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> Googie's is, according to this story, famed in its upper East Side

> neighborhood for a varied menu featuring huge-portioned brunches and

mounds

> of shoestring fries.

> But health inspectors found Googie's crowded with less desirable 

guests

last

> year: more than 20 roaches crawling in the kitchen.

> The inspectors also noted mouse droppings on a pantry floor and 

repeatedly

> found food at unsafe temperatures.

> The findings - including 22 critical violations - led inspectors to

> temporarily close Googie's in July 2002. Googie's reopened, passing 

its

last

> inspection Dec. 20 with two critical violations.

> The story says that the record of failed inspections and serious

violations

> earned Googie's a place in the sixth annual Daily News Dining Hall of

Shame.

> The 2002 Hall includes the 12 restaurants that racked up the worst

> inspection records last year out of 22,000 in the city, according a

computer

> analysis of city data by The News.

> While those 12 did the worst, inspectors found conditions in hundreds 

of

> other kitchens that might horrify their customers.

> Of 2,812 restaurants that failed an inspection last year, nearly half 

were

> cited for a public health hazard violation - conditions so dangerous 

they

> had to be corrected on the spot.

>

