SCHOOL FOOD SERVICE INSPECTION REPORT
Lane County Environmental Health 151 W 7th Avenue, Suite 430 Eugene, OR 97401

(541) 682-4480
Establishment Name: Pleasant Hill Elementary Inspection Type: Semi-Annual
36386 Hwy 58 Inspection Result: Complied
Pleasant Hill, OR 97455 Inspector: Martin Hodel
Owner Name: Pleasant Hill School District Establishment Number: NFRY-ACCNKV
36386 Hwy 58 Establishment Type: Semi-Annual Inspection
Pleasant Hill, OR 97455 Inspection Date: 11/13/2025

AN EVALUATION OF SANITATION ON YOUR PREMISES HAS THIS DAY BEEN MADE AND YOU ARE HEREBY NOTIFIED OF THE VIOLATIONS
FOUND. VIOLATIONS NOTED ON THIS REPORT MUST BE CORRECTED WITHIN THE TIME LIMIT SPECIFIED.

OBSERVED VIOLATIONS:

Observed Violations
Total # O
Repeated # 0
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SCHOOL FOOD SERVICE INSPECTION REPORT

COMMENTS:
No observed violations
Reviewed personal hygiene requirements

Discussed cleaning frequency of equipment
Reviewed food storage - work to have products put away within 24-hours of receiving
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Person in Charge: Heather Van Inspected By: IMartin Hodel REHS
(541) 682-3057
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Warewashing Info

Machine Name
Sanitizer towel bucket

Hobart Centerline

Food Temperatures

Food Item
Chocolate milk

Mayonnaise
Yogurt

Sliced tomatoes
1% Milk
Chicken wings
Chicken wings

11/13/2025, 06:26:38 PM

ADDITIONAL INSPECTION INFORMATION

Sanitization Method
Chemical

Hot water rinse

Food State
Cold Holding

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooking
Cooking

PPM Sanitizer Type Temp. (°F)
200 Quaternary ammonium
165.7°F

Equipment Description Temp. (°F)
Norlake dairy refrigeration unit (left) 40°F
Walk-in refrigeration unit 38°F
Walk-in refrigeration unit 37°F
Walk-in refrigeration unit 38°F
Norlake dairy refrigeration unit (right) 39°F
Convection oven 180°F

Convection oven

174°F
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