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Standard restaurant protocols for controlling Pest and & Flies includes, but is not limited to: 
 
Keep in mind an outdoor BBQ Prep area under canopy and preferred enclosed side walls or a 
catering style enclosed mobile kitchen. 

• Practice garbage control with covered trash or waste cans. 
• Covered and preferred enclosed prep area. 
• Clean/sanitized work area surfaces including re-wiping after a spill or smuggling of food 

and sauce prep. materials. 
 

• Clean/sanitized food service surfaces including re-wiping after a spill or smuggling of 
food and sticky sauce materials. 

• Bug Zappers and or Sticky fly strips or bee/wasp traps are recommended. 
• All, not in use sugary sticky utensils must be placed in the wash station and not be left 

around unprotected. 
• Discarded food packaging, trimmings and non-useable food items must be placed in a 

covered trash receptacle.  
• Clean up all spills immediately. 
• Food storage (raw or for service) and prep materials must be kept off the ground and in 

sealed containers. 


