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H 96.01 Definitions. (1) RESTAURANT. "Restaurant" means and in­
cludes any building, room or place 'vherein meals or lunches are pre­
pared or served or sold to transients or the general public, and all 
places used in connection therewith. "Meals or lunches" shall not 
include soft drinks, ice cream, milk, milk drinks, ices and confec­
tions. The serving in taverns of free lunches consisting of popcorn, 
cheese, crackers, 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 clubs and civic organizations which 
occasionally prepare or serve or sell meals or lunches to transients 
or the general public nor shall it include any private individual selling 
foods from a n1ovable or temporary stand at public farm sales. 

(2) TEMPORARY RESTAURANT. The term "tempo1·ary 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 ter1n "n1obile restaurant" shall mean 
a restaurant opera.ting from a. movable structure \Vhich periodically 
or continuously changes Jocation such as a vehicle or boat \Vherein 
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 restaurant" shall not 
include a co1nmon carrier regulated by the state or federal governn1ent. 

(4) EMPLOYE. The term "employe" shall mean any person \Vho 
handles food or drink during preparation or serving, or who comes 
in .contact with any eating or cooking utensils, or \Vho works in a 
roOm in \Vhich food or drink is prepared or served. 

(5) UTENSILS. "Utensils" shall include ·any kitchen\vare, table­
ware, glassware, cutlery, containers, or other equipment with which 
food or drink comes in contact during storage, preparation, or serving. 

(6) PERMITS. Before opening- for business, every restaurant O\vner 
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 \Vithout a prior inspection. 
The restaurant permit must be conspicuously displayed. 

Historyi 1-2-56; am, Register, June, 1956 No. 6; cff. July 1, 1956; am, 
(1), llegister, April, 1960, No, 52, eff, 5-1-:-60; rn, (3), (<!), (5), to be (4), 
(5), (6) and er. (3), Register, April, 1962, No. 76, eff. 5-1-62. 
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CONSTRUCTION 

H 96.11 Plu1nbing. All plun1bing shall 1neet the l'equire1nents of the 
Wisconsin plu1nbing code. 

History: I-2-56; an1 Register, June, ·1956, No. 6; eff. July 1, 1956, 

H 96.12 Water supply and sewage disposal. The requiren1ents cover­
ing the i.vater supply and the se\vage disposal facilities for all res­
taurants shall be based upon the availability of public Utilities as 
"\Vell as the practicability of connection to the public utilities or the 
constructio:µ·' and operation of private utilities as indicated ii1 table 
H 96.12.\,The exceptions referred to in table H 96.12\rflust be approved 
by the board or its designated representative. 

TABLE H 88.12 

1-VATER SUPPLY AND SE\VAGE DISPOSAL REQ,UJREll\IEN'l'S 

(I) (2) (3) (4) 

Both Public \Yater 
l'ublfo \Yater Supply Pnblin S1Jwage 

Publin Nn Public \Vater only Available, Dis1msal only 
Utilities Supply or Snwage Supply and Sewage No Publin Sewage Available. No 
Available Disposal Avuilable Disposal A vaifoble Disposal l'ublin 'Vater Supply 

Requirements (u) A well is req11ired 
on the promises. 

(a) Connection to the 
public water sup-
ply hi required. 

(a) A private sewage 
disposal system 
fa required, 

(a) A well is required 
on the premises. 

(b) A privy is per- (b) Comrnction to the (b) Connwtion to the (b) A water pressure 
mitfod, public sewage public water system is required. 

disposal system supply is required. 
is requited. 

(c) A privy is not (o) A privy is not (e) Connection to the 
permitled. permiUed. public sewage 

disposal system 
is required. 

(d) A privy is not 
permitted. 

Exceptions (c) \Vater may be (d) If connections to (d) If a privuto sew- (e) If a well on tlie 
transported from both the public age disposal sys- premiscs hi not 
an approved sewuge disposal tern is not (arac- practical or con-
source if a well system und water tical then a) and ncetion to the 
on the premises suPPo/ arc not {c) in column (3) public sewer is not 
is not practical. pruetmal, thon do not apply, practical, then 

column (1) however conuec- column (1) 
applies. tion to the public applies. 

water supply fu 
required. 

(e) If connection with (o) If a private sew-
only the public age disposal 
sewer or water system is not 
supply is not practical and con-
practical, then ncction to the 
rcquiremcnl.s of public water sup-
column (3) or ply ls not pract1-
(4) apply, cal, then column 

(1) applies, 

(5) PRIVATE \YELLS. Whenever private \Vells are per1nitted as a 
source of 1vater the 1vell shall be located and constructed and the 
pump installed in accordance \Vith the regulations of the board gov­
erning 1vell drilling and pu1np installation. Whenever geological con­
ditions are such that safe \vater cannot be obtained consistently fron1 
a well constructed in apparent co1npliance 1vith the \Vell code regu­
lations, as evidenced by unsafe laboratory reports: 
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(a) The \Veil shall be reconstructed in accordance \vith 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 equipment 
app1·oved by the board or its designated representative; or, 

2. The use of the well shall be discontinued and water transported 
from a source and in a manner approved as safe by the board or 
its designated representative. 

( 6) DISINFECTANT. When well \vater is disinfected 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 storage unit of not 
less than 0.2 parts per million or as may be required by the board 
or its designated representative. 

(7) WATER. Hot and cold water shall be available in rooms in 
\Vhich food is prepared or utensils are \Vashed. 

(8) EMPLOYES' HAND WASHING FACILITIES. Employes' hand \vash­
ing facilities shaII be separate from utensil washing facilities. Hot 
and cold \vater shall be available \Vith 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 receptacle comes in 
contact with any part of the appliance is 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 toilet room shall be so located that 
it is not necessary for patrons to pass through any area in which 
food is prepared. Doors of toilet rooms shall be self closing. Toilet 
rooms shall be well ventilated and lighted. Where the seating ca­
pacity of the restaurant is 25 or more, at least one toilet for each sex 
shall be available to the public in separate rooms. Soap and single 
service 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; ain, Register, June, 1956, No. 6; eff. July 1, 1956. 

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 equipment 
used in connection with the operation of a restaurant shall be so 
constructed as to be easily cleaned and shall be kept in good repair. 

(2) All multi-use utensils, cutlery, glass,vare, dishes, and silver­
ware shall be so constructed 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 \vhich is approved 
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by the Public Health Service may be used upon the endorsen1ent of 
the board. 

Hi.story1 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; er. (4) 
Register, October, 1960, No. 58, eff. 11-1-60. 

H 96.14 Rooms. (1) FLOORS. 'fhe 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 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 washed shall have a smooth, nonab~ 
sorbent, light-colored, 'vashable surface. 

(3) DOORS AND WINDOWS. All room openings to the outer air shall 
be effectively screened and dool'S shall be self-closing, unless other 
effective fly control measures are employed. 

( 4) LIGHTING. All rooms in which food or drink is stored or pre­
pared or in which utensils are 'vashed shall be well lighted. 

(5) VENTILATION. All roo1ns in which food is stored, prepared, or 
served, or in which utensils are 'vashed, shall be well ventilated. 
Refrigerated storage rooms need not be ventilated. 

History: 1-2-56; a1n. Register, June, 1956, No. 6; eff .. Tuly 1, 1956. 

MAINTENANCE 

H 96.15 Maintenance. (1) CLEANLINESS OF ROOl'l'IS. The floors, ,valls 
and ceilings of all rooms in 'vhich food or drink is stored, prepared 
or served, or in 'vhich utensils are 'vashed, and all toilet i·oon1s and 
lavatories shall be 1naintained in a clean and sanitary condition, 

(2) CLEANLINESS QF. EQUIPMENT. All equipment, including furniture, 
display cases, counters, shelves, tables, cutting blocks, refrigeration 
equiptnent, sinks, cooking and baking equip1nent1 inechanical dish­
\\'ashing equipment and other equipn1ent used in connection with the 
operation of a restaul'ant shall be n1aintained in a clean and sanitary 
·condition. 

(3) CONDITION OF U'.fENSILS. All n1ulti-use utensils, cutlery, glass­
ware, dishes and silverware shall be maintained in a clean and sani­
tary condition. Cracked or chipped utensils or those 'vith open seams 
shall be discarded. 

( 4) LINENS. AU linens, napkins, tablecloths, and underpads shall 
be clean. Soiled linens should be kept in containers used for such 
purpose exclusively. 

(5) WASHING AIDS. All \vashing aids, such as brushes, dish mops, 
dish cloths, and other hand aids used in dish,vashing shall be effec­
tively washed and maintained in a clean condition. 

(6) Roor.1 FURNISHINGS, All drapes, curtains, rugs and upholstered 
furniture shall be kept clean and free fron1 odor. 

History: (1) Renum, fro1n H 96.21 to bo H 96.15 (1) and an1; (2) re­
num. fro1n H 96.22 to be H 96.15 (2); (3) renum. fro1n H 96.23 to be 
H 96.15 (3); (4) renun1. from H !:16.24 to be H 96.15 (4); (5) renum. 
from H 96.25 to be H 96.15 (5); (6) renum. fron1 H 96,26 to be II 96.15 
(6), Register, A_pril, 1962, No. 76, eff. 5-1-62. 
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WASHING AND SANITIZATION OF DISHES 

H 96.16 Washing and sanitization of dishes. (l} PRE-WASII. The tern1 
i'pre-wash" is applied to the process of 'vater scraping of utensils 
prior to \Vashing. Better \Vashing and sanitizing can be accomplished, 
either inanual or inechanical, jf pre-\vashing is practiced. It is recom­
n1ended that pre-\vashing be made an integral part of both n1anual 
and mechanical utensil \vashing operation, 

(2) MANUAL CLEANING, (a) Sinks for hand dishwashing. A t\VO­
con1partment sink shall be provided for all establishments and it 
is reconnnended that a three-con1partment sink be provided in all ne"\v 
installations. 

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

(c) Sanitifdng of hand-washed dishes. Follo,ving hand 'vashing, 
all utensils 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 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. AU 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, ,vater 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 solu­
tion 'vhile submerged. Other chemical sanitizing solutions may be 
approved for use by the state health officer in which case the concen­
tration wiII be specified. 

( d) Ther·nionieter. A suitable thermometer shall be provided for 
frequent deternrination of the temperature of the 'vater used for 
sanitizing, 'vashing and rinsing utensils. 

(3) l\fECHANICAL CLEANING, (a) Racking of utensils. Utensils shall 
be stacked in racks or trays so as to avoid overcrowding and in such 
n1anner as to assure complete washing contact 'vith all surfaces of 
each article. 

(b) Wash wate1·--1nechanical dishivashinu. The 'vash \vater te1nper­
ature of the utensil 'vashing n1achine shall be held at fro1n 130° to 
150° Fahrenheit, The utensils shall be in the 'vashing section for at 
least 20 seconds. 

( c) Detergent. A detergent shall be used in all utensil 'vashing 
inachines and it is recon1n1ended that they be equipped 'vlth automatic 
detergent dispensers so that the maximum efficiency of the inachines 
can be obtained. 
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(d) Sanitizing-1nechanical. For sanitizing in a spray type iuachine, 
dishes shall be subjected to a rinse period of 10 seconds or n1ore at 
a ten1perature in the line of at least 180° Fahrenheit. For sanitizing 
in an i1nmersion tank type n1achine, dishes shall be sub1nerged for 
30 seconds or more \Vith \vater at a ten1perature of 170° Fahrenheit 
or n1ore. There shall be a constant change of water through the inlet 
and overflow. 

( e) D·ishwashe1· ther1no11ieters. Thern1on1eters shall be located in 
both the \Vash compart1nent and 1·inse \vater lines at the n1achine so 
as to be readily visible. Thermostatic cont1·ol of the te1nperature of 
the \vash and rinse \Vater shall be provided in new equipment and 
is recon1mended for existing equipn1ent. 

(f} Dishwashe1· wate1· v1·essu,1·e. The pressure of the -..vater used 
in spray washing and rinsing shall be 15 to 25 pounds per square 
inch at the inachine nozzles. 

(g) Glass iuashe1., Auton1atic cold water glass -..vashers, approved as 
provided under section H 96.13 (4) ,1.fuay be used \Vhen operated -..vith 
a sanitizer approved by the state health officer for the s1Jecific 
purpose. 

(4) DRYING OF UTENSILS. Drying cloths, if used, shall be clean and 
shall be used for no other purpose. It is recon1n1ended that utensils be 
allo-..ved to drain and air dry in racks or baskets. 

Iii.story; (1) rnnu1n. frotn H 96.30 anct an11 (2) renu1n. from I-I 96.31; 
(3) renum. fro1n II 96.32; ('J) ronun1. fro1n I-I 96.33, Register, April, 1962, 
No. 76, eff. 5-1-62. 

REFRIGERATION 

H 96.17 Handling .llnd refrigeration of foods. All readily perishable 
food and drink except when bl:!ing prepared or served shall be kept in 
a refrigerator \vhich shall have a temperature maintained at or below 
40° Fahrenheit. This shall include all custard-filled and cream-filled 
pastries; milk and milk products; meat, fish, shellfish, gravy, poultry 
stuffing and sauces; dressings; salads containing meat, fish, eggs, 
milk or milk products; and any 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 
the source of \vhich has been approved by the board as safe and free 
from contamination. 

Hh\ltory: Renum. fro1n H 96.41, Register, April, 1962, No. 76, eff. G-1-62. 

DISPOSAL OF WASTE 

H 96.18 Disposal of waste. (1) l{ITCHEN GARBAGE AND REFUSE. All 
garbage \Vhile in the kitchen shall be kept in -..vater tight containers 
and removed daily. All garbage and kitchen refuse \vhich is not dis­
posed of through a garbage disposal unit connected -..vith the SC\Ver­
age systen1 must be kept in sepa1·ate -..vatertight nletal cans, provided 
\vith close fitting metal covers unless othenvise protected fro1n flies 
and insects, and the contents must be ren1oved as often as necessary 
to prevent deco1nposition and overfio\v, Garbage cans shall be -..vashed 
each time e1nptied. The use of \Vooden containers for garbage is pro­
hibited either in the kitchen or on the premises. No -..vaste water, 
including dish -..vater, shall be discharged on or near the premises so 
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as to create a nuisance. Separate fly-tight containers n1ust be pro­
vided for cans, bottles and similar rubbish. 

(2) DRAINAGE OF ICE BOXES AND REFRIGERATORS. Drains from ice 
boxes and refrigerators inust be connected in accordance with the 
plumbing code of the state board of health. Where a building drain 
is not available, a drain pipe n1ust be provided and 'vastes disposed 
of in -such a n1anner as to avoid a nuisance, 

History: (1) renum. from H 96.51 and a1n; (2) renum. from H 96.52, 
.Register, April, 1962, No. 76, eff. 5-1-62. 

COMMUNICABLE DISEASE CONTROL 

H 96.19 Comn1unicable disease control. (1) DISEASE CONTROL, No 
person who is affected \vith any disease in a communicable form or 
is a carrier of such disease shall \vork in any restaurant, and no 
restaurant shall employ any such person or any person suspected of 
being affected \vith any disease in a comn1unicable form or of being 
a carrier of such disease. If the restaurant manager suspects that 
any en1ploye has contracted any disease in a communicable for1n or 
has become a carrier of such disease he shall exclude the employe 
from the restaurant and notify the local health officer in1mediately. 

(2) PROCEDURE WHEN INFECTION SUSPECTED. The local health officer 
shall deter1nine \vhether the employe has a con1municable disease or 
is a carrier of such disease. If the local ·health officer is not a physician 
he shall 1nake arrangements to employ a physician to aid in inaking 
the diagnosis or call upon the state board of health for such service. 
Laboratory examinations as may be indicated may be required by 
the physician. 

(3) RESTRICTIONS ON ETu!PLOYMENTj TYPHOID OR PARATYPHOID FEVER. 
Persons 'vho 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 mate"rials until it has been definitely determined by appropriate 
tests that such persons are not typhoid or paratyphoid carriers. 

History: (1) renum. from H 96.61 and a1n; (2) renum. from H 96.62; 
(3) renuin. from H 96.63, Register, Aprll, 1962, No. 76, efl'. {)-1-62. 

MISCELLANEOUS 

H 96.20 l\fiscellaneous. (1) PERSONAL HYGIENE. All restaurant en1-
ployes shall inaintain personal cleanliness and shall wash their hands 
\vith soap and clean \Vater before beginning 'vork and after each 
tilne they use the toilet. Cooks and helpers in the restaurant shall 
\Vear caps and \vaitresses shall wear hair nets. All employes shall 
refrain from using tobacco \Vhile on duty in food preparation and 
storage rooms and \vhile serving food. Dressing roo1ns and lockers 
should be required. 

(2) SINGLE SERVICE UTENSILS. Single service utensils, such as paper 
plates, shall be stored in the original \Vrapper until used. When 
straws are used they shall be furnished to the custon1er in the original 
individual 'vrapper, unopened, 

(3) SERVING FOOD IN OPEN AIR, Food inay be served at drive-ins, 
open air dining roon1s, and other similar restaurants \Vhere screening 
is not provided for the dining room p1'ovided that: 
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(-a) The areas 'vhere food is served are kept free of flies and other 
insects through chemical spraying. 

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

( 4) HERMETICALLY SEALED SANDWICHES. All establishments requi1•ed 
by section 160.02 (1) ,'-Wis, Stats., to have a permit shall be required 
to co1nply 'vith these rules and i·egulations 'vith the exception that 
establishinents \vhich sell or serve hermetically sealed sand,viches 
only and do not use dishes, glass\vare or silver\vare in connection 
\vith their business shall not be required to maintain hot running 
\vatel' and dish\vashing facilities. 

(5) HARBORING OF ANIMALS, The harboring of birds, cats, dogs, 
or other animals is not permitted in rooms in \Vhich food is prepared 
or stored or \vhere utensils are \Vashed, 

(6) RESTRICTION ON USE, Rooms in \Vhich food is prepared or stored, 
or dishes are \Vashed, shall not be used for sleeping. 

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

(8) !IANDLING, PREPARATION AND SERVING OF FOOD. All foods shaU 
be handled, prepared and served under clean and sanitary conditions. 
The use of tainted or spoiled foods is 'prohibited. All foods, including 
vegetables, served ra\V shall be thoroughly \vashed in clean water 
froin an approved source, 

(9) MILK. Whenever available, only milk \Vhich meets the Grade A 
milk standards of the state department of agriculture and state board 
of health shall be served or used, All milk shall be kept in the original 
containers in \vhich delivered and under refrigeration until served or 
used. Dipping of milk or milk products is not permitted. Bulk milk 
dispensers \Vhich have been app1·oved by the state board of health as 
to design and construction may be used provided that: 

(a) No surfaces \vith which milk comes in contact, other than the 
delivery orifice, shall be accessible to inanual contact, droplets, dust or 
flies. 

(b) The milk dispensing device shall be cleaned, sanitized, filled and 
sealed only at a 1nilk plant \vhich meets the Grade A milk require­
n1ents adopted by the state depa1·tn1ent of agriculture and the state 
board of health. 

(10) CREAM. Crea1n shall be kept in the original container in \vhich 
delivered and under refrigeration until served or used. It should be 
served, whenever practical, fron1 the original container. 

(11) DISPLAYED FOODS. All foods when displayed n1ust be protected 
from flies, insects, rodents, dust, sneeze or cough spray, and from 
handling by the public. 

(12) FooD STORAGE. Foods shall not be stored in any basement or 
room or receptacle that is subject to se\vage or \vaste water back 
flo,v, or to contamination by condensation or leakage, nor in any 
place \vhere rodents or vermin nlay gain access. Food shall be stored 
at least 12 inches above the floor. 
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(13) DELIVERY VEHICLES. Vehicles used in delivery of a pre-ordered 
meal or lunch prepared in a licensed restaurant shall be equipped 
\v1th 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, ani1nals, vermin or infection. If the 
lneal or lunch is readily perishable, the container or cabinet shall be 
capable of maintaining a temperature at or belo\v 40° Fahrenheit 
or a temperature at or above 150° Fahrenheit until the food is de­
livered to the person placing the orde1'. 

Hi.story: (1) renuin. from H 96.71 and am; (2) renum. froin H 96.72; 
(3) renun1. fro1n H 96.73, (4) renum. from H 96.74, (5) renum. fro1n 
H 96.75; (6) renu1n. from H 96.755; (7) renum. from H 96.76; (8) renun1. 
from H 96.77; (9) renum. from II 96.78; (10) renum. fron1 H 96.785; 
(11) ren1nn. from H 96.79; (12) renun1. from H 96.795. er. (13) RGglster, 
April, 1962, No. 76, eff. 5-1-62. 

H 96.21 History: 1-2-56; an1, Register, June, 1956, No. 6; eff. 7-1-56; 
rcnu1n. to be H 96.15 (1) and am., Register, April, 1962, No. 76, eff. 5-1-62. 

TEMPORARY RESTAURANTS 

H 96.21 Temporary restaurants. (1) RESTAURANT REGULATIONS 
\VHICH APPLY, Teinporary restaurants shall be required to n1eet all 
restaurant regulajtfons under the paragraph headings H 96.1,3}--E'quip-
1nent; H 96.15, ~!aintenance; H 96.16,o.Washing and Sanitization of 
Dishes; H 96.17,vRefrigeration; H 96.18,vDisposal of Waste; H 96.19,1 
Co1nmunicable Disease Control; and H 96.20,-,,..M'lscellaneous, (except , 
H 9620 (3) (b) Y, as well as the special provisions under H 96.21V/ 
for temporary restaurants. 

(2) PERMIT REQUIRED, No temporary restaurant may be operated 
before being granted a per1nit by the state board of health. No pei·mit 
will be issued without a prior inspection. Permits cannot ·be trans­
ferred fron1 one person to another and are valid only for the location 
for 'tvhich 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 board of health until such regulations have been complied with. 

(3) RooF, SIDEWALLS, AND FLOORS. No temporary eating place shall 
be operated >vithoUt suitable cover or roof, and suitable sidewalls to 
be used 'tvhen deemed necessary, Floors shall be maintained in a 
sanitary condition. 

( 4) LOCATION. No temporary stand '\Vith a seating capacity in or 
out may be located 'tvithin four feet of any other stand or building 
except 'tvhere exits are provided at both front and rear of stand. 

(5) ENCLOSURE OF KITCHEN. All kitchens maintained in connection 
'tvith temporary eating places must ·be enclosed or screened, 1vith 
necessary exits or opening for service from kitchen to dining roon1. 
All stoves· and griddles at counters, not enclosed, n1ust be equipped 
\Vith a glass or n1etal shield covering front, ends and a portion of 
the top. 

(6) TOILET FACILITIES. Toilet facilities available >vithin a reason­
able distance of a temporary restaurant shall be dee1ned acceptable. 
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(7) WATER. Water transported to the te1nporary restaurant from 
an approved supply shall be deen1ed acceptable. The te1nporary restau­
rant shall not be :required to have Tunning >Vater. Facilities for prop­
erly washing and drying hands inust be provided, Two pans n1ay 
be substituted for a t\vo-compartinent sink. 

History: (1) renum. fron1 H 96.81 and am; (2) renum, from II 96.82; 
(3) renum. fro1n H 96.83; (4) renum, from H 96.84; (5) renum. fron1 
lI 96.85; (6) renum. from H 96.86; (7) renum. from If 96.87, Register, 
April, 1962, No, 76, eff, 5-1-62. 

H D6.22 Hfritory: 1-2-56; a1n. Register, June, 1956, No. 6; eff, 7-1-56; 
1·enun1. to be H 96.15 (2), Register, April, 1962, No. 76, off. 5-1-62. 

MOBILE RESTAURANTS 

H 96.22 Mobile restaurants. (1) RESTAURANT REGULATIONS WHICII 
APPLY. Mobile restaurants, including the service base, shall be re­
quired to nle'1''the applicable regulations under the paragraph head­
ings H 96.11, Plumbing; H 96.12, vWater supply and ite,va~~- disposal 
(for ~he 111oveab~e structures, see II 96.22 ( 5) , V ( 6) ;

0 

( 7) , ,· ( 8) f' and 
(9) )1f H /96.13;vEquip1nent; H 96.14, Roon1s; H 96.15~aintenance; 
H 96.16;,l;/Washing and. Sanitization of Dishes; l{ 96.17,VRefrige.ration; 
H 96.18, fsposal of Waste; H 96.19,vCominunicable Dl$ease Control; 
H 96.20, iscellaneous, (except for H 96.20 (3) (a)Yand (b)Vwhich 
are not applicable to n:9veable structures); as 'vell as the special pro­
visions under H 96.22'for·mobile restaurants. 

(2) PERJ\·IIT REQUIREri,/(a) For each mobile restaurant and for each 
service base the o\vner ·or manager shall obtain a permit from the 
state board of health before operating. No permit 'vill be issued 
\vithout a prior inspection. Permits cannot be transferred from one 
person to another, fro1n one se1-vice base to another or from one 
mobile l'estau1·ant to another mobile restaurant, and are valid only 
for the service base area for \vhich issued, 

Note: The o'\'ner or manager is reminded that in addition, a transient 
1nerchant's license is required. This license is issued by the State 111[otor 
'rehicle Department, State Office Building, 1\iadison 2, Wis. 

(b) A 1nobile restaurant permit does not in any \vay lin1it or inter­
fere \Vith the rights of any to\vn, village or city as provided or 
established in chapter 129,VWis, Stats. 

(c) Permits and such othe1· identification issued by the state board 
of health shall be conspicuously displayed on the licensed premises 
of each operation. 

( d) Operators or managers of inobile restaurants 'vhom the state 
board of health has found to be uncooperative or habitual violators 
of restaurant regulations may be denied a permit to operate. Hotel 
and restaurant sanitarians of the state board of health are authorized 
to su1nmarily suspend the permit of any mobile restaurant found to be 
violating regulations of the board of health until such regulations 
have been complied 'vith. 

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

( 4) BOUNDARY OF OPERATION, The boundary of a mobile restaurant's 
operation shall be lhnited to that distance 'vhich 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. Each 
mobile restaurant shall return to its service base not less than once in 
each 24 hours for servicing and maintenance and oftener if so re­
quired. On request of a representative of the board each mobile res­
taurant shall be inade available for inspection for a prearranged 
pe1•iod of not less than one hour between 8 a.m. and 5 p.m. at the 
service base. A mobile restaurant shall also be open to inspection 
by a board representative at any ti1ne \vhile it is in operation. 

(5) WATERING POINT, (a) The \Vatering point shall be located in 
the service base and shall be located and maintained in a 1nanner 
that will assure protection against contamination. 

(b} The service base watering tap fixture shall have a one-half 
inch maxin1um diameter threaded outlet. The tap shall terminate 
in a bend or gooseneck directed do>vnward if it is not otherwise 
protected by a self-closing cover. In no case shall the outlet ter1ninate 
upward. 

( c) Hoses shall be of approved material. Each end of the hose shall 
have a threaded attachment for connection to the one-half inch 
threaded outlet of the service base \vatering tap fixture and the \Vater 
storage tank respectively. Both ends of the hose shall be prevented 
froin touching the ground or any contaminating material by perma­
nent place1nent 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 >vith a gravity storage tank having a n1inimum eapacity of 
40 gallons. Water for this tank shall be obtained only fron1 the service 
base \Vatering point and the vehicle shall return to the service base 
\vhenever the a1nount of \Vater in storage does not equal at least 5 
gallons. 

(b} The \Vater storage tank containing a one-half inch J.Uaxin1um 
diameter threaded inlet shaJl be of durable construction using at 
least 14 gauge 111etal. It shall be provided >vith a glass sight gauge 
graduated to read >vater volume in gallons. An overflow vent termi­
nated in a bend or gooseneck down\vard shall be provided. If an open­
ing in addition to an inlet tap is provided, such shaIJ be locked and 
the key stored at the service base. 

(7) WATERING POINT PROCEDURE. Water inust 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 connecting the hose to the \vatering point tap, and before using 
any water from it, 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) LIQUID WASTE DISPOSAL. (a} Every service base shall have pro­
vision for the sanitary disposal of liquid >vastes to receive the gravity 
flow of >vaste >vater from the vehicle \Vaste \Vater collection tank. 

(b) A hose with a half-union type attachment reduced from 1% 
inches to %, inch for connection to the vehicle \vaste water tank shall 
be provided. The hose shall be maintained in a clean and serviceable 
condition and \vhen not in use shall be stored in a separate cabinet 
labeled: "For 'Vaste Water Hose Only." 
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(9) LIQUID 'VASTE STORAGE TANK AND DISPOSAL. (a) Every n1obile 
restaurant shall be equipped "\Vith a 'vaste 'vater storage tank having 
a total water capacity of 50 gallons or at least 10 gallons large!' than 
the "\Yater storage tank. The contents of the tank shall be en1ptied 
only at the service base in an approved n1anner to an approved 
sewage disposal syste1n. The tank shall be con1pletely emptied each 
ti1ne the wate1· supply is replenished. 

(b) The waste storage tank shall be of durable construction using 
at least 14 gauge metal. The tank discharge connection shall contain 
a llh inch half-union attachment for gravity draining. A leak-p1·oof 
valve shall be located between the attach1nent and tank propel'. The 
\vaste storage tank shall be maintained in a reasonably sanitary 
condition. 

(10) SEPARATION OF FACILITIES. No food, food containers, wrappers, 
packaging inaterials or utensils shall be kept in the driver's com­
partment of any mobile restaurant, The driver's compartment shail 
be separated by a complete partition from the area for food prepara­
tion, service or storage. 

(11) BOTTLE OR LIQUEFIED GAS, If bottle or liquefied gas is used 
\vithin a n1obile restaurant, the owner or 111anager shall sho,v, upon 
demand, that the installation conforms to regulations of the industrial 
co1nmission for design, construction, location and installation of said 
equip1nent. 

(12) MOBILE RESTAURANT TOILET FACILITIES, Arrangements must be 
provided by written agreement bet\veen o\vners of public or private 
toilet facilities and o\vners or n1anagers of n1obile restaurants fo1· 
the use by personnel operating the mobile restaurant of said toilet 
facilities located within the boundary of operation at all hours the 
Inobile restaurant is in operation. 

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

(b) Mobile restaurants shall not be used for any other purpose 
or business. 

(c) Non-employes shall not be permitted in the vehicle, 
Ilistor~'I Cr. Register, April, 1962, No. 76, eff. 5-1-62. 
H 96.2/J History: 1-2-56; a1n. Register, June, 1956, No. 6; eff. 7-1-56; 

renu1n. to be JI 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 inspection of a restaurant by an authorized 
en1ploye or agent of the .state board of health it shall be found that 
such restaurant is not conducted or equipped as required in the rules, 
the authorized employe or agent of the boaTd shall notify the owner 
in writing and shall specify the requiren1ents p1•escribed by the la'v 
and rules of the board to make such place of business conform \Vith 
the standards established and the tilne limit 1Vithin 1vhich compliance 
niust be effected. If the order is not fulfilled at the expiration of the 
ti1ne stipulated in said order, or any extension of tin1e g-1•anted for 
con1pliance, then the per1nit to operate the restaurant niay be sum-
111arily 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 follo,vs: 

H 96.12 v' Water supply and sewage disposal 
H 96.16 ./ Washing and sanitization of dishes 
H 96.17 V~ Refrigeration 
H 96.19 v- Communicable disease control 
H 96.20 (12) /Storage of food 

(b) Failure to comply \vith 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 violation of other rules not iteinized in this 
section, should the circumstances warrant. 

(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 prescribed by sections H 1.21 Vand 1.22. 
The board shall at its next regular meeting either reaffirm, summarily 
set aside or modify the 01•der1 or set a date for hearing on the matter 
as provided in sections H 1.21 ·,tfnd l..22.vThe action taken by the 
board may either suspend the order or continue it in force pending 
dete1mination of the issues. If the board has summarily modified the 
order, the person ag'grieved may appeal from the modified order as 
herein provided, 

(4) STATE HEALTH OFFICER EMPO,VERED TO ACT. The state health 
officer is empo\vered 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 hoard pertainjng to restaurants in the 
execution of subsections H 96.23 (1),Y(2) 'and (3).V 

HJst'ory; (1) renum. from H 96.91 and am; (2) (a) renuin. from 
If 96.92(1) and am; (2) (b) renum. fro1n H 96.92(2); (3) renum. from 
H 96.93; (4) renum. from H 96.94 and ain., Register, April, 1962, No. 76, 
eff. 5-1-62. 

H 06.24 Ilistory: 1-2-56; am. Register, June, 19£6, No. 6; eff. 7-1-56; 
renum. to be II 96.15 (4), Register, April, 1962, No. 76, eff. 5-1-62, 

H 96.~5 HI.sto1•y: 1-2-56; an1. Register, June, 1956, No. 6; eff. 7-1-56; 
renum. to be H 96.15(5), Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.26 History: 1-2-56: a1n. Register, June, 1956, No. 6; eff. 7-1-56; 
renum. to be H 96.15(6), Register, April, 1962, No, 76, eff. 5-1-62. 

H D0,30 History1 1-2-56; a1n. Register, June, 1956, No. 6, off. 7-1-56; 
renum. to be II 96.16(1) and ain., Register, April, 1962, No. 76, eff. 5-1-62. 

H 00,31 Ilistory1 1-2-56; a1n. Register, June, 1956, No. 6; eff. 7-1-56; 
renum. to be H 96.16(2), Register, Aprll, 1962, No, 76, eff. 5-1-6Z. 

H 96,32 History: 1-2-56; a1n. Register, June, 1956, No. 6, eff, 7-1-56; 
er. (7), Register, October, 1960, No. 58, eff. 11-1:.....SO; renun1. to be 
H 96.16(3), Register, April, 1962, 1\To. 76, eff. 5-1-62. 

H 96.33 History1 1-2-56; am. Register, June 1956, No. 6, cff. 7-1-56; 
renum. to be H 96.16(4), Regis_ter, April, 1962, 'No. 76, eff. 5-1-62. 

H 00.41 Hlstory1 1-2-56; am, Reglster, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.17, Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.5-1 History: 1-2-56; an1. Register, June, 1956, No. 6, eff. 7-1-56; 
renuin. to be H 96.18(1) and am., Register, April, 1962, No. 76, eff. 5-1-62. 

H 96.32 Hif;itory: 1-2-56; am. Register, Jvne, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.18(2), Register, April, 1962, No. 76, eff. 5-1-62. 

H 96.61 History: 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.19(1) and a1n., Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.62 History: 1-2-66; atn. Register, June 1956, No. 6, eff. 7-1-56; 
·renun1. to be H 96.19(2), Register, April, 1962, No. 76, eff. 5-1-62. 

II 00,63 History: 1-2-56; a1n. Register, June 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.19(3), Register, April, 1962, No. 76, eff. 5-1-62. 
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II 96.71 History: 1-2-56; am. Register, June, 1956, No, 6, eff. 7-1-56; 
renuin. to be H 96.20(1) and ain., Register, April, 1962, No, 76, eff. 5-1-62. 

H 96.72 Ili.stoey1 1-2-56; am. Register, June, 1956, No. 6, eff, 7-1-56; 
renum. to be H 96.20(2), Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.73 Hi.story: 1-2-56; am, Register, June, 1956, No, 6, eff, 7-1-56; 
renum. to be H 96.20(3), Reg·ister, April, 1962, No. 76, eff, 5-1-62, 

H 96.74 History1 1-2-56; am. Register, June, 1956, No, 6, eff. 7-1-56; 
renum. to be H 96.20(4), Register, April, 1962, No, 76, eff. 5-1-62. 

H 06.75 Ilistory1 1-2-56; am. Register, June, 1956, No, 6, eff. 7-1-56; 
renu1n. to be H 96.20(5), Register, April, 1962, No. 76, eff. 5-1-62. 

H D6,7iiii History: 1-2-56; a?n, Register, June, 1956, No, 6, eff, 7-1-56; 
renu1n. to be I-I 96.20(6), Register, April, 1962, No, 76, eff, 5-1-62, 

H 06.76 History: 1-2-56; am, Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.20(7), Register, _April, 1962, No. 76, eff. 5-1-62. 

H 96.77 History1 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renun1. to be H 96.20(8), Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.78 History1 1-2-56; am. Register, June, 1956,.. No, 6, eff. 7-1-56; 
renum. to be H 96.20(9), Register, April, 1962, No. 7ti, eff. 5-1-62, 

H 06.785 History: 1-2-56; am, Register, June 1956, No. 6, eff. 7-1-56; 
renu1n. to be H 96,20(10), Register, April, 1962, No. 76, eff. 5-1-62, 

H 06.70 History: 1-2-56; a1n, Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96,20(11), Reg·ister, April, 1962, No. 76, eff. 5-1-62. 

H 96,70-:'i History: 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renun1. to be H 96.20(12), Register, J-\pril, 1962, No. 76, eff, 5-1-62, 

H 96.81 History1 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renu1n. to be H 96.21(1) and am., Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.82 Hi~tory1 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renu1n. to be H 96.21(2)', Register, April, 1962, No. 76, eff, 5-1-62. 

H 96.83 Ill.story: 1-2-56; ain. Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.21(3), Register, April, 1962, ·No. 76, eff. 5-1-62. 

II 06.84 HI.story: 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be II 96.21(4), Register, April, 1962, No. 76, eff, 5-1-62, 

H 96,85 History1 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.21(5), Register, April, 1962, No. 76, eff. 5-1-62. 

H 96.86 History: 1-2-56; ain. Register, June, 1956, No. 6, eff, 7-1-56; 
renu1n. to be H 96.21(6), Register, April, 1962, No. 76, eff. 5-1-62. 

H 06.87 History: 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.21(7), Register, April, 1962, No. 76, off, 5-1-62. 

H 96.91- Historyi 1-2-56; am. Register, June, 1956, No, 6, eff. 7-1-56; 
renum. to be H 96.23(1) and am., Register, April, 1962, No. 76, eff. 5-1-62. 

H oa.o:: Ilistory1 1-2-56; am. Register, June, 1956, No. 6, eff. 7-1-56; 
(1) renum. to be H 96.23(2)(a) and am; (2) renum. to be H 96.23(2)(b), 
Register, April, 1962, No, 76, eff. 5-1-62, 

H 96.93 Ilistory: 1-2-56; a1n, Register, June, 1956, No. 6, eff. 7-1-56; 
renum. to be H 96.23(3), Register, April, 1962, No. 76, eff. 5-1-62, 

H 98,04 Hi.stoi'Y: 1-2-56; am. Register, June, 1956, No. 6 eff. 7-1-56; 
renum. to be H 96,23(4) and a1n., Register, Aprll, 1962, No, 16, eff. 5-1-62. 
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