
LHD Name and Address Linn County Environmental Health, 315 SW 4th Avenue Albany, OR 97321
LPHA Phone

Facility NameDenim & Pearls Catering Inspection TypeSemi-Annual
Insp. ResultCompliedFacility Address1641 Long St  

Sweet Home, OR 97386 Facility IDNFRY-AK4N6T
Seats0

Owner NameSweet Home District No 55 CountyLinn
Owner Address1920 Long St
Sweet Home, OR 97386

InspectorRebecca Duerr
Inspection Date12/05/2025
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LHD Name and Address Linn County Environmental Health, 315 SW 4th Avenue Albany, OR 97321
LPHA Phone

P/PF ScorePriority/Priority Foundation Score: Priority 100 Core 2Core TotalCore Item Total:
Facility NameDenim & Pearls Catering Inspection TypeSemi-Annual
Facility Address1641 Long St  
Sweet Home, OR 97386

Insp. ResultComplied
Facility IDNFRY-AK4N6T

Seats0

Owner NameSweet Home District No 55 CountyLinn
Owner Address1920 Long St
Sweet Home, OR 97386

InspectorRebecca Duerr
Inspection Date12/05/2025

Observed ViolationsObserved Priority Violations
Total #: 0
Repeated #: 0

Observed Priority Foundation Violations
Total #: 0
Repeated #: 0

Observed Core Violations
Total #: 2
Repeated #: 0
4-101.11(B)-(E). This is a Core item
Material Characteristics
VIOLATION OF SECTION 4-101.11(B)-(E) Materials used for food-contact surfaces of equipment and utensils are not smooth 
and durable, specifically: RAW UNSEALED WOOD IN STORAGE AREA IN CAFETERIA

REQUIRED CORRECTION: Multiuse equipment, utensils, and food storage containers shall be durable, corrosion-resistant 
and nonabsorbent.

4-602.13. This is a Core item
Nonfood-Contact Surface, Cleaning Freq
VIOLATION OF SECTION 4-602.13 Nonfood-contact surfaces are not cleaned at an adequate frequency, specifically: 
FANGUARDS IN WALK IN REFRIGERATOR ARE UNCLEAN.

REQUIRED CORRECTION: Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude 
accumulation of soil residues.
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Total Number of Food 
Handlers

Number of Certified Food 
Handlers

Number of Certified Food 
Managers

Total Number of Food 
Managers

CommentsNO PRIORITY OR PRIORITY FOUNDATION VIOLATIONS. FACILITY IS CLEAN AND WELL MAINTAINED.
ALL COLD HOLDING < 41F. ALL HOT HOLDING > 135F.
DISHWASHER REACHING > 160F IN FINAL RINSE.

SALADS, SANDWICHES AND WRAPS ARE PREPPED AND SERVED ON THE SAME DAY.

REMINDER THAT PERSONAL DRINKS MUST HAVE A LID AND STRAW.

HS Touch Inspector Signature

PIC InspectorRebecca Duerr, REHS
Pa3Inspector PhonePrinted At:12/05/2025, 07:16:04 PM Pa4



Warewashing - Machine Name 1 Warewashing - Sanitization Method 1 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 2 Warewashing - Sanitization Method 2 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 3 Warewashing - Sanitization Method 3 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 4 Warewashing - Sanitization Method 4 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 5 Warewashing - Sanitization Method 5 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 6 Warewashing - Sanitization Method 6 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 7 Warewashing - Sanitization Method 7 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 8 Warewashing - Sanitization Method 8 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 9 Warewashing - Sanitization Method 9 Warewashing Warewashing - Sanitizer Warewashing

Warewashing - Machine Name 10 Warewashing - Sanitization Method 10 Warewashing Warewashing - Sanitizer Warewashing

Food Temperatures - Description 1 Food Temperatures - Equipment Temperatures - Description 1 Food Temper

Food Temperatures - Description 2 Food Temperatures - Equipment Temperatures - Description 2 Food Temper
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Food Temperatures - Description 22 Food Temperatures - Equipment Temperatures - Description 22 Food Temper

Food Temperatures - Description 23 Food Temperatures - Equipment Temperatures - Description 23 Food Temper

Food Temperatures - Description 24 Food Temperatures - Equipment Temperatures - Description 24 Food Temper
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