DPE

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

Establishment Name: SOLANA EAST COBB THE

ot orGt DEPARTVIENT ©F vuauu MLIH Address: 1032 JOHNSON FERRY RD
City: MARIETTA Timeln:__02 : 45 e Time Out:__04 40 oy
Inspection Date: 04/08/2026 CFSM: Nova Earls exp 4/15/2027
Purpose of Inspection: Routine @ Followup &  Initlal O
Issued Provisional Permit {7y Temporary () 94 A 02/13/25
Isk Type: 10 24 30O Permit#: FSP-033-004213
st Coramoriy vt 5 o Gt for o Bomroland " [naasiros 1 conee he miodocion of 08/09/24
ravantion as g tactors in ifness Publiclpathogans, chornicais, and physical objocts 84 B
eaith Ir are control to pravent lliness or Injury. linto foode. l Aed0-I00 BoB0-89 C=7079 UsEY

iN=In complignce  QUT=not in compllanca  NO=nct observed NA=not applicable__CQSc=comected on-slie during inspaction

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

(Mark the numbered itam QUT, if not in

For itams

i OUT, mark COS orR for each Ilnm as applicah!n R = Repeat Violation of the same code provision =1 polint)

[Compliance Status cos| R ||Compliance Status cos|[ R |
[ 1= i1-2A. PIC present, demonstrates knowledge, performs dulies o|l0
NEE 1-28. Cerlified Food Pratection Manager ol 8] O | 0] 0 5-1A. Proper cooking time and temperatures 0|0
olofole ;‘}gh:mper reheating procedures for hot olo
[ 1o 1A, Propet usa of restiction & exclusion Q|0 J
¥ 0 0O p-18. Hands clean and propery washed ol 0 5-2. Consumer advisory provided for raw and |
= 'y 0| O|®| |indercooked foods o|o |
sloijolo 2-1C. No bare hand contact with ready-to-eat foods or approved olo
piternate method propedy followed
alc -2, Management knowledge, responsibilities, reparting olo D/ ® 010 ::g :roper hcolldhhftl;.ilng! 1empentatures ; 8
#0 0 P-2B. Proper eating, tasting, drinking, or tobaceo use [e s B0 00 6-1(:- Pmper il |_° t']ng emzﬂira ures! oTo !
B0 3 P-2C. No discharge from eyes, nose, and mouth Qlo glojole '1 D. Troper a0 m:r r:e a"l en:pira ure |
1] P-2D. Adequate handwashing facilitifzsl; supp[i.ed & agcassibia |0 olOCiE|O g;océ dl:’r’;i :f] g r%léo;gs ealth conirol: olo ,
[ 1N+ P-2E. Response procedures for vomiting & diarrheal events 0|0
6-2. Proper data marking and disposition 0|0]
[11s] B-1A. Food obtained from approved source | a 810 010 E g P [ !
o[o 0w P-1B' Food received at proper temperature 0|0 [7-1. Pasteurized foods used: Prohibited foods |
1= B-1C. Food in good condition, safe, and unadulterated alo ®| OO0 |hotoffered o1a)|
0] © | %] Q B-1D. Required records: shellstock tags, parasite destruction o]0 1
O ™ 8.2, Food additives: approved and properly !
2 | 3| 0 B-1A. Food separated and protected |0 used
1-1B. Proper disposition of retumed, previously served, |8-2B. Toxic substances properiy identifiad,
80 Feconditioned, and unsafe food oo e 0 Istored, used O
8]0 (O] p-2A Food stored covered 0o ol ole| [o-2 Compliance with variance, specialized olo
| JHo]e) H-2B. Fopd-contact surfaces: cleaned & sanitized 0o|lo loracess and HAGCP plan
GOOD RETAIL PRACTICES |

Good Retail Practices are preventive measures lo 'control the introd of pathog Is, and physical objects into foods.
iCompllance Status cos| R | [Compliance Status cos] R |
10 jouU Safe Food and Water, Food Identification Zpoints | [ 14 [OUT] Proper Use of Utensils 1 point |
0 H0A. Pasteurized eggs used whers required olo 1 |14A. In-use utensils: praoperly stored 0|0]
0 |10B. Water and ice from approved source ol Q [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O |
0 |1oc. variance obtained for specialized processing methads olo O [14C. Single-use/single-service articles; praperly stored, used 0|0
0 [HOD. Food properly labaled; original container glo O [#4D. Gloves used properly c|o
11 JouTl Food Temperature Control 3 points 15 [OUT| Utenslls, Equipment and Vending 1 point :
0 11A, Proper cooling methods used: adequate equipment fur o Q ;g:i.gﬁggfi;rﬂ{lrﬁg‘fgg:jﬁnaasitdsurfaces Gleanable, propatly (O
femperature control - — — -
O 1B, Plant food properly cooked for hot holding oG {J [15B. Warewashing facililies: installed, maintained, used; test strips | O | O
O [1C. Approved thawing methods ased ol 0 O |15C. Nonfood-contact surfaces clean ] . @]
- 16 [OUT] Water, Plumbing and Waste 2 points
O [11D. Thermomaters provided and accurate Q|0 D [16A. Hot and cold water available; adequale pressure olo
12 OUT]| Prevention of Food Contamination 3 points T |16B. Plumbing installod; proper backflow Gevices ola
o ;i::ia?'ontaminahon prevented duting food preparation, storage, olo D [16C. Sewage and waste water properly disposed olo
17 [OUT] Physical Facilitios 1 paint
O {12R. Persanal cleanlinass olo T [17A. Tollet facilites: praperly constructed, supplied, deaned ol
D §12C. Wiping cloths: properly used and stored o|0 O [17B. Garbage/refuse properly disposed; facilifies maintained 00|
O [12D. Washing fruits and vegetables o0 0O [17C. Physical facilities installed, maintained, and clean 0|0
13 jouT] Postings and Compliance with Clean Air Act 1 point G [17D. Adequate ventilation and lighting; designated areas used OO
{0 [13A. Posted: Permit/Inspection/Chaking Poster/Handwashing ol 18 [QUT] Past and Anlmal Control 3 points |
O [13B. Compliance with Georgia Smoke Free Air Act Qo 3 [18. Insects, rodants, and animals hot present o] | 0|

[Person in Charge (Signature)

{Print) Nova Earls

Date: 04/08/2026

nspector {Signature}

Dy FrloKimiphes

ollow-up:

YEs O NO @ Follow-up Date:




Soup, Vegetable

Viglations cited In this raport must be corrected within the time frames specified below, or as stated In the Georgia Department of Public Health Rules and
IRegulations Food Service Chapter §71-6-1, Rule .10 subsections (2j{h) and (1).

Establlshment Permit # Date
SOLANA EAST COBB THE FSP-033-004213 04/08/2026
Address City/State Zipcode
1032 JOHNSON FERRY RD MARIETTA GA 30068

Item/Logation Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Pass thru 420°F Cold Holding, Main Kitchen, Pass thru H0°F Cold Holding, Main Kitchen, Pass thru 40.0°F
cooler, Dairy, Buttermilk ’ cooter, Eggs, Liquld egg ' cooler, Cheese, Parmesan ’
Cold Holding, Main Kitchen, Pass thiu 39.0°F Cold Holding, Main Kitchen, Fass thiu 290°F Cold Holding, Main Kitchen, Counter 270°F
cooler, Eggs, Tartar sauce . cooler, Eggs, Scrambled egg mix ' Top/Table, Cheese, Swiss chaess .
Cold Helding, Main Kitchen, Prep unit #1 390°F Cold Holding, Main Kitehan, Prep unit #1 40.0°F Cold Holding, Main Kitehen, Prep unit #1 390°F
top, Turkey, Sliced . top, Beef, Roast beef ' top, Eggs, Egg salad .
Cold Holding, Main Kitchan, Prep unit #1 420°F Cold Holding, Main Kitchen, Peap unit #1 41.0°F Cold Holding, Main Kitchen, Prep unit #1 400°F
top, Cut Leafy Greens, Lettuce " bettom, Park, 5 bottom, Pork, Ham ‘
Cold Helding, Main Kitchen, Prep unit #1 390°F Cold Holding, Main Kitchen, Ciear reach in MO°F Cold Holding, Main Kitchen, Clear reach in 61.0°F
bottom, Dairy, Cream cheesa il cooler, Dairy, Milk ; cooler, Dairy, Butter *
Cold Helding, Main Kitchen, Clear reach in 38.0°F Cold Holding, Main Kitchen, Reach In 400°F Cold Holding, Main Kitchen, Reach In 29.0°F
cooler, Ambient, ‘ Cooler, Salad, : Cooler, Dairy, Ranch .
Cold Holding, Maln Kitchen, Reach In 44pcF  GoldHolding, Main Kitchen, Walk in Cooler, 41p°F  Cold Holding, Main Kitchan, Walk in Ceoler, 420°F
Coaler, Ambisent, ' Cut Leafy Greans, Spinach - Dairy, Whipped cream 3
Cold Holding, Main Kitchen, Walk in Cooler, 420°F Cold Holding, Main Kitchen, Walk in Coeler, 400°F Hot Holding, Server station, Crock, Soup, 156.0° F
Drassing, Honey mustard ' Ambient, i Beef barley :
Just Cooked, Main Kitchen, Stove Top, 1940°F

Violation of Code; [511-6-1.04(6)(f)] Observed scrambled egg mix in the pass thru cooler of main kitchen temp above 41F. Observed butter in the clear raach in cooler of
main Xitchen temp above 41F.

C/A: Except during preparation, cooking, or cooling, or when time is used as the public health control, timeftermperatura control for safety food shall be maintained at 41°F
{5°C) or below.

COS: ltems discarded. Corrected On-Site. New Violation.

6-1A

Sanitizer bucket tested at 200 ppm QAC
Dishwasher sficker turner bright crange {160F+)
Discussed:

2025 Food Code updates

Cold helding methods

Time as a public health control

Remarks

Person in Charge (Signature)

Inspector (Signatu rg) Bailey McKnight ﬁ“"ﬁ‘ Mfk&

Date: 04/08/2026

Date: 04/08/2026




2/13/25,

11:40 AM

Foud Facility inspection Report

P

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

Establishment Name: SOLANA EAST COBB THE

. IR HE T Address: 1032 JOHNSON FERRY RD
City: MARIETTA Time In;__09 55 AM TimeOut:__ 11 _: 45 am
linspection Date: 02/13/2025 CFSM:_Nova Earls exp 4/15/2027
Purpose of Inspection: Routine @ Followup O Initial O
Issued Provisional Permit¢) Temporary O 84 B 08/09/24
Esk Type: 10 2@ 30 Permit#: FSP-033-004213
Isk Factors are focd pi p and ¥ beh ood Retall Practices are preventve
e n oy oo oo e et Pl somear i o] Q0 | A [020M24
H?lllhmtg:mnm are conlrol measures 1o prevent IHnassor'lnriury. |mtn foods, * LMSO-WO B=80-89 C=70.79 Us69

{Mark the numbered item OUT, if not In compliance. For items marked OUT, mark COS or R for each item as |

Good Relail P

IN=in compliance OUT=not in NO=not observed NA=not applicable COS=corrected on-site during inspection _ R=repeat violation of the same code provision=2 points

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

90 1-2A. PIC present, demonstrates knowledge, performs duties 0|0

@/ 0 |0 [-2B. Certified Food Protection Manager olo ® | O |O |0 [5-1A. Proper cooking time and temperatures o]0

5-1B. Proper reheating procedures for hot
ao|o|le holdi o0
olding

80 [-1A. Proper use of restriction & exclusion 0|0

®| 0 O p-1B. Hands clean and properly washed 0|0 olole -2. Consumer advisory provided for raw and olo

elolola 2-1C. No bare hand contact with ready-to-eat foods or approved clo Fdercooked foods

plternate method properly followed

@0 P-2A. Management knowledge, responsibilities, reporting o0 ®| O |00 [s-1A. Proper cold MI§ing temperatures olo

® 0 O P-2B. Proper eating, tasting, drinking, or tobacco use 0ol0 @] O |O]0J6-18. Proper hot holding temperatures 0/0

@0 O p-2C. No discharge from eyes, nose, and mouth olo O] O |O|® f6-1C. Proper coollnglhme and temperature 0olo

@0 [2-2D. Adequate handwashing facilities supplied & accessible o0 alo|el|of0 Tll.ll 'r‘:; aa?‘: r‘;‘g‘:ﬁ:““h control: olo

® 0 -2E. Response procedures for vomiting & diarrheal events 0|0

) TR Food obimed irom eporoved sauce oTo ®| O [O] O 6-2. Proper date marking and dispostion olo

0| O |O|® B-1B. Food received at proper temperature 0|0D . -

7-1. Past fi d: Prohibited food:
®[0 B-1C. Food In good condition, safe, and unadullerated O10]| [9]0|0] i maeiesd oods isac: Prohibited foocs [ 1 | o
O] O | ® |0 B-1D. Required records: shellstock tags, parasite destruction 0|0
™ -2A. Food additives: approved and propetly
®| O [O] O p-1A. Food separated and protected 0|0 sed
elo #-1B. Proper disposition of returned, previously served, olo -2B. Toxic substances properly identified, N
reconditioned, and unsafe food tored, used
O|® [0 K-2A. Food siored covered @0 olole -2. Compliance with variance, specialized olo
O|® |O| M-2B. Food-contact surfaces: cleaned & sanitized o0 rocess and HACCP plan
GOOD RETAIL PRACTICES

pplicable. R = Repeat Vialatlon of the same code provision = 1 point)

8ie p

to control the introduction of pathogens

, chemi and physical objects into foods.

ICompliance Status cos| R | [compliance Status cos| r

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

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

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

O _[10C. Variance obtained for specialized processing methods olo O [14C. Single-use/single-service arlicles: properly stored, used 0|0

O [10D. Food properly labeled; original container olo O [14D. Gloves used properly o]0

11 jouT Food Temperature Control 3 points 15 JOUT] Utensils, Equipment and Vending 1 point

o [11A. Praper coofing methods used: adequate equipment for olo Q ;:;'gﬁggff;mim;fgg,dﬁni‘:ds”ﬁaws clasnais; property Q|0

emperature conirol - p— ' -

O _[11B. Piant food properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used: test stips |O | O

O [11C. Approved thawing methods used O|0D O [15C. Nonfood-contact surfaces clean 0o

- 16 jOUT| Water, Plumbing and Waste 2 points

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

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

0 ; i2“;.:]8(;1:ntamlna\tlun prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo

17 |ouUT] Physical Facilities 1 point

O [12B. Personal cleanliness ofo O [17A. Tollet facilities: properly constructed, supplied, cleaned 0o]o

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

O [12D. Washing fruits and vegetables 0]0 O [17C. Physical facilities installed, maintained, and clean oo

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

0 [13A. Posted: Permit/inspection/Choking Poster/Handwashing 0o|0 18 JOUT Pest and Animal Control 3 points

0 [13B. Compliance with Georgia Smoke Free Air Act 0|0 O [18. Insects, rodents, and animals not present 0 l 0
Person in Charge (Signature) _‘W EQA'W (Print) Nova Earls Date: 02/13/2025

Inspector (Signature) ﬁ'ﬂf‘ w ollow-up: YESO NO@ |Follow-up Date:
hﬂps.'Ilga.mydhd.coml_templatesl&?lFood_Zm5/_rep0rt_ful|.cfm?fsimID=57449757&domainlD=87&rtype=Food_2015 112



