
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

KALERS CRAB & LOBSTER 
HOUSE REGULAR 2019-09-12 No 5-202.12

Hand washing facility not properly 
equipped/installed with hot water of 
at least 100 F.

N

5-205.11.(B) Hand washing facility being used for 
other than hand washing. N

4-501.19

The manual ware washing wash 
solution is less than 110 F or the 
temperature specified on the cleaning 
agent manufacturer's label 
instructions .

N

KALERS CRAB & LOBSTER 
HOUSE REGULAR 2023-07-07 No 2-102.12 No Certified Food Protection 

Manager. N

6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-305.11 Food not protected from 
contamination during storage. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-102.11.(A).(1) Single-service and single-use articles 
are made of unacceptable materials. C

4-501.12 Cutting surfaces not easily cleanable. N

4-502.11.(A) Utensils not maintained. N

6-501.19 Toilet room door is not closed. N


