
 

 

Simple steps to help eliminate flying pests. 

Elimination of the food sources for the pests is  a must.  This discourages the increase of pest 

populations.  A high level of cleanliness is a great start. 

Other steps can include: 

Outdoor Areas: 

 Removing rubbish bins and bottle bins from back door area. 

 Keep flowering plants 10 meters away from entrance to building. 

 Keep exterior furniture, pathways, surrounds clean and free of refuse. 

 Ensure a policy of sealed bagging of all waste. 

 Ensure waste bins/skips are cleaned before delivery or when emptied. 

 All bins/skips are kept closed except when waste is being added. 

 Crush all beverage cans to minimise residue content. 

 Empty finished beverage containers before binning. 

 Where possible locate external lighting so that it faces towards building (on poles separated from 

the building) 

 Eliminate from gardens any heavily layered moist compost or mulch with high organic content. 

 

 

Back of house/kitchen/production areas/bars: 

 Removing pools of water remaining on the floor after cleaning to provide a dry environment. 

 Fixing any leaking equipment such as sinks, dish washing machines etc. 

 Routine cleaning of staff areas and personnel lockers. 

  Routine cleaning under product pallets held in stores/warehousing areas. 

 Routine cleaning of drains and sumps using a bio cleansing agent. 

 Cleaning of any spillages or leaks in dry storage areas. 

 Use bins with lids and foot pedal opening or ensure regular bin emptying. 

 Mops and cleaning cloths rinsed out and dried after use and all wet waste eliminated. 

 Seal dirty linen bags at the end of service.  Remove from kitchen where possible. 

 Remove any spoiled or decaying fruit and veg. 

 Keep as much food as possible refrigerated during service. 

 Keep lids on food prep when not in use. 
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 Cover drink garnishes in bar areas. 

 In juice bar areas keep fruit and veg refrigerated. 

 Use tap brushes in beer taps overnight. 

 Keep postmix taps in appropriate solution overnight. 

 Empty out all beer tray overflows every close. 

 

 

Front of house areas: 

 Efficient clearing of tables. 

 Wiping over of tables with a green insect repellent between settings. 

 Cover food displays with suitable lids. 

 Keep food odours to a minimum. 

 Keep room temperature and humidity low where possible. 

 Do not display seasonal fruit.  Refrigerate it. 

 

 

Key Areas To Keep Clean When Eradicating Vinegar Flies 

In a food premises, vinegar flies will typically breed in the following places: 

• Floor drains (even relatively small amounts of residual 'sludge' in drains can sustain an infestation). 

A high proportion of infestations have their focus here; 

• Poorly cleaned and/or continually wet floor or in-cupboard areas (inevitably there are crevices in 

which wet sludge can persist and sustain an infestation). 

• Wet or damp mops, cleaning cloths or refuse left in cupboards or other storage locations. 

• Decaying fruit or vegetables (or residue thereof) in storage containers. 

• Residue left in waste bins which have not been properly cleaned. 

• Water receptacles which have accumulated sludge over time, such as refrigerator or air 

conditioner, evaporation trays, water trays under pot plants, etc. 

• Almost ANY area which is frequently or constantly wet and not subjected to regular, careful 

cleaning. 
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