KEEPING
YOUR KITCHEN ‘1
PEST-FREE:

A Must-Read for Restaurant

Professionals

Kitchens are a magnet for pests. Once inside, they find shelter, food, and an ideal breeding ground.
For restaurants and commercial kitchens, maintaining a pest-free environment is crucial. This is

where Integrated Pest Management (IPM) comes in—a proactive, comprehensive approach to pest
control that emphasizes prevention, monitoring, and targeted interventions.

What is IPM?

IPM is not just a set of techniques; it’s a
philosophy of pest management that focuses
on sustainable and long-term solutions. Here’s
how it works:

1. Proactive Prevention: IPM starts by
identifying and addressing potential
entry points, food sources, harborage
spots, and breeding areas, significantly
reducing the likelihood of an infestation.

2. Continuous Monitoring: Regular
inspections, traps like glue boards, and
other monitoring tools help detect pest
activity early, and allow for timely
intervention.

3. Targeted Control Methods: When pests
are detected, IPM employs selective
yet effective pest control methods to
minimize risks to food safety and the
environment. These may include physical
barriers, bioremediation for flies, and
targeted gel treatment.

4. Sustainable Solutions: IPM addresses
the underlying causes of pest problems
like sanitation or structural issues,
offering enduring solutions that meet
food safety standards and audit
requirements.

Partnering with Professionals
A crucial step in effective pest control for
restaurants is partnering with a professional
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pest control company. Experts can identify
subtle signs of pest activity that may not
be obvious to staff and provide tailored
recommendations to address any issues.
Regular inspections ensure any problems
are quickly eliminated, safeguarding the
restaurant’s hygiene and reputation.

Staff Education and Training
Educating your staff on their roles in pest
prevention is another key component of IPM.
Comprehensive training helps staff identify
and address signs of infestation swiftly and
efficiently. Implementing a clear Food Safety
Policy that highlights potential pest risks and
offers detailed guidance on addressing issues
promptly is essential.

The CleanSafe Kitchen Program

by Abell Pest Control

To support restaurants in their pest control
efforts, Abell offers CleanSafe Kitchen to assist
staff in setting up strict cleaning schedules

and providing free video training on key topics.

These resources educate management and
food workers about the connection between
sanitation practices and preventing pests on
their premises.

Developed collaboratively by its Quality
Assurance department, Pest Control Techni-
cians, and a team of experts from Conestoga
College’s Culinary & Hospitality education
programs, CleanSafe ensures that staff is

equipped with the knowledge and practices
necessary to maintain optimal cleanliness and
hygiene levels daily, weekly, and monthly. As
Abell celebrates 100 years, this commitment
to excellence underscores its long-standing
tradition of quality service and innovation.
This proactive approach enhances operational
safety and significantly reduces the risk of pest
issues. For more information, visit
www.cleansafekitchen.com/en-ca/.

Pest control is more than just a regulatory
requirement; it is essential to ensuring food
safety and quality. By incorporating an
Integrated Pest Management (IPM) program
into your restaurant’s operations, you comply
with stringent regulatory standards and
third-party audit requirements, to uphold
customer trust, prevent economic losses,
avoid adverse publicity, and build a reputation
for excellence in food safety and sustainability.
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