WEEKLY REPORT – AUGUST 22, 2007
DANBURY FOOD SERVICE INSPECTIONS

Conducted Week of 8/05/07 to 8/11/07
Angelo’s Pizza – 90
108 South Street

Potentially hazardous food improperly thawed; food not protected; inadequate sanitizer concentration.
Bambino’s Pizza West – 81
101 Mill Plain Road

Food not protected; poor food handling practice; food contact surface in poor repair; improper sanitization procedures; food contact surface not clean; lack of adequate no smoking signage; lack of written documentation of training program.

Banana Brazil Restaurant – 79

91 Main Street

Reinspection due to prior failure.  Lack of refrigerator thermometer; food not protected; poor hygienic practice; food contact surface in poor repair; single service items improperly stored; inadequate sanitization procedures; presence of flies; lack of written documentation of training program.  CLOSURE ORDER ISSUED.

Beth & Her Alley Deli – 98

135 Main Street

Food container stored on floor.

Boston Market – 91

61 Newtown Road

Food not protected; lack of written documentation of training program.

Cafe at Praxair Cancer Center – 89

24 Hospital Avenue

*Potentially hazardous food did not meet temperature requirements; lack of food thermometer; single service items improperly stored; inadequate temperature of dish machine sanitization cycle.  REINSPECTION REQUIRED.

Circuit City – 100
110 Federal Road

C-Town

45 North Street

DELI DEPARTMENT – 85

*Lack of usable handsink in kitchen; food not protected; food contact surface not clean.  REINSPECTION REQUIRED.

BAKERY DEPARTMENT – 87

*Toxic items improperly stored; poor hygienic practice; food contact surface not clean.  REINSPECTION REQUIRED.

Federal Road Sunoco – 97

7 Federal Road

Lack of refrigerator thermometer.

First & Last Cafe – 87

2 Pembroke Road

Food not protected; inadequate sanitizer concentration; presence of flies.

Galapagos Restaurant – 87

20 Ives Street

*Sanitizer concentration exceeded toxic limits; poor hygienic practice; food contact surface in poor repair; improper dishwashing procedures; food contact surface not clean.  REINSPECTION REQUIRED.

Global Danbury – 90

110 Newtown Road

Food container stored on floor; single service items improperly stored; inadequate sanitizer concentration; presence of flies.

Longfords Ice Cream & Party Place – 93

10 Hayestown Avenue

Food not protected; food container stored on floor; poor hygienic practice.

Milagros Road Side Deli – 82
23 Federal Road

*Potentially hazardous foods did not meet temperature requirements; *Sanitizer concentration exceeded toxic limits; refrigerated display cases not maintaining adequate temperature; poor hygienic practice; improper dishwashing procedures.  REINSPECTION REQUIRED.

Nick’s Restaurant – 88

4 Starr Street

Refrigerator not maintaining temperature; food not protected; food contact surface in poor repair.

Nobe Restaurant – 86

35 Lake Avenue Extension

Lack of refrigerator thermometers; food contact surface in poor repair; inadequate sanitizer at dish machine; presence of flies.

Residence Inn by Marriott – 99

22 Segar Street

Stew Leonards

99 Federal Road

GENERAL STORE – 94

Single service items improperly stored.

ICE CREAM AREA – 90

Lack of refrigerator thermometer; poor hygienic practice; single service items improperly stored; inadequate sanitizer concentration.

BAKERY – 95
Poor hygienic practice.

DELI – 96
Inadequate sanitizer concentration.
FRUIT AREA – 92
Inadequate sanitizer concentration; presence of flies.
MEAT AREA – 97
Poor hygienic practice.

FISH AREA – 96

Inadequate sanitizer concentration.

DAIRY SECTION – 97

BBQ Area – 98

KITCHEN – 97

PIZZA AREA – 99

SUSHI AREA – 95

Inadequate cold holding practices; poor food handling practice.

COFFEE & SPECIAL CAKES – 98

CHEESE AREA – 99
Taco Bell – 94

Lack of refrigerator thermometer; inadequate sanitizer concentration.

Wrap & Roll – 76

172 White Street

Reinspection due to prior failure.  *Potentially hazardous foods did not meet temperature requirements; *Inadequate and improper hand washing by employee; lack of refrigerator thermometer; food not protected;  poor hygienic practice; food contact surface in poor repair; single service items improperly stored; inadequate sanitizer concentration.  CLOSURE ORDER ISSUED.
Scott T. LeRoy, M.P.H., M.S., Director of Health
*4-point item(s)

**One-point items not listed.
