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

MADAWASKA TASTEE FREEZ REGULAR 2018-05-09 No 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

4-702.11 Food contact surfaces not sanitized 
before use after cleaning. C

3-403.11.(A) PHF not properly reheated to 165 F 
for 15 seconds for hot holding. C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

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

4-302.14 No chemical test kit available. N

4-501.16.(A) Ware washing sink used for hand 
washing. N

MADAWASKA TASTEE FREEZ REGULAR 2020-07-28 No 3-201.11.(A) Food obtained from sources that do 
not comply with law. C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

2-402.11 Food Employees not wearing 
effective hair restraints. N

6-202.11 Lights not shielded. N

6-501.14.(A) Ventilation not clean. N

MADAWASKA TASTEE FREEZ REGULAR 2023-08-09 No 4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

3-501.15 Cooked foods improperly cooled. N

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-602.11.(C).
(D) Bulk food not properly labeled. N

3-305.11 Food not protected from 
contamination during storage. 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

4-101.19

Nonfood contact surfaces of 
equipment that requires frequent 
cleaning not constructed of a 
corrosion-resistant, nonabsorbent, 
and smooth material.

N

4-603.15 Correct washing procedures not 
being followed. N


