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Roach cleanout preparation information and checklist

Upon confirming a German cockroach infestation, it is imperative to enlist the services of a licensed exterminator to effectively eradicate the infestation and Dunphy’s is here to help. However, it is important to note that treatment success relies heavily on the preparation taken prior to our arrival. While it may seem counterintuitive to clean everything before our pest control technician applies pesticides to the area, it is a critical step in the eradication process. To ensure the best possible outcome, we recommend that every room be thoroughly prepared in advance. To help with this process, we have provided a few steps to follow. Should you have any questions or concerns, please do not hesitate to reach out to us. We are here to help you every step of the way.
To prepare for treatment, dishes should be placed on dining room tables and covered with plastic sheeting (available at Home Depot's paint department). All food items not sealed in airtight containers should be placed in sealable bags or airtight containers, and then put on the dining room tables and covered with plastic sheets. Similarly, all items from the bathrooms, such as toilet paper and paper towels, should be placed in sealable bags or plastic containers with tight-fitting lids. In bedrooms and living rooms, all items should be picked up from the floors and moved away from walls, including clothes, toys, shoes, and furniture. Lastly, please remove all trash from your restaurant and wash out all trash cans.

To further prepare for treatment, several areas throughout your restaurant will need to be thoroughly cleaned. This includes kitchens, dining rooms, storage areas, and bathrooms. All shelves, counters, cabinets, and drawers should be emptied and cleaned prior to the service. Additionally, all kitchen equipment needs to be degreased with special attention given to often overlooked areas, such as the bottom, sides, back, legs, or wheels. To ensure optimal results, the walls and floors in the kitchen and bathrooms must also be degreased and washed. It is important to note that failing to clean these areas may compromise the effectiveness of the treatment. Please remember to also clean any floor mats. We also recommend vacuuming any carpeted floors throughout your restaurant, including the edges, to ensure a clean and well-prepared space for treatment. 
The following page is a checklist of the items mentioned above provided for quick reference, please ensure your cleaning staff marks off each section as they prepare for our service. Please note if these steps are not followed it will drastically reduce the effectiveness of the cleanout service. If you have any questions or concerns about the preparation process, please do not hesitate to contact us. We are here to help you every step of the way.
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Checklist

· Kitchens, dining rooms, storage areas, and bathrooms need to be thoroughly cleaned before treatment.

· All shelves, counters, cabinets, and drawers should be emptied and cleaned.
· Dishes should be placed on the dining room tables and covered with plastic sheeting.

· All food items not sealed in airtight containers should be placed in sealable bags or airtight containers.

· All food items should be placed on dining room tables and covered with plastic sheeting.

· All items from bathrooms, such as toilet paper and paper towels, should be placed in sealable bags or plastic containers with tight-fitting lids.

· All kitchen equipment needs to be thoroughly cleaned and degreased, with special attention given to the bottom, sides, back, legs, or wheels.

· All items should be picked up from the floors and moved away from walls including kitchen equipment and furniture if it is moveable.

· Walls and floors in the kitchen and bathrooms need to be degreased and washed.

· Floor mats should be cleaned.

· All trash should be removed from the restaurant, and all trash cans should be washed out.

· Vacuum the floors throughout your restaurant, don't forget to vacuum the edges.
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After Treatment
After treatment, please allow a minimum of 4 hours before reentering the treated area and a minimum of 8 hours before beginning the cleanup process. Rest assured that the materials (pesticides) used are all EPA-registered and, when applied according to label directions and completed by a licensed exterminator, are not hazardous when dry.

It is important to note that there may be some residual odor upon reentering your restaurant. This is normal and can be easily addressed by opening windows and/or doors to vent. We kindly ask that you refrain from spraying cleaners of any type onto treated surfaces. Instead, spray cleaners onto cleaning rags and wipe down countertops, shelves, and drawers with the damp towel or rag, ensuring that no overspray contacts treated areas. Additionally, please run all dishes, utensils, and cookware through a quick wash cycle, mop and vacuum floors as needed, and return everything to its proper place.

It is normal to see a few cockroaches for the first few days after treatment. Please resist the urge to use store-bought pesticides to "kill them faster." After the initial die off the German Cockroaches that were in hiding will emerge to seek out food where they will come into contact with the residual pesticides and pesticide bait, we have strategically place throughout the restaurant this takes time. We appreciate your cooperation and patience in helping us achieve optimal results.

If you have any questions or concerns, please do not hesitate to reach out to us. We are always here to help.

