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DEFINITIONS 

H 96.01 Definitions. (1) RESTAURANT. "Restaurant" means and in
cludes any building, rooin or place \vhe1·ein n1eals or lunches are pre
pared 01· served or sold to transients or the general public, and all 
places used in connection thermvith. "Meals or lunches" shall not 
include soft drinks, ice crea1n, milk, milk drinks, ices and confections. 
The serving in taverns of free lunches consisting of popcorn, cheese, 
crackers, pretzels, cold sausage, cured fish or bread~d butter shall 
not constitute such taverns to be restaurants.OA..u ICffe--r ~t,,. It!/ b~ ,,~"JI 

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

(3) EMPLOYE. The term "employe" shall mean any person \vho 
handles food or drink during preparation or serving, or who co1nes 
in contact \vith any eating or cooking utensils, or \vho works in a 
room in 'vhich food or drink is prepared or served. 

(4) UTENSILS. "Utensils" shall include any kitchenware, table
ware, glass,vare, cutlery, containers, or other equipment with which 
food or drink comes in contact during storage, preparation, or serving. 

( 5) 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 'vithout a prio1· inspection. 
The restaurant permit must be conspicuously displayed. 

History: 1_:.2-56; Am. Register, June, 1956, No. 6; Eff. July 1, 1956. 
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CONSTRUCTION 

H 96.11 Plun1bing. All plumbing shall meet the require1ne11ts of the 
'Visconsin plun1bing code. 

History: 1-2-56; Ain, Register, June, 1956, No, 6; Eff .. July 1, 1956, 

H 96.12 Water supply and sewage disposal. The requirements cover
ing the water supply and the se\vage 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 
constJu:ction and operation of private utilities -~~/indicated in table 
H 96:12. The exceptions referred to in table H 96.12 must be approved 
by the boa1·d or its designated representative. 

TARJ,E II 96.12 

1.VATER SUPPIAY AND SE\VAGE DISPOS_AL REQ,UIRE~IENTS 

(1) (2) (3) (4) 

l'ublio Water Supply Public Sewage 
Public No Public Water Both Public Water only Available. Disposal only 
Utilities Supply or Sowate Supply and Sewafre No Public Sewage Availabfo. No 
Available Disposal Availa lo Disposal Availab o Disposal Public \Yater Supply 

Requiremenls (a) A well is req_uired (a) Connection to the (a) A private sewage (a) A well is required 
on t.he premises. public water sup- disposal system on the premises. 

ply is required. is required. 

(b) A privy is per-
mittcd. 

(b) Connection to the 
public sewage 
disposal system 
i~ required. 

(b) Connection to tho 
public water 
supply is required. 

(b) A water pressure 
srstom is required. 

(c) A privy is nol (c) A privy is not (c) Connection to the 
permitted. ·per milled. puh_lio sewage 

disposal system 
is required. 

(d) A privy is not 
permilled. 

Exceptions (o) \Yater may be (d) If connections lo (d) If a private sow- (c) If a well on tho 
transported from both the public ngo disposal sys- premises is not 

' an approved sewage disposal tern is not (nrac- praetical or con-

' source if a well system and water tical then a) and nection to the 

' on the premises supply are not (c) in column (3) public sewer is not 
is not practical. practical, then do not apply, practical, then 

column (1) however connec- column (1) 
applies. tion to the fvu.blic applies. 

wate.r supp y IS 
required. 

(e) If connection 11cith (c) If a private sew-
only the public age disposal 
sewer or water system is not 
supply is not praetical and con-
prnotical, then nection to tho 
requirements of public water sup-
column (3) or ply is uot praati-
(4) apply. cal, then column 

(1) applies. 

(5) PRIVATE \YELLS: Whenever private \vells are per1nitted as a 
source of water the \Vell shall be located and constructed and the 
pump installed in accordance \Vith the regulations of the board gov
erning well drilling and pump installation. Whenever geological 
conditions are such that safe \vater cannot be obtained consistently 
from a well constructed in apparent compliance \vith the \veil code 
regulations, as evidenced by unsafe laboratory reports: 

Register, June, 1956, No. 6. 




