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Integrated Pest Management

Purpose:  To reduce the risk of contamination associated with pests by using an integrated pest management approach.   

Scope:  This procedure applies to all employees and licensed pest control operators contracted for services.

INSTRUCTIONS/PROCEDURES: 
1. Train all employees on the integrated pest management program annually.  
2. Follow Island County Food Code requirements.

Deny Pests Access
1. Use approved reputable suppliers for all deliveries.
2. Inspect all deliveries before entrance into establishment for signs of pest infestation including gnaw marks, droppings, urine, etc. 
3. Keep all exterior openings closed tightly. 
4. Inspect facility for openings, cracks, screens, door sweeps, fans, broken seals, etc. that may provide an opportunity for pest infestation 
5. Maintain a pest sighting log to report any pest sightings or facility issues that can allow entrance or harborage of pests

Deny Pests Food, Water, and Shelter
1. Dispose of garbage quickly and correctly. Keep garbage containers clean, in good condition, and tightly covered in all areas (indoor and outdoor).  
2. Clean up spills around garbage containers immediately. Clean containers regularly.
3. Store recyclables in clean, pest-proof containers away from the building.
4. Properly store food and supplies after delivery.
· Keep all food and supplies at least six inches off the floor and away (no direct contact) from walls.
· Place opened packages of cereals and grains in proper storage containers with tight fitting lids.
· Maintain all other foods tightly covered or sealed.
· Use FIFO (First in First Out) inventory rotation, so pests do not have time to settle into products and breed.
5. Maintain a suitable master cleaning schedule to prevent dust, dirt, and food debris from accumulating

Utilization of a Licensed Pest Control Operator
1. Utilize a licensed pest control operator to assist with pest control monitoring activities.
2. Only a licensed pest control operator may decide if a treatment or application of an approved pesticide is required. The treatment must be safe for application in food facilities. 
3. No pesticides may be stored in the establishment. No household pesticides may be introduced and or utilized in the food establishment.
4. Maintain records of any treatments that have completed by the pest control operator, including material safety data sheets for chemicals applied.





Integrated Pest Management (continued)


MONITORING: 
1. All employees will observe and document any pest sightings and/or any facility issues on the pest sighting log. 
2. The person in charge and/or other management staff will ensure cleaning activities are completed daily. 

CORRECTIVE ACTION:
1. Reject any shipment with evidence of pest contamination.
2. Discard any food contaminated by pests.
3. The person in charge and/or other management staff will help coordinate and monitor activities of the licensed pest control operator based on activity documented in the pest control log.
4. The person in charge and/or other management staff will coordinate and monitor repair activities to the facility based on issues documented in the pest sighting log.

VERIFICATION AND RECORD KEEPING:
1. Management staff will audit compliance monthly.











	Integrated Pest Management		
	2



