundation or which is approved
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by the Public Health Service may be used upon the endmsement of
the board.

History: 1-2-56; am. Register, June, 1956, No. 6, eff, 7-1-56; er. (4)
Reglster, October, 1960, No. 58, eff, 11-1-§0,

H 96.14 Rooms. (1) 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 toilef rooms shall be of such construction
as to be easily cleaned, shall be smooth and shall be kept in good
repair. Newly constructed or reconstructed floors in toilet rooms shall
meet the plumbing code requirements of the state board of health.

(2) WALLS AND ceILINGS. Walls and ceilings of all rooms where
food is prepared or utensils are wasghed shall have a smooth, nonab-
gsorbent, light-colored, washable surface.

"(8) Doors AND WINDOWS, All room openings to the outer air ghall
be effectively screened and doors shall be self-closing, unless other
effective fly control measures are employed.

(4} Ligutine. All rooms in which food or drink is stored or pre-
pared or in which utensily are washed shall be well lighted.

(5) VENTILATION, All rooms in which food is stored, prepared, or
served, or in which utensils are washed, shall be well ventilated.
Refrigerated storage rooms need not be ventilafed,

History: 1-2-56; am. Register, June, 18566, No. 6; eff. July 1, 1956.

MAINTENANCE

H 96,15 Maintenance, (1) CLBANLINESS oF RoomMs, The floors, walls
and ceilings of all rooms in which food or drink is stored, prepared
or served, or in which utensils are washed, and ali toilet rooms and
lavatories shall be maintained in a clean and sanitary condition,

{2) CLEANLINESS OF EQUIPMENT, All equipment, including furniture,
display cases, counters, shelves, tables, cutting blocks, refrigeration
equipment, sinks, cooking and baking equipment, mechanical dish-
washing equipment and other equipment used in connection with the
operation of a restaurant shall be maintained in a clean and sanitary
‘condition.

(3) ConDITION OF UEENSILS. All multi-use ulensils, cutlery, glass-
ware, dishes and silverware shall be maintained in a clean and gani-
tary condition. Cracked or chipped utensils or those with open seams
shall be discarded.

(4) LaiNeENs. All linens, napking, tablecloths, and underpads shall
be clean, Soiled linens should be kept in containers used for such
purpose exelusively,

{5) WAsHING ag. All washing aids, such as brushes, dish mops,
dish cloths, and other hand aids used in dishwashing shall be effec-
tively washed and maintained in a clean condition,

(6} RooM FURNISHINGS, All drapes, curtains, rugs and upholstered
furniture ghall be kept clean and free from odor.

History: (1) Repum, from H 96.21 to be H $6.16 (1) and am; (2) re-
num, from H 06.22 to be H 96.15 (2); (3) renum. from H 96.23 1o be

H 96.16 (3); (4) renum. from H 96.24 to be H 96.156 (4); (56) renum,
flom H 98.26 fo be H 96.16 (5); (6) renum, from ¥ 96,26 (o be H 9615
(6), Register, April, 1962, No. 76, eff, 5~1-62.

Register, April, 1962, No, 76



WISCONSIN ADMINISTRATIVE CODE 279

WASHING AND SANITIZATION OF DISHES

H 96.16 Washing and sanitization of dishes. (1) PRE-WASH. The term
“pre-wash” is applied to the process of water scraping of utensils
prior to washing, Better washing and sanitizing can be accomplished,
either manual or mechanical, if pre-washing is practiced. It is recom-
mended that pre-washing be made an integral part of both manual
and mechanical utensil washing operation,

(2) MANUAL CLEANING, (a) Sinks for hand dishwashing. 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,

(b) Hand dishwashing, The utensils shall be washed in hot water
at a temperature of 110 to 120° Fahrenheit, containing an adeguate -
amount of an effective soap or detergent. Water shall be kept clean
by changing it frequently,

(c) Sanitizing of hand-washed dishes, Following hand washing,
all utengils shall be sanitized by either of the following two methods:

1, First method.
Submerge all utensils for 30 seconds in clean water maintained at
a temperature of 170° Fahrenheit or more.

2. Second method,

All utensils should be submerged or rinsed following the washing
operation in hot water at a minimum temperature of 110° Fahren-
heit to remove soap or detergent, and then he submerged for at least
2 minutes in a hypochlorite solution. The solufion shall be made up
with a chlorine conceniration of at least 100 parts per million and
shall be discarded when the chlorine coneentration 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 baskets so that all surfaces will be reached by the chemical golu-
tion while submerged. Other chemical sanitizing solutions may be
approved for use by the state health officer in which cage the concen-
tration will be specified.

(d) Thermometer, A suitable thermometer shall be provided for
frequent determination of the temperature of the water used for
sanitizing, washing and rinsing utensils.

(3) MECHANICAL CLEANING, {a) Racking of utensils. Utensils shall
be stacked in racks or trays so as to avoid overcrowding and in such
manner as to assure complete washing contact with all surfaces of
each article,

(b) Wash water—mechanical dishwashing, The wash water temper-
ature of the utensil washing machine shall be held at from 130° to
150° Trahrenheit. The utensils shall be in the Washing gection for at
least 20 seconds,

(e) Deter gent. A Jetergent shall be used in all utensil washing
machines and it is recommended that they be eguipped with automatic
detergent dispensers so that the maximum efficiency of the machines
can be obtained.

Register, April, 13462, No. 76
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{d) Sanitizing—mechanical. For sanitizing in a spray type machine,
dighes ghall be subjected to a rinse period of 10 seconds or more at
a temperature in the line of at least 180° IMahrenheit. For sanitizing
in an immersion tank type machine, dishes shall be submerged for
80 seconds or more with water at a temperature of 170° Fahrenheit
or more. There shall he a constant change of water through the inlet
and overflow.

(e} Dishwasher thermometers. Thermometers shall be located in
both the wash compartment and ringe water lines at the machine so
as to be readily visible. Thermostatic control of the temperature of
the wash and rinse water shall be provided in new equipment and
is recommended for existing equipment.

(£} Dishwasher waeter pressure. The pressure of the water used
in spray washing and rinsing shall be 15 to 25 pounds per square
ineh at the machine nozzles,

(g) Gluss washer. Automatic cold water glass washers, approved as
provided undei section H 96.13 (4),\4ﬁay be used when operated with
a sanitizer approved by the state health officer for the specific
purpose, ’

(4) DrYING OF UTENGILS, Drying cloths, if used, shall be clean and
shall be used for no other purpose. It is recommended that utensils he
allowed to drain and air dry in racks or baskets.

History: (1) renum, from H 96.30 and am: (2) renuwl. from H 96.31;
{8) renum. from ¥1 86,82, (1) renum, from H 96,33, Register, April, 1962,
No. 76, eff. 5-1-62.

REFRIGERATION

H 96.17 Handling and refrigeration of foods, All readily perishable
food and drink except when being prepared or served shall be kept in
a refrigervator which shall have a temperature maintained at or below
40° Fahrenheif. This shall include all custard-filled and cream-filled
pastries; milk and milk products; meat, fish, shellfish, gravy, poultry
stuffing and sauces; dressinga; galads containing meat, fish, egpgs,
milk or milk produets; and any other food or food products liable to
food spoilage. Al ice used for cooling drinks or food by direct contact
shall be made from water from a public water supply or from water
the source of which has been approved by the board as safe and free
from contamination.

History: Renum. from H 96.41, Register, April, 1962, No. 76, eff. G—1-62.

DISPOSAL OF WASTE

H 96.18 Disposal of waste. (1) KITCIIEN GARBAGE AND REFUSE. All
garbage while in the kitchen shall be kept in water tight containers
and removed daily. All garbage and kitchen refuse which is not dis-
posed of through a garbage disposal unit connected with the sewes-
age system must be kept in separate watertight metal cans, provided
with close fitting metal covers unless otherwise protected from flies
and ingects, and the contents must be removed a3 often as necessary
to prevent decomposition and overflow. Garbage cans shall be washed
each time emptied. The use of wooden containers for garbage is pro-
hibited either in the kitehen or on the premises., No waste water,
including dish water, shall be discharged on or near the premises so

Register, April, 1862, No. 76
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as o create a nuisance, Separate fly-tight containers must be pro-
vided for cans, bottles and similar rubbish.

(2) DRAINAGE OF ICE BOXES AND REFRIGERATORS, Drains from ice
boxes and refrigerators must be connected in accordance with the
plumbing code of the state board of health. Where a building drain
is not available, a drain pipe must be provided and wastes disposed
of in such a manner as to avoid a nuisance,

Higtory: (1) renum, from H 96.51 and am; (2) renum. from H 96.52,
Register, April, 1962, No, 76, eff. 5—1-62.

COMMUNICABLE DISEASE CONTROL

H 96,19 Communicable disease conirol. (1) DISEASE CONTROL, No
person who is affected with any disease in a communicable form or
is a carrier of guch disease ghall work in any restaurant, and no
restaurant shall employ any such person or any person guspected of
being affected with any disease in a communicable form or of being
a carrvier of such disease. If the restaurant manager suspects that
any employe has contracted any disease in a communicable form or
has become a carrvier of such disease he shall exclude the employe
from the restaurant and notify the local health officer immediately.

(2) PROCEDURE WHEN INFECTION SUSPECTED. The local health officer
shall determine whether the employe has a communicable disease or
is a carrvier of such disease. If the loeal health officer is not a physician
he shall make arrangements to employ a physician to aid in making
the diagnosis or call upon the state hoard of health for such service.
Laboratory examinations as may be indicated may be required by
the physician.

(3) RESTRICTIONS ON EMPLOYMENT; TYPHOID OR PARATYPHOID FEVER.
Persons who at any time have had typhoid or paratyphoid fever shall
not be employed in a restaurant, kitchen or as a handler of foods or
food materials until it has been definitely determined by appropriate
tests that such persons arve not typheid or paratyphoid carriers.

History: (1) renum. from H 96.61 and am; (2) renum. from H 956.62;
(3) renum. from H 96.63, Register, April, 1962, No. 76, eff, 5-1-62,

MISCELLANEOUS

H 9620 Miscellaneous., (1) PERSONAL HYGIENE, All restaurant em-
ployes shall maintain personal cleanlinessg and shall wash their hands
with soap and elean water before beginning work and after each
titne they use the toilet. Cooks and helpers in the restawrant shall
wear caps and waitresses shall wear hair nets. All employes shall
refrain from using tobacco while on duty in food preparation and
storage rooms and while serving food. Dressing rooms and lockers
should be required.

{2) SINGLE SERVICE UTENSILS. Single service utensils, such as paper
plates, shall be stored in the oviginal wrapper until used. When
straws are used they shall be furnished to the customer in the criginal
individual wrapper, unopened,

(3) SERVING FOOD IN OPEN AIR, Food may be served at drive-ins,
open air dining rooms, and other gimilar restauranis where screening
is not provided for the dining room provided that:

Register, April, 1962, No. 78
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(a) The areas where food is served are kept free of flies and other
insects through chemical spraying.

(b) All food served and all utensils used in connection therewith
are covered or wrapped.

(4) HERMETICALLY SEALED SANDWICHES, All establishments requived
by section 160,02 (1),-Wis, Stats., to have a permit shall be required
to comply with these rules and regulations with the exception that
establishments which sell or serve hermetically sealed sandwiches
only and do not use dishes, glassware or silverware in connection
with their business shall not be required to maintain hot running
water and dishwashing facilities,

(56) HARBORING OF ANIMALS. The harboring of birds, eats, dogs,
o1 other animals is not permitted in rooms in which food is prepared
or stored or where utensils are washed,

(6) RESTRICTION ON USE, Rooms in which food is prepared or stored,
or dishes are washed, shall not be used for sleeping. -

(7} LOCATION OF PREPARATION ROOM. No foed can be served in any
restaurant unless it is prepared on the premises or im another place
licensed by the appropriate state agency.

{8) HANDLING, PREPARATION AND SERVING OF FooD. AH foods shall
be handled, prepared and served under clean and sganitary conditions.
The use of tainted or spoiled foods is prohibited. All foods, including
vegetables, served raw shall be thoroughly washed in eclean water
from an approved source,

(9) MItk, Whenever available, only milk which meets the Grade A
milk standards of the state depariment of agriculfure and state board
of health shall be served or used. All milk shall be kept in the original
containers in which delivered and under refrigeration until served or
used, Dipping of milk or milk products is not permitted, Bulk milk
dispensers which have been approved by the state board of health as
to design and construction may be used provided that:

(a} No surfaces with which milk comes in contact, other than the
delivery orifice, shall be accessible to manual contact, droplets, dust or
flies,

(b) The milk dispensing device shall be cleaned, sanitized, filled and
sealed only at a milk plant which meets the Grade A milk vequive-
ments adopted by the state department of agriculture and the state
board of health,

(10) CrEAM, Cream shall he kept in the original container in which
delivered and under refrigeration until served or used. It should be
served, whenever practical, from the original container.

(11) DisprAYED Foops. All foods when displayed must be protected
from flies, insects, rodents, dust, sneeze or cough spray, and from
handling by the public.

(12) Foop gTORAGE. Foods shall not be stored in any hasement or
room or receptacle that is subjeet to sewape or waste water back
flow, or to contamination by condensation or leakage, nor in any
place where rodents or vermin may gain access. Food sghall be stored
at least 12 inches above the floor,
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(18) DELIVERY VEHICLES. Vehicles used in delivery of a pre-ordered
meal or lunch prepared in a licensed restaurant shall be equipped
with clean containers or cahinets to stove the food while in fransit.
The container or cabinet shall be so constructed as to prevent foad
contamination by dust, insects, animals, vermin or infection. If the
meal or luneh is readily perishable, the container or cabinet shall he
capable of maintaining a temperature at or below 40° Fahrenheit
or a femperature at or above 150° Fzhrenheit until the food iz de-
livered to the person placing the ovder.

Mistory: (1) renum. from H 96.71 and am; (2} rerum. from H $6.72;
(3) renum. froem X 96.7%, (4) renum. from I 96.74, (5) renumnm. from
H 946.75; (6) renum, from H 86.765; (7) renum, from H $6.76: (§) renum,
from H 98 77; (9) renum. from T de. 78; {(10) renum. from I 96. 785;
(11) renum, from H §6.79; (12) renum, fmm H 96.795. er, (13) Register,
April, 1962, No, 78, eff. 51§

H 96.21 History: 1-2-56; am, Register, June, 1956, No. 6: eff. 7-1-56;
renum. to be H 96.15 (1) and am., Register, April, 1962, No. 76, eff. 5—1-62.

TEMPORARY RESTAURANTS

H 96.21 Temporary restauranis. (1) RESTAURANT REGULATIONS
WHICH AFPLY, Tempmaly restaurants shall be required to meet all
restaurant regulabions under the paragraph headings H 96134+Fquip-
ment; H 96.15, intenance; H 96.16,Washing and Sanitization of
Dishes; H 96. 17 Vﬁaefllgemtmn H 96. 18 Vﬁmposa,l of Waste; H 96,19,
Commumcab]e Disease Control; and H 96.20, ‘erSee]laneous (except
H 9620 (3) (b)Y as well as the special provisions under H H 96.21%
for temporary restaurants,

(2) PerMIT REQUIRED, No temporary restaurant may be operated
before being granted a permit by the state hoard of health. No permit
will be issued without a prior inspection. Permits cannot be trans-
ferred {rom one person to another and are valid only for the loeation
for which issued, Permits shall be conspicuously displayed. Operators
or managers of temporary restaurants whom the board has found to
be uncooperative or habitual violators of restaurant regulations may
be denied a permit to operate, Hotel and restaurant inspectors of
the state board of health are authorized to summarily suspend the
permit of any temporary restaurant found to be violating regulations
of the hoard of health until such regulations have been complied with.

(3) RoOOF, SIDEWALLS, AND FLOORS. No femporary eating place shall
be operated without suitable cover or roof, and suitable sidewalls to
be used when deemed necessary, Floors shall be maintained in a
sanitary condition.

(4) LocaTioN, No temporary stand with a seating capacity in or
out may be located within four feet of any other stand or building
except where exits are provided at both front and rear of stand.

(5) ENCLOSURE oF KITCHEN. All kitchens maintained in conneetion
with temporary eating places must be enclosed or sereened, with
necessary exits ol opening for service from kitchen to dining room.
All stoves and griddles at counters, not enclosed, must be equipped .
with a glass or metal shield covering front, ends and a portion of
the top.

(6) ToiLET rACILITIES. Toilet facilities available within a reason-
able distance of a temporary restatrant shall be deemed acceptable,
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(7} WATER. Water transported to the temporary restaurant from
an approved supply shall be deemed acceptable. The temporary restan-
rant shall not be required to have running water. Facilities for prop-
erly washing and drying hands must be provided, Two pans may
be substituted for a two-compartment sink.

History: (1) renum, from ¥ 96.81 and am; (2) renum, from ¥ 9%6.82;
(3) renum. from H 96.83; (4) renum, from H 9$6.84; (6) renum. from
H 96.85; (6) renum, from X 96.86; (7) renum. from I 96.87, Register,
April, 1962, No, 76, eff, 5—1-62, :

H 98.22 Hisftory: 1-2-506; am. Register, June, 1856, No. 6; eff, 7-1-56;
renam, to be ¥ 96,15 (2), Register, April, 1962, No. 76, cff, 5—1-62.

MOBILE RESTAURANTS

H 96.22 Mohile restauranis. {1) RESTAURANT REGULATIONS WHICH
APPLY. Mobile restaurants, including the service hase, shall he re-
quired to meetthe applicable regulations under the paragraph head-
ings H 96.11, Plumbing; H 96.12, Water supply and sewage disposal
(for the moveable structures, see H 96.22 (5),Y(6) (7),7(8)} and
()Y H 96.13Equipment; H 9614, Rooms; H 96.1565Maintenance;
H 96.16;y Washing and Sanitization of})ishes ; H 96.17Y Refrigeration;
H 96.18,%@0831 of Waste; H 96.19,vCommunicable Disease Control;
H 96.20vMiscellaneots, (except for H 96.20 (3) (a)¥and (b)*Which
are not applicable to moveahle structures); as well as the special pro-
visions under H 96.22foy mobile restaurants.

(2) PERMIT REQUIRED,’ (a) For each mobile restaurant and for each
service base the owner or manager shall obtain a permit from the
state board of health before operating, No permit will be issued
without a prior inspection, Permits cannot be transferred from one
person. to another, from one service base to ancother or from one
mobile restaurant to another mobile restaurant, and are valid only
for the service base area for which issued,

Wote: The owner or manager i3 reminded that in addition, a transient
merchant’'s license is required. This license is issued by the State Motor
Vehicle Department, State Offlee Building, Madison 2, Wis.

(h) A mobile restaurant permit does not in any way limit or inter-
ferg with the rights of any town, village or city as provided or
established in chapter 129,YWis, Stats.

{(¢) Permits and such other identification issued by the state board
of health shall be conspicuously displayed on the licensed premises
of each operation. '

(d) Operators or managers of mobile restaurants whom the state
board of health hag found to be uncooperative or habitual viclators
of restaurant regulations may be denied a permit to operate. Hotel
and restaurant sanitarvians of the state board of health are authorized
to summarily suspend the permit of any mobile restaurant found to be
viclating regulations of the board of health until such regulafions .
have been ecmplied with.

(3) SERVICE BASE. Every mobile restaurant shall have a service
base of operations consisting of an enclosed building for servicing,
cleaning, inspection and maintenance of all vehicles, See subsection
H 96.22 (1) for regulations which apply.

(4) BOUNDARY OF OPERATION, The boundary of a mobile vestaurant’s
operation shall be limited fo that distance which it can reasonably
be expected to travel in one direction in four hours. Itineraries of
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each mobile restaurant shall be available at the service base., Kach
mobile restaurant shall return fo its serviee base not less than once in
each 24 hoursg for serviecing and maintenance and oftener if so re-
quired. On request of a representative of the board each mobile res-
taurant shall be made available for inspeetion for a prearranged
period of not less than one hour between 8 am. and 5 p.m. at the
service base. A mobile restaurant shall also be open to inspection
by a board representative at any time while it is in operation.

(5) Warering POINT, {(a) The watering peint shall be located in
the service base and shall be located and mainiained in a manner
that will assure protection against contamination.

(b} The service base watering tap fixture shall have a one-half
inch maximum diameter threaded outlet. The fap shall terminate
in a bend or gooseneck directed downward if it is not otherwise
protected by a self-closing cover. In no case shall the outlet terminate
npwaxd.

(c) Hoses shall be of approved material. Fach end of the hose shall
have a threaded attachment for connection fo the one-half inch
threaded outlet of the service base watering tap fixture and the water
storage tank respectively. Both ends of the hose shall be prevented
from touching the ground or any contaminating material by perma-
nent placement of a 6 inch metal disk near each end. Hoses shall be
used for this purpose only and shall be stored on a special reel or
in a special locker labeled: “For Watering Point Hose Only.”

(6) WATER STORAGE TANK. (a) Every mobile restaurant shall be
equipped with a gravity storage tank having a minimum capacity of
40 gallong., Water for this tank shall be obtained only from the service
base watering point and the vehicle shall return to the service base
whenever the amount of water in storage does mot equal at least b
gallons.

(b) The water storage tank containing a one-half inch maximum
diameter threaded inlet shall be of durable construction using at
least 14 gauge metal. It shall be provided with a glass sight gauge
graduated to read water volume in gallons. An overflow vent termi-
nated in a bend or gooseneck downward shall be provided, If an open-
ing in addition to an inlet tap is provided, such shall be Iocked and
the key stored at the service base.

(') WATERING POINT PROCEDURE, Water must be conducted from
the service base fixture to the mobile restaurant storage tank through
an approved hose and fitting specified in subsection H 96.22 (5) (b).
After eonnecting the hose to the watering point tap, and before using
any water from if, the hose shall be thoroughly flushed, The water
filling attachment on the water tank shall be flushed just before the
hose is attached for filling the tank.

(8) L1QUID WASTE DISFOSAL. (a) Evevy service base shall have pro-
vigion for the sanitary disposal of liquid wastes to receive the gravity
flow of waste wafter from the vehicle waste water collection fank.

(b} A hose with a half-union type attachment reduced from 1%
inches to 34 inch for connection to the vehicle waste water tank shall
be provided. The hoge shall be maintained in a clean and serviceable
condition and when not in use shall be stored in a separate cabinet
labeled: “For Waste Water Hose Only.”
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{9) 1IQUID WASTE STORAGE TANK AND DISPOSAL, (a) Hwvery mobile
regtaurant shall be equipped with a waste water storage tank having
a total water eapacity of 50 gallons or at least 10 gallons larger than
the water storage tank. The contents of the tank shall be emptied
only at the service base in an approved manner to an approved
sewage disposal system. The tank shall be completely emptied each
time the water supply is replenished.

(b) The waste storage tank shall be of durable construction using
at least 14 gauge metal, The tank discharge connection shall confain
a 1% inch half-union attachment for gravity draining, A leak-proof
valve shall be located between the attachment and tank proper. The
waste storage tank shall be maintained in a reasonably sanitary
condition.

{(10) SEPARATION OF FACILITIES. No food, food containers, wrappers,
packaging materials or utensils shall be Iept in the driver’s eom-
partment of any mobile restaurant, The driver's compartment shall
be separated by a complete partition from the avea for food prepara-
tion, service or storage.

(11} BorTiE OR LIQUEFIED GaS, If bottle or liquefied gas is used
within a mobile restaurant, the owner or manager shall show, upon
demand, that the installation conforms to regulations of the industrial
commigsion for design, construction, location and installation of said
equipment.

(12) MOBILE RESTAURANT TOILET FACILITIES, Arrangements must be
provided by written agreement between owners of public or private
toilet facilities and owners or managers of mobile restaurants for
the use by personnel operating the mobile restaurant of said toilet
facilities located within the boundary of operation at all hours the
mohile restaurant iz in operation. .

(13) REEBgTRICTIONS. (a) No mobile restaurant shall be used for
living or sleeping purposes. ’

(b) Mobile restanrants shall not be used for any other purpos
or business. :

(¢) Non-employes shall not be permitied in the vehicle,

History: Cr, Register, April, 1962, No. 76, eff. 5~1-62,

H 96,23 History: 1-2-56; am. Register, June, 1956, No. 6; eff. 7-1-56;
renum. to be ¥ 96,15 (3), Register, April, 1962, No. 76, eff. 5-1-62,

ENFORCEMENT

H 96.23 Enforcement, (1) ENFORCEMENT OF RULES AND REGULA-
TIONS. Whenever upon ingpection of a restaurant by an authorized
employe oy agent of the gtate board of health it shall be found that
such restaurant is not condueted or equipped as required in the rules,
the authorized employe or agent of the board shall notify the ownex
in writing and shall specify the requirements preseribed by the law
and trules of the board to make such place of business conform with
the standards established and the tine limit within which compliance
must be effected, If the order is not fulfilled at the expiration of the
time stipulated in zaid order, or any extension of time granted for
compliance, then the permit to operate the restaurant may be sum-
marily suspended or revoked by the board.
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(2) ENFORCEMENT PoLICY. {a) The restaurant regulations which
the board designated as of the greatest significance to the public
health are as follows:

H 96.12'/_ Water supply and sewage disposal
H 9616«  Washing and sanitization of dishes
H 96,17 -~ Refrigeration

H 96.19 »~ Communicable disease control

H 96.20 (12) ~"Storage of food

(b) Failure to comply with these rules shall be sufficient cause for
summary revocation or suspension of the permit to operate the es-
tablishment. Nothing in this rule shall preclude revocation or sus-
pension of a permit for viclation of other rules not itemized in this
section, should the eircumstances walrant,

(3) . APPEAL, BY THE OPERATOR, Any person aggrieved by an order
of the board may appeal to the board within 30 days after issuance

of the order in the manner preseribed by sections K 1.21vand 1.22.° 4

The boaxd shall at its next regular meeting either reaffirm, summarily
set agide or modify the order, or set a date for hearing on the maiter
as provided in sections H 1.21 and 1.22.»The action taken by the
board may either suspend the order or continue it in force pending
determination of the issues. If the board has summarily modified the
order, the person aggrieved may appeal from the modified order as
herein provided,

(4) STATE HEALTH OFFICER EMPOWERED TO ACT. The state health
officer iz empowered to act for the board in the administration and
enforcement of all provisions of chapter 160, Wis, Stats,'and the
rules and regulations of the board pelta.mmg' to restaulants in the
exeeution of subsections H 96.23 (1),(2) “and (3),¥

History: (1) renum. from H 9691 and am; (2)(a) rehum. from
H 96.92(1) and am; (2)(h) renum, from H 96.92(2); (3) renum, from

Hff96.913; (4) renum, from H 96,94 and am., Register, April 1962, No. 76,
eff. 5-1-6

H 96.24 Ihstory. 1-2-56; am, Register, June, 1956, No. 6; eff. 7-1-56;
renum. to be IT 96.16 (4), Register Ap]ll 1962 No. 76, off. 5-1-62,

H 98.25 History: 1-2-56; am. Register, June, 1956, No, G eff. 7T-1-56;
renum. to he H 98.15(5), Reglster, April, 1962, No 76, eff. ~1-62.

H 96.26 History: 1-2-56: am, Register, June, 1356, No. 6 eff. 7-1-56;
renum. to be H 96.15(8), Register, April, 1962, No. 78, eff. _1-£2.

H 96,30 History: 1-2-56; am. Register, June, 139586, No. 6, eff, 7-1-56;
renum, to be I 96.16(1) and am., Register, April, 1862, No, 7§, eff. 5-1-§2.

H 96,31 Hisgtory: 1-2-56; am. Reglstel June, 1966, No. 6; eff, 7-1-58;
renum, to be I $6.16(2}, Regls,tel April, 1962 No 16, eff, 5— 1-62.

H 96,32 History: 1-2-56; am, Register, Juhe, 1956, No, 6, eff, 7-1-56;
er. (7), Register, October 1960, No. 68, eff, 11-1-60:; rentm. to be
H 96, 16(3). Reg‘lstel April, 1962, No, 76 eff. 5-1-62, .

H 96.33 History: 1-2-56; am. Reglster, June, 19566, No, 6, eff. 7-1-56;
renum, to be H §6,16(4), Reglstez April, 1962, No. 76, eff, 5-1-62, -

H 9641 History: 1-2-56; am, Reglster, J’une 1966, No. 6, eff. T-1-56;
renum, to he H 86.17, Reglstel April, 1962, No, 76, eff. 5-1-62.

H $64.51 History: 1-2-56; am. Regiater, Juna, 1956, No, §, efl, 7-1-56;
renum. to he H 96.18(1) and am., Register, A_prll 1962, No. 76, eff. 5-1-62.

H 06052 History: 1-2-56; am. Regigter, June, 1956, No, 6, eff. 7-1-56;
renum, to be H 96,18(2), Register, April, 1962, No. 76, eff. 5—I1-62.

H 96.61 History: 1-2-66; am. Register, June, 1966, No, 6, eff. 7-1-56;
renum, to he I 96.18(1) &nd am., Register, April 1962 No, 76, eff, 5-1-62,
. H 96.62 Mistory: 1-2-56; am. Register, June, 1956, No. 6, eff, 7-1-56;
renum. to be H 96.18(2), Reglster April, 1962, No. 76, eff. 5-1-62,

M 96.63 History: 1-2-56; am. Register, June, 1956, No. §, eff. 7-1-56;
renum, to be H $6.19(3), Register, April, 1962, No. 76, eff. 5-1-62.
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I 96.71 Uistery: 1-2-56; am. Register,

renum. to be H 96.20(1) and am., Reglstel

H 3872 History: 1-2-56; am. Register,

renum. to be H 96,20(2), Registel

June, 1956, No,

Apr 11 1962 No,

June, 1956, No.
April, 1962, No. 76, eff, )

H 96.73 History: 1-2-06; am:. Register, June, 1856, No,

renum. to be H $6.20(3), Reglstel

H 96.74

renum. to be H 96.20(4}, Reglstel

History: 1-2-56

am. Register, June, 1958,

No,
April, 1962, No. 76 eff.

H 98.95 History: 1—2-56; am, Register, June, 1956, No.

renum, to be H 96.20(8), Register April, 1962, No, 76 eff,
No.,
April, 1962 No. 76, eff,

H 96,755 Histery: 1-2-56; am. Register, June, 1956,
renum. to be H 96.20(6), Reglstel
H 06.76 History: 1-2-56; am, Re
renum. to
H 9.7 Hisfory: 1-2-56; am, Register,
renunt. to be H 96.30(8), Register April,
H 9678 History: 1-2-56; am, Negister, .Tune, 1956, No,
renunl. to

isler, June, 1956, No.

June, 1956,

H 06.785 History: 1-2-56; am, Register, June, 1956, No,
renwmm. to be H 96.20(10), Registel April, 1962, No. 76 eft,

H 96.790 History: 1-2-56; am, Register, June, 1958, Nao.
renumn. to be H 96,20(11), Registm
H 96795 History: 1-2-56; am. Register,
renum. to
o 96.81
renuin, io

H D6.82

History: 1-2-56; am. Register, June, 1966, No.

Histery: 1-2-56; am. Register, June, 1956,

be H 96.20(7), Reglstel April, 1962, No. 76 eff, 5

April, 1962, "No. 78, "eff.
June, 1856, Neo,
be H $6.20(12), Register, April, 1962, No. 76, eff,

he H 96.21(1) and am., Reglstel Aprll 1962, No.

6, eff, T-1-56;
76, eff. 5—1-62.

6, eff, T-1~56;
2.

April, 1962, No. 7§, eff. 5-1-63

6, eff,

5-1-62,

6, eff, T-1-56;

5—1-62,

ﬂ, eff. 7-1-56;
—62.

eff, 7-1-b6;

No. &,
1962, No. 76, eff. 5—1-62,

6, eff 7-1-56;

be H 96.20(9), Reglstel April, 1962, No, 76’ eff, 5—-1-6

6 eﬁ: 7—1-56;
L1632,
6, off, 7-1-56;
5-1-63.

6, off, 7-1—06

i eff 7— —56;
76, eff. 5-1-52.

6, eff. 7-1-56;

No,
bhe H 96.21(2), Reg‘ister. April, 1962, 'No. 76 eff. 5—1-62.

renum. to

H $.883 History: 1-2-56; am. Register, June, 1966, No. 6, eff, T-1-§6;
renum. to be H 96.21(3), Reglster, April, 1962, -No. 78, eff. 5-1—62.

H 96.84 History: 1-2-56; am. Register, June, 1956, No, 6, eff. 7-1-56;
renum. to be I 96.21(4), Register, April, 1962, No, 76, eff, 5—1-62,

H 96,85 History: 1-2-56; am, Reglster, June, 19586, No,
renum. to
H 96.86
renum. to
H 96.8B7
renum. to
H 96.91
renum. to

X 56.02

History: 1-2-66; am, Register, June, 1956, No,
be H 36.31(6), Registel
History: 1-2-56; am, Register,
History: 1-2-56; am. Register, Juhe, 1956, No,
June, 1966, No.

History: 1-2-56; am. Register,

be H 96.21(5), Register, April, 1962, No. 76, eft, &

be H 96.23(1) and am,, Registel April 1962 No.

6, eff, 7-1-46;
5162,
6, eff, 7-1-56;

April, 1962, 'No. 76, eff, 5-1-62
June, 1956, No,
be H 96.21(7), Reglster April, 1962, No. 76 eff, 51—

6, eff, 7-1-56;
1-62, '
6, eff. 7-1-56;
76, efi. b—1-62.
7—1-56;

6, elf,
{1) rehum, to be H 96. 23(2)(3.) and am; (2) renum. to be H 96, 23(2)(1)),

Register, April, 1962, No, 76, eff. 5—1-62,
H 92693 History: 1—2—56 am, Register, June, 1956, Ng,

renum. to he H 96.23(3), Reglster April, 19642, 'No. 76 eff.

H 08.94 History: 1—2-46; am. Reglster, June, 1856, No,

renum. to he H 96.23(4) and ant., Reg:ster April 1962 No.

8, efé‘ 7-1-56;
eff, 7—1-56;
7is eff. 5-1-62,
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