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For Northern California Businesses & Facilities

Spring Pest Prevention
Checklist

Who This Is For

Restaurants, warehouses, property
managers, multi-unit housing, and
commercial facilities.

Exterior Check

o Gaps around loading docks

o Dumpster areas with debris buildup
o Burrowing near foundation

o Nesting near roof or equipment

o Standing water or drainage issues

What StthS @ Shelby’s Tip:

as a min Dumpster and loading dock areas are some of the most common
starting points for infestations—especially in food-related businesses.
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o Storage and shelving areas
o Utility rooms
o Trash handling zones

Shelby’s Tip:

Pests are drawn to consistent food and water sources—breakrooms

and storage areas are often overlooked.






