
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

InspectorScott Paradis
Inspection Date04/06/2026
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Priority and 100

Core Item 
Total0
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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 0Core 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

InspectorScott Paradis
Inspection Date04/06/2026

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

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

Observed Core Violations
Total #: 0
Repeated #: 0
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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 VIOLATIONS OBSERVED. VERY CLEAN KITCHEN. HIGH TEMPERATURE DISH MACHINE 163 F. COLD HOLDING < 41 F. HOT 
HOLDING 176 F. QUAT SANITIZER 400 PPM IN BUCKET. CHEMICALS SEPARATED AND PROPERLY LABELED

Inspector SignatureHS Touch Inspector Signature

PIC InspectorScott Paradis, REHS
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Warewashing - Machine Name 1 Warewashing - Sanitization Method 1 Warewashing Warewashing - Sanitizer Warewashing
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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
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