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'Serious level of concern' as four young 
people infected in St. Catherines, Ontario

Four young patients, ranging in age from two to 16 years, are infected with E. coli 
O157 linked to a Mediterranean restaurant.  The Regional Niagara Public Health 
Department is investigating and will test dozens of other customers. All four victims, 
from three families spread across the region, reportedly ate at Yaman around May 
17, 2007.

It's too early to 
know the 
source of the 
outbreak but 
investigators 
are testing food 
samples and  
reviewing 
food handling 
practices. An 
answer may be 
weeks away. 

A man affiliated 
with the 
restaurant said 
that Yaman 
would be 
closed until at 
least Thursday, 
when the owner  

is expected to receive the public health test results. Recent health inspections 
results posted on the Niagara Info Dine site indicate that during an inspection on 
May 1 Yaman was cited for two temperature-related critical violations for 
improper hot holding and reheating.

An unrelated outbreak in a restaurant in 
Egg Harbor, WI also resulted in a closure 

The Log Den is expected to reopen today (June 6)  after more than 100 people 
reported becoming ill after dining there during the last week of May, according 
to the Door County Public Health Department. Patrons complained of diarrhea 
and vomiting. State and county public health departments suspect they're dealing 
with rotavirus gastroenteritis, but they won't know for certain until the results from 
stool samples return from the state lab sometime next week. The restaurant 
voluntarily closed Friday after the state and county learned that some of the 
restaurant's employees were ill. The Log Den is a new restaurant that just 
opened in mid-May.

Yaman, a Mediterranean restaurant 
has been closed due to E. coli O157

The Log Den was shut just 3 weeks 
after it opened after being linked to 
over 100 illnesses

Creating a culture of food safety is 
important at new and established 
restaurants. To help foster this culture: 

• Good food safety practices such as 
proper handwashing, temperature 
control and eliminating cross-
contamination should be rewarded.

• Employees should not be allowed to 
handle food while ill.

• Health inspections can provide a check 
of current practices; if the health 
inspector finds violations correct them.

• New restaurant operators must know 
about food safety and how to manage 
the risks associated with their foods.
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