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T he Madison Department of Public 
Health is pleased to announce 
the establishments that have re-

ceived Achievement Awards for ex-
cellence in food safety and sanitation 
for the year 2000.  This year we 
have a record number of establish-
ments that have reached this distinc-
tion.  Sixty-six out of over 1000 li-
censed establishments have met the 
strict criteria for the award.  The 
Madison Department of Public Health 
and the Safe Food Advisory Commit-
tee have placed the award winners 
in the following categories: 
 

• Limited Food Handling�

• Bar & Grill 
• Fast Food 
• Grocery/Deli 
• Restaurants 
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— 2000 Achievement Award Recipients — 

 

CITY OF MADISON 
DEPARTMENT OF PUBLIC HEALTH 

presents: 

(Your Establishment) 
(Your Location) 

with 

An Achievement Award 
 

for Excellence in 
Food Safety and Sanitation 

 2000  

LIMITED 
FOOD HANDLING 

 

POINT CINEMAS 
7825 BIG SKY DRIVE 

 

THE COFFEE CLUTCH 
513 COTTAGE GROVE ROAD 

 

VIENNA PERK 
7001 WATTS ROAD 

 
BAR & GRILL 

 

BLUE MOON 
2535 UNIVERSITY AVENUE 

 

CLUB LA MARK 
1525 N. STOUGHTON ROAD 

 

FARM TAVERN 
1701 MOORLAND ROAD 

 

HORSESHOE BAR 
3900 DEMPSEY ROAD 

 

KOLLEGE KLUB 
529 LAKE STREET 

 

PLAZA TAVERN AND GRILL 
319 HENRY STREET 

 

STADIUM BAR 
AND SPORTS GARDEN 
1419 MONROE STREET 

 
FAST FOOD 

 

24 CARROT CAFÉ 
1 S. PARK STREET 

 

ARBY'S 
1609 S. PARK STREET 

 

BIG MIKE'S SUPER SUBS 
6202 SCHROEDER ROAD 

 

BIG MIKE'S SUPER SUBS 
449 STATE STREET 

 

CHILDREN'S ZOO 
702 S. RANDALL AVENUE 

 

CHOCOLATE SHOPPE 
ICE CREAM 

702 MIDVALE BOULEVARD 
 

CULVER'S 
2102 W. BELTLINE HIGHWAY 

 

DELI AT MADISON NEWSPAPER 
1901 FISH HATCHERY ROAD 

 

FUECHA CAFÉ 
324 W. LAKESIDE STREET 

 

GREAT LAKES HIGHER EDUCATION 
2401 INTERNATIONAL LANE 

 

KENTUCKY FRIED CHICKEN 
1516 GREENWAY CROSS 

 

LOOSE JUICE 
1337 GILSON STREET 

 

MAID RITE 
6750 ODANA ROAD 

 

TACO BELL #4129 
228 EAST TOWNE MALL 

 

WILSON STREET 
STATE OFFICE BUILDING 

1 W. WILSON STREET 

 
GROCERY/DELI 

 

CUB FOODS - EAST MADISON 
4141 NAKOOSA TRAIL 

 

JACOBSON'S BROS MEAT 
5533 UNIVERSITY AVENUE 

 

LANE'S BAKERY 
448 S. PARK STREET 

 

MARSHALL FIELDS 
702 MIDVALE BOULEVARD 

 

A ROOM OF ONE'S OWN 
307 W. JOHNSON STREET 

 

AUNTIE ANNE'S SOFT PRETZEL 
9 WEST TOWNE MALL 

COOKIES BY DESIGN 
7414 MINERAL POINT ROAD 

 
RESTAURANT 

 

CHINA COTTAGE 
4126 MONONA DRIVE 

 

CHINA WOK CARRYOUT 
6714 RAYMOND ROAD 

 

DENNY'S RESTAURANT #1152 
433 S. GAMMON ROAD 

 

FAMOUS FOOTWEAR 
7010 MINERAL POINT ROAD 

 

FIRE GLAZED HAM 
722 S. GAMMON ROAD 

 

FYFE'S CORNER BISTRO 
1344 E. WASHINGTON AVENUE 

 

GEF #3 CAFÉ 
123 S. WEBSTER STREET 

 

HILL FARM'S COFFEE SHOP 
4802 SHEBOYGAN AVENUE 

 

MONONA CATERING 
1 JOHN NOLEN DRIVE 

 

OHMEDA ADMIN 
3030 OHMEDA DRIVE 

 

OTTO'S RESTAURANT AND BAR 
6405 MINERAL POINT ROAD 

 

PAISAN'S 
80 UNIVERSITY SQUARE 

 

PEDRO'S MEXICAN RESTAURANTE 
499 D'ONOFRIO DRIVE 

 

RAY-O-VAC CORPORATION 
2317 WINNEBAGO STREET 

 

SAIGON RESTAURANT 
6802 ODANA ROAD 

 

TOBY'S SUPPER CLUB 
3717 DUTCH MILL ROAD 

1.   The establishment was open for at least 12 months under the current licensee. 
2.   The restaurant does at least a minimal amount of food handling. 
3.   No confirmed or suspected food-borne illness within the past two licensing years. 
4.   No city attorney referral for health code violations in current or past two licensing years. 
5.   No reinspections were required in the current licensing year. 
6.   Absence of critical item violations on the current inspection. 
7.   Inspection score of 10 or below, or 20 or below (depending on the complexity of the food service operation). 
8.   A Certified Food Manager is on staff for restaurant operations. 
9.   Confirmation by the Madison Department of Public Health. 

The following criteria were used to determine the 2000 award recipients: 

We hope to see many more names on the list when we announce the winners in 2001! 
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• The person in charge must be able to demon-
strate knowledge regarding safe food handling 
practices in the food service operation. 

• The cooking temperature requirements for raw 
animal foods, cooked plant foods, and wild and 
exotic game species have changed; however, 
the Madison Department of Public Health has 
already been enforcing the new cold (41ºF) 
and hot (140ºF) holding temperatures for over 
a year. 

• The cooling time for potentially hazardous 
foods has been extended. Foods must be 
cooled from 140ºF to 70ºF in 2 hours and from 
70ºF to 41ºF in 4 hours.   

• Operators must inform consumers of the in-
creased risk associated with eating certain ani-

mal foods that may be served raw or under-
cooked or not otherwise processed to eliminate 
pathogens.   

• Time as a Public Health Control will allow estab-
lishments to hold potentially hazardous foods at 
room temperature for 4 hours, if the regulatory 
department approves a written plan.    

• Date marking is required for ready-to-eat poten-
tially hazardous foods held refrigerated for 
longer than 24 hours. 

• Bare hand contact with ready to eat foods is 
prohibited unless otherwise approved by the 
regulatory department. 

• Equipment and utensils must be cleaned every 
4 hours when processing potentially hazardous 
foods or more often if necessary. 

continued from page 1 

must be viewed with Adobe Acrobat.  We 
strongly encourage all of you to view the code 
to update yourself on the changes.  DATCP 

and DHFS have formed 
two committees to deal 
with issues regarding the 
food code.  The commit-
tees are called Policy and 
Interpretation and HACCP 
and Variance.  The Code 
will eventually be available 
in CD-ROM, and the 

Health Department will provide copies to es-
tablishments in the future.  If you have any 
questions, you can reach your health inspec-
tor at 294-5335 from 8-9am, Monday-Friday.         
 

codes, the Wisconsin Food Code has several 
important changes (see listing in box below).  
Although it is important that you become fa-
miliar with the new food 
code as soon as possible, 
we will be working closely 
with you throughout this 
year to allow you time to 
implement the changes. 
 
The Wisconsin Food Code 
for ATCP, retail food 
stores, can be found on the Internet at http/
datcp.state.wi.us/static/fsafety/hearing.htm.  
The HFS code for restaurants is at http/www.
dhfs.state.wi.us/News/Appendix/
HFS_196_Appendix.pdf .  The HFS website 

“(The new food code) reflects 
the most current science and 
the best strategies to ensure 

a safe food supply.” 
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area, a sure potential for cross-
contamination.  These areas should be 
separate from each other and always 
properly sanitized between uses. 
 

Another possible cause of the outbreak 
was an ill food handler.  It is vital to have 
in place a policy in which a manager can effectively determine 
when an ill food handler should be excluded from the food 
preparation area or from the restaurant completely. (See the 
pullout section in this issue of FoodFacts for guidelines 
on exclusion and restriction of ill food handlers.)  Person-
nel should be instructed on proper handwashing to reduce the 
chances of passing along disease-causing bacteria or viruses. 
 

Loss of business and bad publicity is a natural consequence 
of a food borne outbreak.  Basic sanitary measures can 
prevent these unneeded consequences. 

O ne of the most significant changes to the 
food code involves the demonstration of 
knowledge requirement.  

This change will require that a per-
son in charge, who is present during 
all hours of operation, demonstrate 
knowledge of several different areas 
of food safety.  A person in charge 
is defined as an individual present at 
a food establishment who is re-
sponsible for the operation at the 
time of inspection.  The require-
ment can be met in three different 
ways.  The first way is by being a 
certified manager.  The second way 
is by showing substantial compli-
ance with the code, and the last way is to demon-
strate food safety principles based on specific food 
operations. 
 

Recently, this change was discussed with the Safe 
Food Advisory Committee.  Input from the Advisory 

Committee provided us with many ways to insure 
compliance with this requirement.  Some options 

that were discussed included writ-
ten questions and/or oral questions.  
Discussion also centered on when 
and how these questions should be 
integrated into an inspection.  We 
will continue to work with the 
Committee on developing criteria 
to administer this requirement.   
We will implement this requirement 
gradually to assist you in preparing 
the person in charge for the demon-
stration of knowledge requirement. 
 

The easiest way to meet this re-
quirement is to insure that a person that is certified 
is present at your establishment during all hours of 
operation.  This person is assigned significant duties 
concerning foodborne disease prevention, applica-
tion of Hazard Analysis Critical Control Point princi-
ples and the requirements of the Code. 

One death, sixty-five people sickened, restaurant closed by the 
Health Department, and weeks of bad publicity, all from food 
served at a restaurant.  This was the case this past July and Au-
gust at two Milwaukee area restaurants.  Safe food handling can 
prevent this disastrous situation. 
 

After the E. coli 0157:H7 outbreak was identified, considerable 
time was spent interviewing customers and employees, review-
ing food preparation and observing the physical layout of the 
preparation areas.  Many food samples and customer and em-
ployee stool samples were tested to find a link between the ill-
ness and food.  Some mistakes that were identified included 
cross-contamination and ill food handlers.  The incoming supply 
of raw meat was also identified as being contaminated. 
 

One interesting observation concerned the physical layout of the 
restaurant.  In this particular case, the ready-to-eat foods were 
being prepared in an area close to the raw meat processing 
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♦ E. coli O157:H7 
♦ Hepatitis A 
♦ Shigella spp. 
♦ Salmonella typhi (Typhoid fever) 
 

Ill foodhandlers are a leading cause 
of foodborne outbreaks and it is im-
perative that owners and operators 
make sure that ill employees are ei-
ther restricted or excluded from the 
food establishment when they show 
up for work. 
 

The pullout section of this issue of 
Foodfacts, “Work Status for Ill Em-
ployees”, has been developed for 
your use in assessing ill employee 
status.  Do not hesitate to contact 
your district health inspector at 294-
5335 with questions. 

Are you looking for 
training materials?  
The Madison De-
partment of Public 

Health has many videos avail-
able to borrow.  We are adding 
videos routinely to our library in 
different languages to accom-
modate the changing work-
force. 
 
The newest videos we have ob-
tained come from the Seattle 
King County Health Division 
and the University of Florida. 
The Seattle King County video, 
entitled Food Safety: You Make 
The Difference, overviews ba-

sic food safety practices with 
emphasis on hand washing.  
This video comes in three differ-
ent languages: Spanish, Canton-
ese, and Mandarin.  The Univer-
sity of Florida video series cov-
ers topics from food safety and 
personal hygiene to cleaning.  
We also have Preventing Food-
borne Illness from the Colorado 
De- partment of Public 

Health, and Why 
Wash from the Sloan 
Valve Company.  These 

are available in Eng-
lish and Spanish.  If 

you are interested in checking 
out these and/or other vid-

unwrapped single-service and  single-
use articles. 
 

An ill food handler shall be restricted 
if they are experiencing symptoms 
associated with foodborne illness 
(diarrhea, vomiting, fever …), if they 
have persistent coughing, sneezing 
and runny nose without significant 
fever and if they have lesions or boils 
which are infected or contain pus.

Exclusion means that an ill employee 
must be excluded from the food es-
tablishment. 
 

An ill food handler must be excluded 
from the food establishment if they 
are diagnosed with one of the follow-
ing infectious agents: 

It has always been the 
responsibility of the 
operator to monitor 

the health of food han-
dling employees.  Section 

2-2 of the new food code 
describes in detail these 

responsibilities, and 
when employees should be re-
stricted or excluded from working 
with food or working in the food es-
tablishment. 

Restriction means that an ill em-
ployee may work at the food estab-
lishment, but must be restricted 
from working with exposed food, 
clean equipment, utensils, linens and 

RRRRESTRICTIONESTRICTIONESTRICTIONESTRICTION 

 

EEEEXCLUSIONXCLUSIONXCLUSIONXCLUSION 

Recently, the Madison 
Department of Public 
Health put into effect new 
fees for pre-inspections 
and reinspections.  The 
new fee for a preinspec-
tion is $175.00.  A pre-
inspection is required for 
new establishments and 
change in operators.   
 

The reinspection fee has 
increased 
from $50.00 to 
$75.00.  A re-
inspection is 
required if you 

have uncorrected critical 
violations, more then ten 
total violations or major 
non-critical violations.  If 
none of the above 
conditions exist at 
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The Safe Food Advisory Committee mem-
bers have recently changed.  The Madison 
Department of Public Health would like to 
welcome the newest members:  
 
• PHIL WIEDENBECK (Copps Food Center) 
• NANTANA LAMART-SLATTER (Sukhothai) 
• MELANIE HORZUESKY (Bluephies) 

 
We appreciate the investment of your time 
and the guidance that you are willing to 
provide.   
 

A thank you is also extended to the outgoing members of the Advisory Com-
mittee:  DAVE DUERST (Big Mama & Uncle Fats), JOANNA IVEY (Heinemann’s 
Too) and MARY LIN (former owner of Golden Wok Chinese Restaurant). 
 
The Madison Common Council created the Safe Food Advisory Committee 
in 1997 to help provide the Department with needed feedback.  The commit-
tee makes suggestions that assist us in making program improvements.  We 
greatly appreciate the suggestions and the willingness to improve food 
safety in Madison that the Safe Food Advisory Committee provides. 

 


