B Daybook Free template - daybook.kitchen/templates

Pest control checklist.

Walk the kitchen, store rooms and bins each day. Record whether you saw any sign of pests, and what you did.

BUSINESS WEEK COMMENCING PEST CONTRACTOR AND PHONE

Check Mon Tue Wed Thu Fri Sat Sun

No droppings, urine marks or smears

No gnawed packaging, food or cables

No live or dead insects, flies or larvae

No nesting material or holes

Doors, windows and fly screens closed and intact
Food stored off the floor and in sealed containers
Bins lidded; waste area clean

Fly killer working; catch tray emptied

Signs found, action taken, contractor called (date, time, initials)

Poor waste handling attracts rats, mice, birds and insects. A serious and immediate risk to health can lead to closure.
Your local council’s food safety team can advise.

Prefer it on your phone? See how Daybook works: daybook.kitchen/how-it-works Source: https://www.gov.uk/food-hygiene-businesses/waste
Daybook helps you keep records. It does not give legal advice or certify training. Check what your business needs with your local authority.
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