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We're Here
to Help!

The City of Madison is divided into six
environmental health districts, so that
each district public health sanitarian is
responsible for all inspections in her or
his area. In addition to restaurants and
retail food stores, our sanitarians in-
spect swimming pools, hotels, motels
and tourist rooming houses, bed and
breakfast establishments, vending ma-
chines, recreational/educational camp-
grounds, and mobile home parks; and
they investigate ali types of environ-
mental complaints from citizens intheir
districts. As you can see, our inspectors
must become knowledgeable in many
diverse areas, and we do depend on
you to help educate us conceming your
particular operation. Our staff is almost
as divéirse agthe areas with which they
are involved, and wewould liketointro-
duce ourselves {many of you know us
well already!).

Kelly Heibel has the South Madison
area and most of the State Street area.
He is the most senior sanitarian and is
one of two lead sanitarians. Kelly has
had the primary role in upgrading our
mobile food cart program and is also re-
sponsible for our fledgling Food Opera-
tor Training prog Duane

side. Bob has an interest in occupational health problems and has had a major
role in our 's lead testing p Laura Splosa has the near east
side area, which has aiso been d d as our inary Team Pilot
District. This team consists of a sanitarian and three public health nurses who are
developing a way of working together on cases that need attention from both dis-
ciplines for best problem resolution. (see Staff, p. 5)

Left to Right. Top Row: Rick VanDerGeest, Bob Elliott, Laura Spiess, Duane
Jackson, Jill Schmidt, Kelly Heibel. Botiom Bow: Delores VanVeen, Tommye
Schneider, Pat Pollard

Welcome to our
NEW newsletter!

The environmental health staff of the Madison Department of Public
Heaith would like to take this opportunity to welcome you as a reader of

is our other lead sanitarian. Dewey has
the northwestem area of Madison (north-
south dividing line is Mineral Point Road).
He is our swimming pool specialist and
routinely works with the Farmers’ Mar-
ket sales around Madison.

Robort Elliott has exlenswa experi-

our Wearep on two issues a year, but if we have an
excess of news, we will quarterly p ion. Food Facts will
allow us to provide you with the latest information on food safety and code
requirements. it will give us an opportunity to tell all of you the same thing
atthe same time—thus improving the consistency of information provided
to food establishments. We hope it will become a useful tool to promote
dialogue among all of us who have acommon goal: providing a safe food

duct to the genera! public. We invite your comments, questions and

ence g
and hasbeen

s regarding the newsletter articles or other issues needing

ponsible forthe
town area as well as the far northeast
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future discussion.
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Update: Hepatitis A Hits Madison!

Hepatitis A virus (HAV) made its mark on Madison this
summer. it has infected and affected food handlers in some of
our restauranls as well as non-food handiers. Department
C Disease Rob Savage reports a
four-fold increase over our normal yearly level of HAV cases
{over 60, waredtoan geof15 peryear). This
increase has meant extra work for health department staff as
well as for those food establishments involved. However, a
positive result of these efforts is that our communication with
food has i , as well as
overall awareness of 1he problem.

HEPATITIS A CASES--MADISON 1991
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F ¥ are some p y control
should always be followed when handling food:

1. Effective employee handwashing, often.

2. No direct handling of ready-to-eat food items {(use
disposable gloves, tongs, spoons or other utensils).

3. Employees should not work if they exhibit any of
the ing sy : jaundics ( ing) of
tha skin or whites of the eyes, naussa, diarrhea,
abdominal pain, dark urins, low grade fever or
muscle and joint aches.

Once an employee has been confirmed as posmva for
HAV, the food must take the
measures to stop the potential spread of the virus:

1. Call the Health Dep: 1o request
in dealing with the problem. We will help you.
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2. Allfood and di: in the
ment must undergo blood testing to determine if
they are infected with HAV. Additionally, they must
receive an |n|ecmn of Immune Globulin to help
prevent ) their ch of b
infected.

3. Allfood handlers must use disposable gloves when
directly handling food.

4. Each confirmed HAV case is not allowed to retum
to work until their period of transmission is past
(normally 2-3 weeks from the onset of illness).
Thls is determined in conjunction wnh 1he Health

and the employee’s phy

If you have any questions, please call your district sanitarian.
She or he will gladly provnde any information you may need.
Hepatitis A virus is a serious disease that musl not be 1aken
fightly. Report any cases or
Health Department promptly.

Vital Statistics ...

We have only recently computerized our
recordkeeping system, so we are not yet able to
look back and see trends in Madison’s food
industry. Howaver, the following statistics from
the 19901991 licensing year (July 1, 1980 - June
30, 1991) may be of interest to you.

Number of establishments:
Licensed as restaurantsonly__ __ __ 684
Licensed as retail food store only — — 248
Licensed both as restaurant and

retail food store — — — e e — 36
Total number of:
Active restaurant and retail food store

Food and Drink Licenses—.. — — 968
New establishments opening

(pre inspections) — — _ __ __ __ 131

going out of busi

(or undergoing owner change) — — 120
Consumer complaints on food

establishments received by

Health Depatment e — v e — 181
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Videos Available

We have a number of videos available for loan to assist
you with your food-handier training needs.

Food Safety Is No Mystery (USDA - 34 min, 10 sec).
Aimed at people with little or no experience in the food
industry. Training manual included.

Wide World of Food Service Brushes (Sparta Brush
Co. - 18 min). Reduce or eliminate the potential of creatlng
food- boma |Ilness whlch is caused by bacteria, viruses
and on g with brushes.)

The Danger Zone (int. Dairy-Deli Assoc. - 30 min). This
is a deli food safety and sanitation program to be used by
retail employees who prepare and sell food in the deli depart-
ment. Training manual included.

Sanitizing for Safety {(Clorox - 17 min). Very good,
concise video which addresses common food-bome ill-

Food Establishment Operator
Surveys Compiled

In January of this year, we manled surveys to 300 food and
drink i Since
there are six environmental health districts, 50 surveys were
mailed to establishments in each district. The survey was

y atthough were given the opportu-
nity to provide their name, |( they wished. Sixty-nine of the
110 total responding (63%) did provide us with the name of
their establishment. Following is a summary of the survey
results:

Average number o!
Years as food

owner or 13
Years employed in food lndustry 16

in food 35
New employees hired annually 26

F‘ercent of respondents who
ize their health i 76

nesses, proper personal hygiene, cro: proper
cooking and holding temperatures, proper food storage and
proper sanitization. (Strong emphasis on using bleach as
sanitizer.) Training guide included.

IPM: Control of Cock inC
Kitchens (Nanonal Pest Control Assocnatwn - 15 mm)
Good tapet dethe food op:

on roach control and what can be done so the leas amount
of pesticide is needed. Training manual included.

Feel they have a good working relationship with
their health inspector
Have ever their insp for
1o questions or requested training 61
Consider health inspections to be reasonable
and beneficial 88
Consider health inspections to be fair 85
95
70

Understand what compliance dates are
Understand City Attorney referral process
Understand conditions that can result in immediate
ion of the Food and Drink license

Please contact your district public heakth
formation on how to borrow these videos for training.

forin-
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66
Are interested in no-cost training 59
Are interested in food-bome iliness training 75

In general, owners and managers responding had signifi-
cant experience in lhe food industry {range - 1-47 years).
Their employ , need training due to
the large lurnover every year (average employee re-
mained in an establishment 1.3 years). There is agree-
ment that health inspections are beneficial, and a majority
of operators feel their staff could use training in safe food

hygiene, cross-contami-
nahon utensﬂ washmg. sanitizing, food-borne lliness and
general cleaning. Concerns were raised regardmg lack of
time for training, | barriers and i ies in
code requirements from place to place.

We thank ail of you who took the time to complete this
survey. We are evaluating all of your comments to help us
better meet your needs in the future.

Thank You!
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Eggs and Salmonella

Formanyyears, shelleggs

hazardous food (PHF). This desmnanon changed when, in

the early 1970s, the FDA exempted them from PHF require-

msnts At that time, the FDA said that, “Due to current egg-

shell eg and y con-

trols, bolh state and federal, we are of the oplnlon that fresh,

clean, uncracked and odor free shell eggs are not polenllally

"Thi inSeptem-

ber 1980, when the FDA again dssgnalsd shelleggstobe a
potentially hazardous food.

So, why are shell eggs now potentially hazardous, while for
years they were nm’? Since 1985, a sleady increase in
IIIUbU
Salmonelia enteriditis, has been noted by the Centers for
Disease Control. These outbreaks were first identified on the
East Coast and associated with foods containing uncooked or
undercooked eggs that been lemperaw re abused. However
further it i ly
lem: The be directly dfrom
thechickentothe egg interior during the laymgprocass Once
the bacteria are in the egg, they multiply if the egg is held
above 40°F. The individual who eats such an egg that is not
thoroughly cooked will become |II with salmonallosts
Afood handler who to
work while suffering from diarrhea can cause an outbreak of
salmoneliosis, which can be devastating to a food establish-
ment. Therefore, due to this new-found manner in which Sa/-
monelia may find its way into an egg, food establishments
must take the same precautions with eggs as with any other
potentially hazardous food.

1. Shell eggs shall be maintained at an intemal pro-
duct temperature of 40°F, or below, until sold or
used.

2. Raw eggs shall not be used as an ingredient in the
preparation of uncooked, ready-to-eat menu items.
{Substitute commercially pasteurized eggs and
egg products for foods such as Caesar salad,

orb ise sauce, and non-
commercial mayonnaise, eggnog, ice cream, and
egg-fortified beverages.)

3. Shell eggs shall not be pooled if the pooled eggs
are lo be held before or aftsr oookung (Shell eggs
maybep for dbyim-
mediate service; pasteurized eggs may also be sub-
stituted for shell eggs where holding is required for
menu items such as scrambled eggs, omelets, French
toast, Monte Christo i mousse

4, Individuall d eggs and pooled eggs shall
be cooked io heat all parts to 140°F or above.

5. Cooked eggs requiring holding before service
should be held at an internal temperature of 140°F
or above.

Did you know ...

M dli (MSG)i i world
to enhance other food flavors rather than to provide its own
distinct flavor? The exact ism of its fla
effect is still unknown, although the use of MSG in food goes
back to ancient oriental cooks. They used a seaweed stock
to add richness to the flavor of foods during cooking, and
chamlsts inthe early 20th century dlscovered that the sah of
acid inthe dwas resp le for
flavor enhancement.

Some sensitive individuals may respond to glutamate with
feelings of tightness, warmth, tingling and a feeling of pres-
sure in the upper part of the body. Frequently, the eating of
Chinese tood is implicated. Actually, many different ethnic
foods have been reported as producing similar

and meringue.)
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app anslng from Tests indi-
cate that |t is much less common. in fact, than reported.
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Food Operator Training
to Become Mandatory!

All restaurant operators need to be aware of a new law that
was passed with the last State budget on July 1, 1991. This

Melons Potentially
Hazardous

On July 17, 1991, the FDA issued a revised interpretation for
handlmg cantaloupe and other melons in retail facilities. The

bill requires that, after January 1 1995, the , orat
least one ofa have a
certificate issued by Health and Social Services that indi-
cates thal she or he has  passed a H&SS-approved written

0 a basu: ge of food pro-
tection i or has achi

new P! ion melons to be a potentially haz-
ardous food that requires temperature control measures to
ensure the safety of the pmduci ThIs Imsrpretamn devel-
opeddue tofive rop nkedto
melons during the past 40 years The largest outbreak

compliance, as delarmmed by H&SS. ll isalso requwed that
each or btain recer-
hﬁcauon within five years lhrough an H&SS approved recer-

989 and March, 19980 through-
out 30 states. An eshmated 25 000 persons were reported ill
(withtwo deaths) from cantaloupe contaminated with Saimo-
nella. The latest outbreak occurred in June of this year when

tification course. The training and several h 1 people in 10 states became ill with another
have not yet been developed by H&SS but will be in thenear strain of Salmonelia.
future. You will receive this requi

q progl

as soon as it becomes available.

Staff. fromp. 1
rLad

Richard VanDerGeest is responsible for the southeast area
of Madison (north/south dividing line is East Washington
Avenue), Rick also worked with Kelly in presenting our first
Food Operator Training Session. Rick has worked exten-
sively with the “Taste of Madison” to improve sanitation and
safety inthat event. Delores VanVeen (Lori) has the south-

in these outbreaks, each episode involved pre-cut melons
(which had Salmonella on the surface) that were hekl at
0 not refri prior to sale and
These Ithat a melon, once cut,
atfords sufficient levels of nutrients to rapidiy grow Saimo-
nella. Since it is not currently possible to assure that all
melons will be Salr lla-free, the t
must be taken at all times when preparing melon for sale in
restaurants and retail food stores:

Cut melon p d from off p shall be ob-
tained only from retail at 40°F or below, and received at retail
at 40°F or below.

Maelons to be cut in the food establishment shall be cleaned
monoughly, using potable water; prepared using clean and
d utensils and held at 40°F orbelow until

waest area of Madison. Herspecialtyareaii 1 (IPM),
and she has also worked with a number of restaurant evems
through the year. is E

Health Services Supervisor. She previously was an inspector
in the south and southeast areas. Jill Schmidt is Director of
Environmental Health and Laboratories, and Patricia Natzke,
Director ofthe Department of Public Health. PatriclaPollard
is our clerical support person.

We are all ilable to you for Itati o
questions or what ever you may need. The district sanitarians
are in the office every Monday through Friday between8:00
and 9:00 a.m.. If you are unable to call at that time, please
leave amessage and indicate a phone numberandtime when
you can be reached. We want to help you when we cani
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sold or served. i possible, refrigerate melons prior to cutting.
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Safety Message: Minors Not to
Clean Meat-Slicers

According to the Department of Labor (DOL), the agency has
reversed its 10 year old enforcement policy that allowed
minors to clean meat-sticing equipment. DOL has consis-
tently penalized employers who aliowed minors under 18 to
operate, set up, adjust or repair power-driven meat-slicers in
food service operations. The agency is now adding cleaning
to its list of infractions that merit penalties.

For more information, contact your local DOL Wage and Hour
Office for its 12-page bookist explaining all aspects of federal
laws on teen labor.

{w
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Food Operator Training
Programs Presented

Kelly Heibel and Rick VanDerGeest presented our first food
operator training class on January 16, 1991. Approximately
20 establishments were invited, and 21 managers and food

11 ded this first

training session. s

Thesessionwas hekd atthe V.F.W., 133 E. Lakeside St., from
2:00 p.m. until 3:30 p.m. We wantto give abig ‘thanks”tothe
V.F.W. for graclously allowing us the use of their facility!

Thetraining agendaincludeda 17-minute video entitled “Sani-
tizing for Safety,” and discussions on food-handling tech-
mques, utensil washing and santtizing procedures, employee

ing, ill food dlers, and inspection and enforce-

ment policies.

Our second training session was offered on November 6 and
was targeted at catering operations.

Wae are planning to hold these training sessions two or three
times each year and hope to expand and improve each time.
We would appreciate your comments and ideas on training.
Please keep in mind, however, that mandatory food operator
training will begin in 1995 (see separate article in this
newsletter).



