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Food Facility Inspection Report

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

Establishment Name: WALK ON'S SPORTS BISTRO - WEST COBB

Inspection Date:

Purpose of Inspection:
Issued Provisional Permit "y Temporary ("}

Risk Type:

Routine @y Followup 3 Initial )

10 2@ 30 Permit#: FSP-033-007002

I N Address: 3625 DALLAS HWY STE 785
EORGIA DEPARTMENT OF PUBLIC HEALTH
City: MARIETTA Timeln:__ 11 : 20 am Time Out:
03/09/2026

02
CFSM:_Arthur Livas (7/27/2027)

__40

PM

9

1

04/03/25

[Risk Factors are food preparation practices and employee behaviors
most commonly reported to the Centers for Disease Control and
Prevention as contributing factors in foodborne iliness outbreaks. Public]
Health Interventions are control measures to prevent illness or injury.

into foods.

Good Retail Practices are preventive
measures to control the introduction of
pathogens, chemicals, and physical objects]

A=90-100 B=80-89 C=70-79 U<69

IN=in compliance OUT=not in compliance NO=not observed NA=not applicable COS=corrected on-site during inspection

R=repeat violation of the same code provision=2 points

(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = 1 point)
oduction of pathogens, chemicals, and physical objects into foods.

Good Retail Practices are preventive measures to control the intr

Compliance Status cos| R | [Compliance Status cos| R
8|0 1-2A. PIC present, demonstrates knowledge, performs duties o]0
0|0 1-2B. Certified Food Protection Manager oo @ | O [ O] O |5-1A. Proper cooking time and temperatures o]l 0
5-1B. Proper reheating procedures for hot
O)0|(0|e holding o|0
e 2-1A. Proper use of restriction & exclusion o]0
oO|e 0 [2-1B. Hands clean and properly washed 8|0 elolo 5-2. Consumer advisory provided for raw and olo
- undercooked foods
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo
alternate method properly followed
8|0 2-2A. Management knowledge, responsibilities, reporting |0 @) 0[0]0 1A Proper cold holcljing temperatures 0|0
80 0 2-2B. Proper eating, tasting, drinking, or tobacco use ERNE ®| O |00 [6-1B. Proper hot holding temperatures oo
. IR 0 [2-2C. No discharge from eyes, nose, and mouth oo O 0 |0|®|6-1C. Proper cooling time and temperature o|o
- e - - 6-1D. Time as a public health control:
8|0 2-2D. Adequate handwashing faC|I|t|§§ suppllled & accessible |0 Q|0 |(e|D brocedures and records |0
80 2-2E. Response procedures for vomiting & diarrheal events oo
6-2. Proper date marking and disposition
8|0 3-1A. Food obtained from approved source |0 @000 P L SPosTy 0 | 0
3-1B. Food received at proper temperature
ojogjoje - d p. 'p 4 Y 0|0 7-1. Pasteurized foods used: Prohibited foods
80 3-1C. Food in good condition, safe, and unadulterated 0|0 0|0 |®  |otoffered oo
3| O | @ |1 B-1D. Required records: shellstock tags, parasite destruction oo
8-2A. Food additives: approved and properly
®| O | O[O p-1A. Food separated and protected o0 ojo|e used oo
4-1B. Proper disposition of returned, previously served, 3-2B. Toxic substances properly identified,
80 reconditioned, and unsafe food oo 80 stored, used propery 0|0
o|l® |0 4-2A. Food stored covered 8|0 olole 0-2. Compliance with variance, specialized olo
o|e (0 4-2B. Food-contact surfaces: cleaned & sanitized o]0 process and HACCP plan
GOOD RETAIL PRACTICES

Compliance Status cos| R | [Compliance Status cos| R

10 |OUT] Safe Food and Water, Food Identification 3 points 14 [OUT] Proper Use of Utensils 1 point

0 |[10A. Pasteurized eggs used where required oo O ]14A. In-use utensils: properly stored o0

O [10B. Water and ice from approved source olo 0 [14B. Utensils, equipment and linens: properly stored, dried, handled| & | O

) [10C. Variance obtained for specialized processing methods oo D |14C. Single-use/single-service articles: properly stored, used 0|0

{0 [10D. Food properly labeled; original container oo O [14D. Gloves used properly ojo

1 louT Food Temperature Control 3 points 15 [OUT] Utensils, Equipment and Vending 1 point

11A. Proper cooling methods used: adequate equipment for olo L :jgg.grF1ggfiC%r:jdstrgggtfgg’d;%nltjzgdsurfaces cleanable, properly o0
temperature control - — — -

O [11B. Plant food properly cooked for hot holding olo 0 [15B. Warewashing facilities: installed, maintained, used; test strips | O | O

® [11C. Approved thawing methods used e 0 0 [15C. Nonfood-contact surfaces clt-ean 8] : 8]

- 16 |OUT] Water, Plumbing and Waste 2 points

O [11D. Thermometers provided and accurate ojo [0 [16A. Hot and cold water available; adequate pressure oo

12_jouT] Prevention of Food Contamination 3 points @ [16B. Plumbing installed; proper backflow devices 0D

o ;?Sﬁia(;/ontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo

17 |OUT| Physical Facilities 1 point

O [12B. Personal cleanliness oo 0 [17A. Toilet facilities: properly constructed, supplied, cleaned oo

O [12C. Wiping cloths: properly used and stored oo O [17B. Garbage/refuse properly disposed; facilities maintained oo

@ [12D. Washing fruits and vegetables 8|0 0 [17C. Physical facilities installed, maintained, and clean olo

13 |OUT| Postings and Compliance with Clean Air Act 1 point 0 [17D. Adequate ventilation and lighting; designated areas used oo

O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|0 18 [OUT] Pest and Animal Control 3 points

O [13B. Compliance with Georgia Smoke Free Air Act 0|0 0 [18. Insects, rodents, and animals not present o I o

Person in Charge (Signature)

(Print) anthony wright

Date: 03/09/2026

Inspector (Signature)

Follow-up:

YES @ NO O

Follow-up Date:
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3/10/26, 11:51 AM Food Facility Inspection Report

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).
Establishment Permit # Date
WALK ON'S SPORTS BISTRO - WEST COBB FSP-033-007002 03/09/2026
Address City/State Zipcode
3625 DALLAS HWY STE 785 MARIETTA GA 30064

Item/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Reach-in cooler 39.0°F Cold Holding, Main Kitchen, Reach-in cooler 370°F Cold Holding, Main Kitchen, Prep top #1, Cut 370°F
(near mop sink), Tomatoes, diced . (near mop sink), Eggs, diced, hardboiled . Leafy Greens, shredded iceberg .
Cold Holding, Main Kitchen, Prep top #1, 40.0°F Cold Holding, Main Kitchen, Prep top #1, 39.0°F Cold Holding, Main Kitchen, Prep top #1- 35.0°F
Cheese, sliced swiss ) Garlic aioli , ’ RIC, Ambient, ’

. s . . } Cold Holding, Main Kitchen, Grill drawers
Cold Holding, Main Kitchen, Prep top #1- o Cold Holding, Main Kitchen, Grill drawers o P : N o
RIC, Fish/Seafood, tuna (saku) 38.0°F (under stove), Dairy, alfredo sauce 38.0°F Eggggds)tove), Fish/Seafood, crawfish 87.0°F
Cold Holding, Main Kitchen, Grill drawers . Lo . . s .

g ! o Cold Holding, Main Kitchen, Grill drawers o Cold Holding, Main Kitchen, Grill drawers o
wrgiizza;;%ﬂbigx?eafwd’ bacon 35.0°F (under flat top), Deli Meat, sliced turkey 34.0°F (under flat top), Beef, raw hamburger 820°F
Cold Holding, Main Kitchen, Grill drawers 35.0°F Cold Holding, Main Kitchen, Prep top #2 38.0°F Cold Holding, Main Kitchen, Prep top #2 420°F
(under flat top), Chicken, raw . (middle), Tomatoes, sliced . (middle), Vegetables, caramelized onions .
Cold Holding, Main Kitchen, Prep top #2 39.0°F Cold Holding, Main Kitchen, Prep top #2 37.0°F Cold Holding, Main Kitchen, Prep top #2 39.0°F
(middle), Cheese, shredded : (middle)-RIC, Ambient, . (middle)-RIC, Dairy, lemon butter sauce .
Cold Holding, Main Kitchen, Prep top #3 420°F Cold Holding, Main Kitchen, Prep top #3 470°F Cold Holding, Main Kitchen, Chicken/Fish 39.0°F
(across from fyer), Dairy, tartar sauce . (across from fyer), Ambient, . Prep top, Chicken, raw .
Cold Holding, Main Kitchen, Chicken/Fish 38.0°F Cold Holding, Main Kitchen, Chicken/Fish 380°F Cold Holding, Main Kitchen, Chicken/Fish 400°F
Prep top, Fish/Seafood, raw shrimp : Prep top, Fish/Seafood, raw catfish : Prep top-RIC, Chicken, wings, cooked !
Cold Holding, Main Kitchen, Chicken/Fish . L . . s .

! . ! . o Cold Holding, Main Kitchen, Walk in Cooler, o Cold Holding, Main Kitchen, Walk in Cooler, °
Prep top-RIC, Andouille sausage and rice , 390°F Ambient, 36.0°F Beef, raw, ground 370°F
cooked
Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F Cold Holding, Main Kitchen, Walk in Cooler, 390°F Cold Holding, Main Kitchen, Prep top #4 400°F
Andouille sausage, diced ) Dairy, buttermilk ’ (server galley area), Ranch, ’
Cold Holding, Main Kitchen, Prep top #4 M0°F Cold Holding, Main Kitchen, Prep top #4 400°F Cold Holding, Main Kitchen, Prep top #4 400°F
(server galley area), Tartar sauce , : (server galley area)-RIC, Ambient, . (server galley area)-RIC, Mayo, .

Hot Holding, Main Kitchen, Steam well #1 172.0°F Hot Holding, Main Kitchen, Steam well #1 154.0°F Hot Holding, Main Kitchen, Heat Lamp, 152.0°F
(across from stove), Rice, white . (across from stove), Vegetables, red beans ’ Waffle fries, .

Hot Holding, Main Kitchen, Steam well #2 153.0 ° F Hot Holding, Main Kitchen, Steam well #2 150.0 ° F Hot Holding, Main Kitchen, Steam well #2 154.0° F
(across from fryers), Grits , . (across from fryers), Mashed potatoes , ’ (across from fryers), Tomatoes, marinara .

Hot Holding, Main Kitchen, Steam well #3 (in . e ) L .

2 o Hot Holding, Main Kitchen, Steam well #3 (in o Just Cooked, Main Kitchen, Fryer, Chicken, o
\tl)v:arﬁswashlng/prep area), Vegetables, red 151.0°F ware washing/prep area), Etouffee , 154.0°F tenders 184.0°F
Just Cooked, Main Kitchen, Fryer, 176.0°F
Fish/Seafood, shrimp .

Person in Charge (Signature) Date: 03/09/2026
Inspector (Signature) GABRIELLE SMITH Date: 03/09/2026
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3/10/26, 11:51 AM

Food Facility Inspection Report

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).
Establishment Permit # Date
WALK ON'S SPORTS BISTRO - WEST COBB FSP-033-007002 03/09/2026
Address City/State Zipcode
3625 DALLAS HWY STE 785 MARIETTA GA 30064
Violation of Code: [511-6-1.03(5)(c)] Observed food employee on their phone, then put on gloves and prep food without washing their hands.
C/A: Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation including working with exposed food,
clean equipment and utensils, and unwrapped single-service and single-use articles P and:
(i) After touching bare human body parts other than clean hands and clean, exposed arms; P
(ii) After using the toilet room; P
(iii) After caring for or handling service animals or aquatic animals; P
(iv) After coughing, sneezing, using a handkerchief or disposable tissue, using tobacco products or electronic devices that simulate tobacco smoking, eating or drinking,
2.1B except for drinking from a closed beverage container and the container is handled to prevent contamination of the hands;P
(v) After handling soiled equipment or utensils; P
(vi) During food preparation, as often as necessary to remove soil and contamination and to prevent cross contamination when changing tasks; P
(vii) When switching between working with raw food and working with ready-to-eat food; P
(viii) Before donning gloves to initiate a task that involves working with food; P and
(ix) After engaging in other activities that contaminate the hands. P
COS: food voluntarily discarded; food employee removed gloves and washed hands. Corrected On-Site. New Violation.
Violation of Code: [511-6-1.04(4)(c)1(iv)] Observed several container of raw seafood (shrimp, catfish) stored uncovered in the walk in cooler. Observed a lemon butter
sauce stored uncovered in prep top #2. Observed cut onions stored uncovered in the prep top located next to the fryer.
42 C/A: unless cooling and protected from overhead contamination food shall be stored covered
COS: items covered Corrected On-Site. New Violation.
Violation of Code: [511-6-1.05(7)(b)] Observed the bulk ice machine located in the main kitchen with black mold-like build up on the interior portion of the white ice
dispenser. Observed black build up inside the nozzle of soda gun located near the 3-compartment sink behind the bar.
C/A: In equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment such as ice makers, cooking oil storage tanks and
4-2B distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and water vending equipment:
(I) At a frequency specified by the manufacturer; or
(I) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold. New Violation. Correct By: 03/12/2026
Person in Charge (Signature) Date: 03/09/2026
Inspector (Signature) GABRIELLE SMITH Date: 03/09/2026

https://ga.healthinspections.us/_templates/87/food_2015/_report_full.cfm?fsimID=57517539&rtype=food_2015&&reportIDParent=0&userID=0&SubType=&dsn=D...

3/5



3/10/26, 11:51 AM Food Facility Inspection Report

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date
WALK ON'S SPORTS BISTRO - WEST COBB FSP-033-007002 03/09/2026
Address City/State Zipcode
3625 DALLAS HWY STE 785 MARIETTA GA 30064

Violation of Code: [511-6-1.04(6)(c)] Observed raw chicken thawing in stagnant water in the middle compartment of the 3-compartment sink located in the main kitchen.
Observed raw steak in a metal container thawing in stagnant water in the first compartment of the 3 compartment sink located in the main kitchen.

C/A: time/temperature control for safety food shall be thawed:
1. Under refrigeration that maintains the food temperature at 41°F (5°C) or less; PF or
2. Completely submerged under running water:
(i) At a water temperature of 70°F (21°C) or below, PF
11C (ii) With sufficient water velocity to agitate and float off loose particles in an overflow PF, and
(iii) For a period of time that does not allow thawed portions of ready-to-eat food to rise above 41°F (5°C), or
(iv) For a period of time that does not allow thawed portions of a raw animal food requiring cooking to be above 41°F (5°C), for more than 4 hours including:
(I) The time the food is exposed to the running water and the time needed for preparation for cooking PF, or

(I) The time it takes under refrigeration to lower the food temperature to 41°F (5°C) PF;

COS: steak and chicken voluntarily discarded; temperature observed at 54F while thawing Corrected On-Site. New Violation.
Violation of Code: [511-6-1.04(4)(g)] Observed raw alligator (PER PIC) thawing in the dedicated vegetable prep sink. After discussing the purpose of the vegetable prep
sink with PIC, EHS observed raw steak thawing in the vegetable prep sink.

C/A: raw fruits and vegetables shall be thoroughly washed in water, in a sink designated for that purpose only, to remove soil and other contaminants before being cut,
12D combined with other ingredients, cooked, served, or offered for human consumption in ready-to-eat form.

COS: both items removed from sink and sink sanitized with lactic acid; Discussed with PIC that the vegetable prep sink shall only be for washing fruits and vegetables and
Ready-to-eat food such as potatoes, soups, chili, sauces, etc., may be thawed, rehydrated, or cooled after cooking in the sink if the sink is cleaned and sanitized before
ready to eat food is placed in the sink and again before washing whole, raw fruits and vegetables. Corrected On-Site. New Violation.

Violation of Code: [511-6-1.05(6)(a)] Observed the grill drawers located under the flat top in a state of disrepair and unable to properly close.

C/A: Equipment shall be maintained in a state of repair and condition that meets the requirements specified under subsections (1) and (2)of this Rule.

15A 2. Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in accordance with manufacturer's
specifications.
NOTE: PIC stated they are in the process of ordering parts for the grill drawers New Violation. Correct By: 03/12/2026
Violation of Code: [511-6-1.05(6)(q)1&3] Observed preptop #3 located in front of the fryers in the main kitchen with an ambient of 47F.
C/A: Ambient air temperature, water pressure, and water temperature measuring devices shall be maintained in good repair and be accurate within the intended range of
use.

15A NOTE: 1. Ambient of unit taken after EHS had calibrated thermometers to 32F. Ambient initially taken at 11:59am and observed at 47F. Ambient taken again at 12:48pm
and observed at 47F.
2. Facility may not store any time/temperature control for safety food in this unit until approval by the health authority is given.
3. PIC has called a technician to service this unit New Violation. Correct By: 03/12/2026
Violation of Code: [511-6-1.06(2)(r)] Observed the pipes for the only hand sink behind the bar in disrepair.

168 C/A: A plumbing system shall be repaired according to law; P and maintained in good repair.

NOTE: 1. Facility is using a bucket temporarily to catch water so it doesn't flood the floor when food employees wash their hands.
2. PIC states they already called for a plumber New Violation. Correct By: 03/12/2026

Remarks EHS calibrated thermometers to 32F.

Discussed:
Person in Charge (Signature) Date: 03/09/2026
Inspector (Signature) GABRIELLE SMITH Date: 03/09/2026
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3/10/26, 11:51 AM Food Facility Inspection Report

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and
Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date
WALK ON'S SPORTS BISTRO - WEST COBB FSP-033-007002 03/09/2026
Address City/State Zipcode
3625 DALLAS HWY STE 785 MARIETTA GA 30064

-hand wash procedure

-date marking

-consumer advisory

-cooling methods

-storage of in-use utensils

Observed:

-employee health policy

-allergen training

-final rinse for dish machine 160F
-sanitizer buckets (lactic acid) 1875ppm

NOTE(S): 1. Per General manager facility is planning to do a complete remodel of the main kitchen and bar; facility is to submit a modification application and get health
authority approval before conducting any modifications. EHS will email the modification application.

2. Facility may not store any time/temperature control for safety food in Prep top #3 (located across from fryers in main kitchen) until approval by the health authority is
given.

Facility will have a mandatory inspection within 30 calendar days; on or before April 8th, 2026.

Person in Charge (Signature) Date: 03/09/2026

Inspector (Signature) GABRIELLE SMITH Date: 03/09/2026
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