
 

 

The 2008/2009 License Year  

Amadoôs Restaurant Watertown 

Chalet Restaurant Watertown 

Dugout Bar Fort Atkinson 

Jimôs Cheese Pantry Inc. Waterloo 

Jimmy Johnôs Watertown 

Kemmeterôs Corners Jefferson 

Kentucky Fried Chicken Watertown 

London Depot Cambridge 

Maaszôs North Shore Inn Fort Atkinson 

Nite Cap Inn Palmyra 

Pizza Hut Watertown 

PJôs Pizza Watertown 

Saxeôs Lon Star Inn Whitewater 

Soupôs On Fort Atkinson 

Subway  Jefferson 

Subway  Palmyra 

Subway  Waterloo 

The Sports Page Bar & Grill Cambridge 

Wedlôs Hamburger Stand Jefferson 

Winginô It Helenville 
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The Jefferson County Public Health 

Consortium is pleased to announce 

the food establishments that have re-

ceived the 2008-2009 Achievement 

Awards for excellence in food safety 

and sanitation. 

This award is given annually to any 

moderate or complex restaurant meet-

ing those qualifications.  The inspec-

tions are unannounced and based on 

observations as well as discussions 

with the person in charge.   

Even one critical violation at an in-

spection such as: an inaccessible 

hand-sink or one lacking soap and 

paper towel, not having a certified 

food manager, improper hot or cold 

holding temperatures or lack of date-

marking make a facility ineligible for 

the award. 

All Sanitation Award winners receive a 

certificate that can be posted in the 

facility.  The list of winners is also 

printed each fall in area newspapers. 

Environmental Public  

Health Consortium  

Environmental Health Update  

Spring 2010  

2009-2010 Award Winners Will 

Be Announced in Late July! 
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In conjunction with the Watertown Wastewater 

Department, the grease trap program consists of 

annual inspections of grease traps and their 

maintenance records.  During the fall of 2009, 

an inspector may have visited or contacted your 

food facility to talk about your grease trap. 

Grease trap inspections require an opening of 

the grease trap.  Many facilities were unable to 

open their traps without assistance.  A few were 

also unsure what a grease trap was and what it 

looked like. Facility owners must be able to open 

their trap as required for inspection. 

It is important to maintain a regular maintenance 

schedule for your grease trap.  Cleaning sched-

ules may vary according to the amount of 

grease produced and the size of your trap.  One 

sign of a full grease trap is a slow draining sink.  

If your trap is maintained by a grease removal 

company, work with them to determine the best 

cleaning  schedule for your trap.  

 If you clean the trap yourself, determine a clean-

ing schedule (weekly, monthly, etc.).  The 

amount of grease, can determine whether a 

more or less frequent cleaning is required. 

Also, keep track of grease trap cleanings or 

pumping on a chart or  retain receipts from com-

panies.  A current log or receipts are required 

during inspections 

A facility without a grease trap and one is re-

quired will be contacted to have one installed. 

REMEMBER: In Watertown a fine of $300.00 is 

issued for businesses failing to maintain their 

grease traps.  In addition, 

the Wastewater Treat-

ment Plant will bill the 

business for cleaning 

sewer line and disposal of 

accumulated grease at 

$400.00 per hour. 

Grease Control  
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Q:  A food employee is ill and deciding if he/she 

will go to work today.  What symptoms should a 

food employee never come to work with? 

A: Fever, vomiting, diarrhea, jaundice, or sore 

throat with fever.  Or, if diagnosed with an illness 

that can be transmitted through food.  Examples 

include: Salmonella, 

shigella, E.coli and 

Hepatitis A to name a 

few. 

Source:  Wisconsin 

Food Code 2-201.11 

Employee Health  

 Just a reminder that  

re-inspection fees increased 

in 2009 and now correspond 

to the license level of each 

facility.  Make all corrections 

in a timely manner to avoid 

hefty fees.  If there is a delay on a correction, 

call the Consortium staff 

at (920) 262-8094 to dis-

cuss the problem with 

the Sanitarian before the 

due date. 

Re-inspection Fee Reminders  



 

 

Q: May customers bring their dogs into an outdoor dining area? 

A: The simple answer is NO.  Dogs are not allowed on the premises 

of a food establishment.  The premise includes the contiguous land 

or property under the control of the operator.  

This includes a patio or lawn, but not a sepa-

rate upstairs apartment.  The Wisconsin 

Food Code does allow service animals un-

der the control of the disabled person in din-

ing areas. 

Source: Wisconsin Food Code 6-501.115: Prohibiting Animals and 1-201(B) 

(68) Definition of Premises 

Gov. Jim Doyle signed smoke-free workplaces 

into Wisconsin State Law Act 12 on Monday, 

May 18, 2009.  As a result, restaurants, taverns, 

hotels, motels, bed & breakfasts, tourist rooming 

houses, and bowling centers will join factories, 

offices, retail stores and all other indoor job sites 

in Wisconsin as smoke-free workplaces starting 

July 5, 2010. 

  

Restaurants, taverns and retail establishments 

may designate an outside area a reasonable 

distance from any entrance where people can 

smoke.  The Department of Justice has author-

ized local law enforcement to enforce the smoke

-free law. 

  

Outdoor patios and dining areas will be allowed 

with the approval of a conditional use permit, 

and in some cases building permits.  If these ar-

eas are used for grilling, frying or otherwise pre-

paring food the establishment must first discuss 

this with the health inspector.  There are limita-

tions to what food equipment may be used out-

side at each facility as well as additional require-

ments for equipment such as handwash sinks.  

Outdoor cooking areas may require a pre-

inspection fee.  Limitations also exist regarding 

the outdoor consumption of alcohol adjacent to 

a business licensed to sell alcoholic beverages. 

Dogs or other animals are NOT allowed on the 

premises of a restaurant or tavern. 

 

Contact the health inspector with any questions, 

or before beginning work on an outdoor cooking 

area.  The State continues to update and clarify 

the implementation of this law.  We will keep you 

up to date as changes occur. 

Smoke-Free by July 5, 2010  
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Dogs in Outdoor Dining Areas  



 

 

Cold plates are the removable metal plates used 

to chill soda inside an ice bin.  In the past, this 

metal plate, as well as, the plastic soda lines sat 

right in the ice that is also used for making 

drinks.  The Wisconsin Food Code now prohibits 

drink lines or other objects from being in ice 

used for drinks or food.  Cold plates, when 

needed, are now built into the base of ice bins 

which require no additional cleaning. 

An existing facility that still has the removable 

metal plates may continue to use them as long 

as they are cleaned and maintained.  The cold 

plates must be removed from existing facilities 

at the time of a major remodel or at a change of 

owner.    All other facilities must comply with the 

code and may not install the removable plates.  

No facility may store any object such as cans or 

bottles in ice used for drinks or food. 

Cold Plates in Ice Bins  

Although meat raffles are a popular event at many establishments in 

Wisconsin, they may not be legal.  The group must apply for and then 

receive a license for the raffle event from the Consortium. 

 

The only groups eligible to apply for a license include: 

s. 563.90 Qualified organizations.  Any local religious, charitable, service, fraternal, or veter-

ans organization or any organization to which contributions are deductible for federal income 

tax purposes or state income or franchise tax purposes, which has been in existence for one 

year immediately preceding its application for a license or which chartered by a state or na-

tional organization which has been in existence for at least 3 years, may conduct a raffle upon 

receiving a license for the raffle event from the commission.  No other person may conduct a 

raffle in this state. 

Eligible groups must contact the Consortium and apply for a permit before the event.  Any group or 

individual found operating without a permit may receive a citation. 

Meat Raffles: A Wisconsin Tradition  
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A key step in preventing food-borne illness is making sure foods are cooled quickly. 
Several methods include: 

Divide food into several shallow pans, and fill only part way. 
Immediately put pans of food into the cooler, not on a countertop. 
Leave foods uncovered while cooling. 
Use an ice bath to help cool the pans and food. 
Use frozen cooling paddles in the foods. 

 
Cool from 135° F to 70° F within 2 hours, then from 70°F to 41°F within the next 4 hours. 

Chill!  
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With the addition of our Environmental Health 

Technician, all licensed recreational water facili-

ties are now inspected once per month for pH 

level and disinfectant level.  Pool  chemistry is 

constantly changing and require close monitor-

ing by the facility operators.  If a pool does not 

meet water quality standards, the code requires 

that the pool must be closed until the chemistry 

is within code limits. 

Approximately 5 out of 25 year-round pools 

have been ordered to close temporarily each 

month due to improper chemistry.  When the 

pool chemistry is within limits and the Consor-

tium completes a satisfactory re-inspection, the 

pool may reopen.  The goal is to ensure safe 

water but also to help educate pool operators. 

 DHS 172.30 Pool closing criteria: 

(1) The presence of a hazardous substance or 

object in the pool or the existence of any 

condition creating an immediate danger to 

health or safety, including fecal accident 

events. 

(2) Failure to comply with the water quality re-

quirements in s. DHS 172.16. 

(3) Failure to comply with the disinfectant resid-

ual levels established in s DHS 172.14, or 

pH values that are less than 6.8 or equal to 

or greater than 8.0. 

(4) A non-operational circulation pump, filter, or 

disinfectant feeder. 

(5) Failure to comply with the number of life-

guards or attendants required in s. DHS 

172.23. 

(6) Absence or non-availability of 

a responsible supervisor. 

Swimming Pool Inspections  

Swimming Pools: Virginia Graeme Baker Act  

to close pools until they meet the VGBA require-

ments.  Visit www.commerce.state.wi.us then 

search for ñVGBAò for more information. 

All pools must have at least had a licensed engi-

neer inspect the systems and have a construc-

tion date scheduled by July 1, 2010 or the pool 

will be ordered closed.  Operators will have until 

June 30, 2011 to complete all work. 

The Virginia Graeme Baker Act (VGBA) rules 

went into effect December 19, 2008.  This 2007 

federal law requires protection from suction en-

trapment in pools, and may require drain covers 

to be changed or further modifications to the 

drain system.  All public pool operators were re-

quired to have pools evaluated by a Wisconsin 

licensed engineer or architect, and complete any 

changes required for the pools to come into 

compliance. 

The Consumer Product Safety Commission 

(CPSC) has inspected some pools in the state 

and closed those not meeting requirements.  In 

the future, the Consortium may also be required 

http://www.commerce.state.wi.us


 

 

 

Renewals will be 

mailed out 

 May 2010 

Food vendors that set up a temporary stand ei-

ther independently or for an event such as a 

farmerôs market may require a license.  Vendors 

selling baked goods, canned goods, meat, eggs 

or any prepared foods must be 

licensed and inspected by the 

Health Department before oper-

ating. 

Vendors may be exempt from 

licensing if they sell only: raw produce (may not 

be cut or processed), raw, unprocessed honey, 

maple syrup or sorghum, pas-

teurized cider, jams or jellies.  

Bakery items may be exempt if 

processed and packaged at a 

licensed processing plant. 

The only other exemptions may be for local civic 

groups for a limited number of days, such as a 

church bake sale.  Contact the Consortium for 

more information or to obtain a permit. 

Farmerõs Markets 

Return all renewals by July 1 to avoid a  

Let the Consortium know ifé. 

Your facility changes ownership 

Your facility is closing 

You are planning any major renovations 
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Tim Anderson, RS 

Environmental Public Health Consortium 

(920) 262-8094 

tanderson@ci.watertown.wi.us 

Contact Information  

Erin OõBrien, RS 

Environmental Public Health Consortium 

(920) 262-8094 

eobrien@ci.watertown.wi.us 

Carol Quest, RN, BSN 

City of Watertown Department of Public Health  

Director/Health Officer  

(920) 262-8090 

cquest@ci.watertown.wi.us 

Gail Scott, RN, BSN 

Jefferson County Health Department  

Director/Health Officer  

(920) 674-7275 

gails@jeffersoncountywi.gov 

Meet the Staff 

tions, monthly swimming pool water testing, beach testing, 
temporary restaurant inspections, and inspections of non-
potentially hazardous Department of Agriculture facilities. 
 
Holly Hisel joined the Consortium in May 2009 to fill the 
Technician position.  Holly holds an Associateôs Degree 
and has several years of experience in food safety.  Holly 
joins Sanitarians Tim Anderson and Erin OôBrien who you 
will continue to see for most inspections.  Health Officers 
Carol Quest and Gail Scott may accompany staff on in-
spections or may be onsite especially in the case of a fire 
or other emergency. 

The Jefferson County Environmental Public Health Con-
sortium is an agent for both the Department of Health 
and the Department of Agriculture.  The facilities we li-
cense and inspect include but are not limited to: restau-
rants, hotels, pools, campgrounds, convenience stores, 
and grocery stores.  The Department of Agriculture facili-
ties were recently taken over by the Consortium from 
State staff. 
 
The additional workload has created a need for a new 
position, an Environmental Health Technician.  The 
Technician performs duties such as well water testing, 
pre-packaged restaurant inspections, grease trap inspec-

Holly Hisel, Enviro Health Tech 

Environmental Public Health Consortium 

(920) 262-8094 

hhisel@ci.watertown.wi.us 


