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H 56.0.l Applicability. These regulations governing sanitary condi­
tions in institutions shall be applicabl,it to any institution included in 

) sections 140.055 (1), 58.01 (1)/49.14, 49.16"and 51.25,' Wis. Stats., v 
and such other state institutions as the governing state agency shall 
designate. 

History: Cr. Register, Aprl1, 1964, No. 100, eff. 5-1-64. 

H 56,02 Definitions, For the purpose of this chapter the follo"\ving 
terms nlean: (1) BOARD. The state board of health. 

(2) INSTITUTION, 'l'he site, buildings and facilities established for 
housing persons in places included by Wis. Adn1. Code section H 56.01, 

(3) DWELLING UNIT. Any building, apartment, cottage or dorn1i­
tory used as a place of abode. 

(4) SLEEPING R0011L A roon1 used for sleeping purposes. 
Hi.story: Cr. Register, April, 1964, No, 100, eff. 5-1-64. 

H 56.03 Location. Every institution shall be located on a 'vell­
drained area, and the preinises shall be properly graded so as to pre­
vent the accun1ulation of storm or other waters. No d'velling unit or 
institution shall be located in any area that is situated so that drain­
age fro111 any source of filth can be deposited in its location. 

HiHtory1 Cr, Register, April, 1964, No, 100, eff. 5-1-64. 

H 56.04 Constl'uction and operation. To effectively protect against 
hazards to health, the institution building or buildings and appurte­
nances therein or associated there,vith shall be constructed, operated 
and nlaintained in co1nplete accord \Vith applicable statutes and regu­
lations of the state. 

History: Cr. Register, April, 1964, No. 100, eff. 5-1-64. 

H 56.05 Prevention of over-crowding. (1) EXISTING INSTITUTIONS. It 
is reco111111ended that a nlinhnum of 60 square feet of clear floor area 
shall be provided for each person in Ftll sleeping rooms. 

(2) NE'\V CONSTRUCTION. A nlinimun1 of 80 square feet of clear 
floor area shall be provided for each person in multiple sleeping 
rooms, and 100 square feet in single roo1ns. 
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(3) BED ARRANGEJ\'IENT. Ar1·angen1ent shall be such that the heads 
of the beds shall be a 111initntnn of 3 feet apart 'vith a clear aisle 
space at least 3 feet 'vide. 

Hif~tory: Cr. Register, Aprll, 1064, No. 100, eft.. 5-1-64. 

H 56.06 Water supply and se\verage. (1) USE OF PUBLIC FACILITIES. 
Where municipal 'vater and se,verage systems are available they shall 
be used by the institutions. 

(2) APPROVAL OF INDEPENDENT 'VATER AND SEWER SYSTEIVIS. The 
location, construction and operation of the independent systen1 shall 
be subject to board approval. Plans and specifications bearing the 
seal and signature of an engineer or architect registered in Wiscon­
sin shall be subn1itted to the board in duplicate for all ne'v and 
modified systems. Construction shall not proceed until receipt by the 
owner of the board's 'vritten approval. 

(3) WATER SAMPLING. An independent 'vater supply shall be 
sa1npled at monthly intervals for bacteriological analysis in accord 
'vith directions received fi·om the board. 

( 4) SE'iVAGE REPORTS. Repol'ts of se,vage treatment plant operation 
shall be sub1nitted in accord 'vith directions received from the board. 

History: Cr, Register, April, 1964, No. 100, eff. 5-1-64. 

H 56.07 Toilets, lavatories, bathing, sinks. (1) GENERAL. Separate 
toilet, lavatory and bathing facilities shall be provided for each sex. 

(2) TOILETS AND LAVATORIES. (a) Male. One toilet and one lava­
tory shall be provided for every 8 males or major fraction thereof. 
One urinal may be substituted for one toilet for every 24 male 
residents. 

(b) Fe1nale. One toilet and one lavatory shall be provided for 
every 8 females or inajor fraction thereof. 

(3) BATHING. One bathtub or sho'iver shall be provided for every 
20 residents or n1ajor fraction thereof, 

( 4)- UTILITY ROOM. In institutions that give moderate 01• maxhnu1n 
care to patients, a utility room 'vith clinic sink designed for bedpan 
flushing and a 'vork counter shall be provided on each floor housing 
10 or more patients. 

(5) EFFECTIVE DATES. The requirements of Wis. Adm. Code section 
H 56.07 shall apply to all ne'v construction on the effective date of 
these rules and to existing facilities priol' to July 1, 1969. 

Hlstol'y: Cr. Register, April, 1964, No. 100, eff. 5-1-64, 

H '56.08 Laundry. (1) LIGHT AND VENTILATION. Where laundry 881-V­
ice is provided by the institution, the building, roo1n Ol' area shall be 
well lighted and ventilated, the latter preferably by a duct-type 
system. 

(2) FLOORS. Flool's shall be of concrete, tile or shnilal' 1naterial 
impervious to water and easily cleaned, and be pitched to a floor 
drain. 

(3) WALLS AND CEILINGS. Walls and ceaUugs of all roon1s 'ivhe1·e 
laundering is performed shall be smooth, non-absorbent, light-colored, 
\vashable surface. 

History: Cr. Register, April, 1964, No. 100, eff. 5-1-64. 
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H 56.09 Protection fro1n back-siphonage. (1) NE1V INSTALLATIONS. 
In ne\V installations, alte1·ations, 01· replacetnent of 1vatcr-connected 
or 1vater-nsing fixtures or devices, no cross connection or installation 
subject to back siphonage, \vhether presenting reinote, apparent, or 
positive \vater supply pollution possibilities, shall be inade. 

(2) EXISTING INSTALLATION. As soon as practicable all cross con­
nections or al'rangen1ents pern1itting back siphonage shall be elim­
inated including: 

(a) Direct cross connections bet\veen potable and non-potable \Ya­
ter supplies. 

(b) Any piping arrangement or fixture that may pern1it back 
siphonage. 

(c) Connections to kitchen and dining room equipn1ent. 
(d) Fixtures and appliances in the institution having or for1ning 

cross connections. 
Hlstory1 Cr. Regtster, Apri1, 1964, No. 100, eff. 5-1-61. 

H 56.10 Food service. (1) PERSONNEL. (a) Disease carrier. Any 
person \vith a health history of typhoid1 paratyphoid, dysentery or 
othe1· diarrheal diseases shall not be en1ployed for \vork in food serv­
ice areas1 unless it has been definitely detern1ined by appropriate 
tests that such pel'sons are not car1·iers of these diseases. 

(b) Othe1· health conditions. All peTsons \vorking in food service 
areas shall be temporarily relieved of theiT duties \Vhen they sho\v 
syn1ptoms of illness, (cold, elevated ten1peratures1 rash1 oT \vhen 
they have open lesions) until such conditions are no longer present. 

(c) Tobacco use. All persons shall Tefrain from using tobacco in 
food preparation areas. 

( d) Individual cleanliness. All persons \Vho \Vork in food service 
areas shall \Vear clean ga1'111ents and clean caps or hairnets, and 
shall keep their hands clean at all thnes \vhen engaged in the handling 
of food, drink1 utensils or equipment. Particular attention shall be 
given to the cleaning of fingernails. 

(e) Handwashing. Adequate and convenient han<l\vashing facili­
ties shall be provided fo1· use by persons \vorking in food service 
areas, including hot and cold running \vater, soap and approved sani­
tary to\vels. Use of the com1non to\vel is prohibited. All food service 
employees and residents shall \vash their hands before beginning 
\vork, and each time after use of toilets. 

(f) Personal belongings. Facilities shall be provided for persons 
preparing or serving food to eliminate the necessity of keeping out­
door clothing, purses and other personal belongings in the "\Vork area. 
D1·essing rooms and locke1·s should be provided. 

(2) Foon SUPPLY, (a) Grade A milk. AU milk and milk products 
served shall be pasteurized and shall be froin sources ceTtified as grade 
A by the board. Milk and cream shall be handled as follo\vs: 

1. All 1nilk shall be kept in the original containers in \vhich de­
livered and under refrigeration until served or used. 

2. Dipping of milk or milk products is not permitted. 
3. Bulk milk dispensers \vhich have been approved by the board as 

to design and construction may be used provided that no surfaces \vith 
\vhich ,milk comes in contact, other than the delivery orifice, shall be 
accessible to manual contact, droplets, dust or flies; and the milk 
dispensing- device sha1I be cleaned1 sanitized, filled and sealed at a 
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tnilk plant \Vhich meets the grade A 1nilk require111ents adopted by 
the state de1Jartinent of agriculture and the board. 

4. Cream shall be kept in the original container in "\vhich delivered 
and under refrigeration until served or used, It should be served, 
\Vhenever practical, fron1 the Ol'iginal container, 

(b) Spoiled foods. The use and storage of tainted or spoiled foods 
is prohibited. 

(c) Vegetables and fruits. All foods, especially vegetables and fruits 
served ra\v shall be adequately cleansed in clean, safe "\vater. 

(d) Preserved foods. All foods, if canned, frozen, or other\vise pre­
served at the institution shall be processed under controlled condi­
tions, using recommended processing and sanitary nlethods, All non­
acid vegetables, n1eat and poultry shall be canned by pressure cooker 
methods. All donations of ho1ne-canned foods for general use shall not 
be accepted for reasons of sanitation and safety. 

(e) Meat, All purchased ineats and poultry shall be from sources 
under federal inspection or equivalent city inspction. All animals used 
for meat should be slaughtered in a licensed slaughter house, or under 
the antemortem and postmortem inspection of a licensed veterinarian. 
Slaughterhouses shall be kept clean. Materials of construction, opera­
tion methods, equipment and water and se\verage facilities shall be 
such as to assure the maintenance of a sanitary level of operation, 

(f) Ice. All ice shall be from an approved source, stored and 
handled in such a manner as to prevent contamination. 

(g) Heating with steam. The direct heating of foods \vith steam is 
prohibited if in the production of the steam compounds hazardous to 
health are used. 

(h) Serving of food. Where applicable, the follo\ving procedures 
shall be adhered to: 

1. All un\Vrapped or unenclosed food and drink on display shall be 
protected by glass or othe:r approved manner from public handling or 
other contamination, except that approved arrangements for self~ 
service shall be permitted on counter fronts. 

2. When using spoons, spatulas, dippers, scoops, etc. for dispensing 
frozen desserts, they shall not be placed on the countertop \vhen not 
in active use, but rather, they shall be kept in \vater maintained at 
170 degrees Fahrenheit or in l'unning water. 

3. Tongs, spoons, forks, or spatulas shall be used for serving foods. 
When a food is offered for self-service, tongs or a fork or other equip­
ment shall be provided so that a person may serve himself in a sani­
tary manner. 

4. When meals are served fa1nily type, the tableware shall be kept 
in storage places provided for them until time to set the table for the 
meal. Until served, hot foods shall be kept above 150 degrees Fahren­
heit, and cold foods kept below 40 degrees Fahrenheit. 

5. All foods on trays or in bulk for a \vard or roon1 service shal1 
be either transpol'ted in covered carts or have the food protected in 
transit 'vith covers designated for that purpose. If a cloth is used, it 
shall be used only once before laundering. 

(3) STORAGE OF FOOD AND EQUIPMENT. (a) General. Food and drink 
shall be stored in a clean, \Vell ventilated place protected fro1n flies, 
dust, vermin, overhead leakage, se\vage backfio'v and other conta1n­
ination. Areas below se\veJ.· lines shall not be used unless a noncor­
rosive metal or plastic trough is properly installed belo'v the sewer 
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piping. Water lines in such areas shall be insulated to prevent 
condensation. 

(b) Staple foods. Staple foods and bulk supplies of flour, suga1• 
and similar ingredients shall be stored in 1netal 01· plastic containers 
'\Vith tight-:fltting covers once the 01•iglnal Container is opened. 

(c) Elevated above floor. Food shall be stored above the Hoot on 
shelving, racks, dollies or other clean surfaces at an elevation suffi­
cient to permit cleaning thereunder and to prate.ct fron1 splash and 
other contamination. 

(d) Equiptnent. Dishes, glaSs\vare1 utensils and other food use or 
service equipn1ent shall be stored in an area protected fl'oni con­
tan1ination. Cups and gla~$_'\Var_~ shall not be stored up1·ight or nested 
but shall be inverted. <P-~1i_mi9ihg) of cups and gl_asses i_s pe1'.mitted, 
Sto1•age of cutlery in h01deTsthat do-not -allo'.\r eaSy -ren10vRI-of -the 
knife contact surfaces shall not be acceptable. 

(4) EQUIPl\iENT CONSTRUCTION. (a) Food contact su1•faces, Food 
contact surfaces of equipment including n1ulti-use utensils, dishes and 
glass,vare shall be s1nooth, free of breaks, open seams, cracks, chips, 
pits and sin1ilar iinperfections, shall be easily cleanable and be in 
good repair. 

(b) Cutting boards. Working surfaces required by bakers or 
butchei·s may be of sn1ooth hard\vood material if maintained in a 
clean condition, good repair, free of open seams, cracks and chipped 
places. 

(c) Stea111, tables. Wo1·k boards, tails, 01· othe1• surfaces attached 
to stean1 tables shall be easily removable for cleaning. 

(~) CLEANLINESS OF EQl1IPl\1ENT AND AlU~AS. (a) Food equipment. 
Tables, cooking and \Vorking sutfaces and food contact surfaces of 
equipment including 1nulti-use utensils shall be thoroughly cleaned 
to sight and touch after each usage. 

(b) A1·eas. The \Valls, floors and ceiling·s of all rooms in ,v-hich 
food 01· drink is sto1•ed, prepared or served, or \Vhich utensils are 
\vashed shall be kept clean and in good repair. Dustless methods of 
cleaning shall be used, AJl except e1rtel'gencY cleaning shall be done 
dui-ing the period \Vheh the least an1ounts of food and d1·1nk are 
exposed. 

(c) Fans, hoods, ducts. Ventilation fans, oven hoods and ducts 
Shall be kept clean ahd free of grease. 

_(6) REFRIGERATION. (a) Tentpe1·att.tre and foods to be ref1·ige1·ated. 
All readily perishable foods a11d drink, except \vhen being prepared 
or sei'ved1 shall be kept in the refrigerator 'vhich shall have a tem-­
perature 1naintained at or belo\v 40 degrees Fahrenheit. This shall 
include all custard-dilled, cream-filled pastries, milk and milk prod­
ucts, n1eat, fish, shellfish, gravy, poultry, stuffings, sauces, dressings, 
salads and san<l\vich fillings containing meat, fish, eggs, milk and 
inilk p1'oducts. No custards (pastries, puddings1 etc.) over 24 hours 
old shall be served. 

(b) Thawing of /1·oze'it food. Tha,virtg of frozen meat, fish or 
poultry at i•oon1 teinpei·atu1•e is prohibited. Unless quick-tha,ved as 
paTt of the cooking process, frozen food shall be tha'\ved in clean1 
potable running \Vater or in a refrigerator. 

(7) !C1TCHENS. (a) Location. The kitchen shall be located Oil_ the 
pren1ises or a satisfactory sanitary inethod of tl'ansportation shall 
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be used so that the food can be stored hot or cold, as the case inay be. 
I\.itchen or food preparation areas shall not open into a sleeping 1·oom, 
toilet room or laundry. 

(b) Ani1nal ha1·borage. Cats, dogs, birds in cages as 'vell as perch­
jug birds shall be kept out of the kitchen, pantry or places \vhere 
food is handled or prepared. 

(8) GARBAGE AND REFUSE. All garbage \vhile in the kitchen shall 
be kept in \vatertight containers and removed daily. All garbage and 
kitchen refuse "\Vhich is not disposed of through a garbage disposal 
unit connected \Vith the se\verage systen1 must be kept in separate 
\vatertight metal or plastic cans, provided \Vith close fitting n1etal or 
plastic covers unless other\vise protected from flies and insects, and 
the contents Jnust be re1noved as often as necessary to prevent de­
composition and overflo-\v. Garbage cans shall be reasonably clean 
and sho1v no evidence of accu1nulated grease of long standing. Sepa­
rate fly-tight cans inust be provided for cans, bottles and sin1ilar 
rubbish. 

Hfstory1 Cr, Register, April, 1964, No. 100, efl. 5-1-64. 

H 56.11 Washing and sanitizing of dishes. (1) PRE-WASH, The 
process of sol'ting and \vatel' scraping of n1ulti-use eating and drink­
ing utensils shall be inade an integral part of both n1anual and ine­
chanical 'vashing operations. 

(2) MANUAL \VASHING. (a) Sinks. A tvi'o-co111partinent sink shall 
be provided in existing i11stallatio11s, A three-compartment sink shall 
be provided in all ne'v installations. 

(b) Hanel dishwashing. The utensils shall be "'ashed in hot \Yater 
at a ten1peratnre of 110 degrees to 120 degrees Fahrenheit, containing 
an adequate ainount ·of an effective soap or detergent. Water shall 
be kept clean by changing it frequently. 

(c) Sanitizfaig. Sanitizing all utensils follo\ving hand "'ashing may 
be done by either of the follo\ving t\Vo 1nethods: 

1. Submerge all utensils for 30 seconds in clean \Yater maintained 
at a ten1perature of 170 degrees Fahrenheit or nlore. 

2. Subn1erge all utensils for rinsing in hot water at a minhnun1 
te1nperature of 110 degrees Fahrenheit to re1nove soap or detergent, 
then submerge for at least t\vo 1ninutes in a. lrypochlorite solution. 
This solution shall be made up \Vith a chlorine solution concentration 
of at least 100 parts per n1illion and shall be discarded when the 
chlorine concentration goes belo\V 50 parts per n1illion. All hypo­
chlorite solutions shall be prepared at least three times each day prior 
to its use in sanitizing the dishes used at each main meal. Soaps, 
\vater softeners, "'ashing co1npounds and detergents shall not be 
added to hypochlorite solutions. Utensils should be racked in baskets 
so that all surfaces 'vill be reached by the chemical solution while 
subn1erged. Other chen1ical sanitizing solutions inay be approved for 
use by the state health officer, in \vhich case the concentration 'viii 
be specified. 

(d) Ther-1no1neter. A suitable thei·11101neter shall be provided for 
frequent deter1nination of the ten1perature of the \Vater used for 
sanitizing, ,vashing and rinsing the utensils. 

(e) Handaids.. B1·ushes1 disl:unops, dishcloths and drying cloths 
and other handaids used in dish,vashing operations shall be sanitized 
after each period of use. 

Register, 4prll, 1964, No. 100 
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(3) MECHANICAL \VASHING. (a) Racking. Utensils shall be stacked 
in racks or trays so as to avoid overcro-\vdiug, and in such a n1anner 
as to assure co1nplete "'ashing contact \vith all surfaces of each 
a1·ticle. 

(b) fVash wate1·. '£he \vash water ten1perature of utensil washing 
n1achines shall be held at fron1 130 degrees to 150 degrees Fahren­
heit. Utensils shall be in the \Vashing section for at least 20 seconds. 

( c) Dete1·gent, A detergent shall be used in all utensil \vashing 
n1achines, unless n1anual \vashing \vith a detergent precedes the ina­
chine operation. Mechanical dis1nvashers should be equipped \vith 
auton1atic detergent dispensers. 

( d) Sanitizing. For sanitizing in a spray-tYPe 111achine, dishes 
shall be subjected to a rinse period of 10 seconds or nlore at a tem­
perature in the line of at least 180 degrees Fahrenheit. For sanitiz­
ing in an i1111nersion-type inachine, dishes shall be submerged for 30 
seconds or n1ore 'vith the \Vater at the ten1perature of 170 degrees 
Fahrenheit or Jnore. 'rhe1·e shall be a constant change of \Vater 
through the inlet and overflo\v, 

(e) Therinoniete1·s. Ther1no1nete1·s shall be located in both the 
\vash and rinse \Yater line, and in such a location as to be readily 
visible. The1·111ostatic control of the ten1perature of the rinse \Vater 
shall be provided in ne\V equip1nent. 

(f) Water pressu1·e. The pressure of the \Yater used in the spray 
\vashing and rinsing should be 15 to 25 pounds per square inch at 
the n1achine nozzles. 

(g) Houie-type dishwashe1·. Where the hon1e-type \Vasher is used, 
the unit shall be lin1ited in use to either 140 degrees Fahrenheit for 
dish\vashing, or 180 degrees Fahrenheit for rinsing and sanitizing 
dishes, but not for both unless the dish\vasher is equipped to provide 
both 'vash \Yater at 140 degrees Fahrenheit and rinse water at 180 
degrees Fahrenheit. 

( 4) DRYING OF UTENSILS. Utensils should be allo\ved to drain and 
air-dry in racks or baskets. D1·ying cloths, if used, shall be clean and 
shall be used for no other purpose. 

History: Cr. Registe1', April, 1964, No, 100, eff. 5-1-64. 

H 56.12 Insect and rodent control. (1) SCREENS. All outside open~ 
ings shall be provided '\Vith \Vil'e screening of not less than nu1nber 16 
n1esh or its equivalent and shall be properly inaintained. Screens for 
\Vindows shall cover at least one-third of the \vindow area. Screen 
doors shall be self~closing, Screens shall be co1npletely installed prior 
to June 1 of each year. 

(2) ERADICATION. All ineans necessary fo1· the elimination of 
rodents, flies, roaches, bedbugs, fleas, lice and other household pests 
shall be used. AU poison shall be used 'vith extreme care to prevent 
accidental poisoning of do111estic anin1als and people. 

(3) LABELING AND STORAGE OF POISONOUS COJHPOUNDS, All poison­
ous co111pounds used iu the extern1ination of rodents or insects shall 
be so labeled as to be easily identified. Poisonous co111pounds shall be 
stored independently and separately fro111 food and kitchmnvare, 

History: Cr. Register, April, 1964, No, 100, eff. 5-1-64. 

H 56.13 Solid waste disposal. (1) SOILED DRESSINGS. Institutions 
that house persons requiring nursing or medical care shall have fa-
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cilities for the incineration of soiled dressings. The incineratoi' should 
preferably be g'as fired and shall be iocated in a boiler 01· furnace 
room having fire resistive requh_·e1nents established by Wis. Adn1. 
Code, Ch. Ind. 57. 

(2) FREQUENCY AND I\:'IANNER OF DISPOSAL. The contents of garbage 
and refuse containers shall be i•e1noved and disposed of in a sanitary 
manneT at least twice 'veekly bet\veen May 1 and October 15 and 
other\vise \Veekly. 

History: Cr. Register, April, 1964, No, 100, eff. 6-1-64, 

H 56.14 Fire safety. (1) FIRE RESISTIVE ENCLOSUHE. The furnace; 
boiler, fuel tanks and breaching shall be properly enclosed and sepa­
rated f1•on1 the rest of the building by fire resistive construction 
\vhich '\vill meet the require1nents of Wis. Adn1, Code, Ch. Ind. 57. 

(2) REQUIRED CONTROLS. Fire escapes, fire exits, fire extingrtishers, 
fire alarm systems, exit lights and di1·ections for escape shall be p1·0-
vided Which will ineet the requirements of Wis. Ad1n. Code, Ch. 
Ind. 57. 

(3) FLAl\rM:ABLE 'r.iATERIAL. Flamn1able 1naterial and supplies, such 
as pai11t, varhish, oil-soaked rags, etc., shall be stored in 111etal con­
tainers or metal cabinets. 

( 4) GREASE FIRES. An additional fire extinguisher suitable for 
grease fires shall be provided in the kitchen. 

(5) ELECTRICAL. Electrical apparatus and cords shall be examined 
pe1•iodically and repaired i£ necessary. Multiple extensioi1 cords fro1n 
single outlets should be avoided. 

Historyi Cr. Registet·, Api•il, 1964, No, 100, eff. 5-1-64. 

H 56.15 Ventilation. (1) SLEEPING -ROOM. No roon1 shall be used as 
a sleeping roon1 v.rhich does not have an outside ,vin<lo\V or a windo\V 
opening on a \vell-ventilated light well, air shaft or court \vhich can 
be opened for ventilation. 

(2) OBJECTIONABLE ODOR. Kitchens, bathT001us, utility and soiled 
linen Tooms shall be ventilated to prevent objectionable odors fron1 
pern1eating through the building. 

lltHto:ry1 dl'. ltegister, .April, 1964, :N"o. 100, ell. 0-1-64. 

H 56.16 Housekeeping. (1) Cr~EANLINESS o:F ROOl\iS, The floors, 
\Valls, \vindO\VS and ceilings shall be kept free fro111 dirt. 

(2) CLEANLINESS OF FtJRN!SHI'.NGS. All rugs, cal'pets, blinds, drapes, 
curtains and upholstered furniture and other equip1rtent shall be kept 

. clean at1d free fT01n odor and in good repair. 

(3) CoM:l\1:0N TOlLET ARTICLES. Comn1oi1 toilet al'ticles including 
tc'nvels, hairb1•11shes, combs, etc., shall not be pe111nitted. 

( 4) Co:MJ\fON DRINKING VESSELS. Con1mon drinldng vessels shall 
not be Used. 

ilit1tory1 Cr. Register, Ap:ril, 1964, No. 100, eff, 5-1-64. 
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