
LHD Name Linn County Environmental Health 315 SW 4th Avenue Albany, OR 97321
LPHA Phone(541) 967-3821

Inspection TypeSemi-AnnualFacility NameFoster Elementary School
Insp. ResultCompliedFacility Address5526 Poplar  

Sweet Home, OR 97386 InspectorRebecca Duerr

Owner NameSweet Home District No 55 Facility IDNFRY-AK4NHC
Facility TypeSchool (Satellite)Owner Address1920 Long St

Sweet Home, OR 97386 Inspection Date04/23/2026

Total2
# of Repeats0

Iterative Pg. 14-601.11(A) - Equipment Food-Contact Surfaces Clean 
Observation: VIOLATION OF SECTION 4-601.11(A) *PRIORITY FOUNDATION* Food-contact surfaces are not clean, 
specifically: PIERCING PORTION OF CAN OPENER IS SOILED 

Corrective Action: REQUIRED CORRECTION: CORRECT IMMEDIATELY. Equipment food-contact surfaces and utensils 
shall be clean to sight and touch. PLACED IN DISHWASHER DURING INSPECTION
(Corrected During Inspection) 

4-602.13 - Nonfood-Contact Surface, Cleaning Freq 
Observation: VIOLATION OF SECTION 4-602.13 Nonfood-contact surfaces are not cleaned at an adequate frequency, 
specifically: RACKS IN REACH IN REFRIGERATOR ARE SOILED

Corrective Action: REQUIRED CORRECTION: Nonfood-contact surfaces of equipment shall be cleaned at a frequency 
necessary to preclude accumulation of soil residues.
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CommentsKITCHEN IS CLEAN AND WELL MAINTAINED.
ALL COLD HOLDING < 41F. ALL HOT HOLDING > 135F.
DISHWASHER REACHING > 160F IN FINAL RINSE.
SANITIZER BUCKETS MEASURE 200 PPM QUAT SANITIZER.

REMINDER THAT PERSONAL DRINKS IN KITCHEN MUST BE STORED IN AN APPROVED BEVERAGE CONTAINER 
WITH A LID AND A STRAW OR A LID AND A HANDLE TO AVOID HAND CONTACT WITH LIP CONTACT SURFACES. 

99E Priority and/or Priority Foundation Items Corrected: All priority and priority foundation violations have been corrected.

HS Touch Inspector Sig

PIC Name Inspector NameRebecca Duerr REHS
Inspector Phone
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