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Comprehensive Guide To Cleaning The EuroBar 
 

 

 

Overview 

This guide is crafted for bar owners, managers, and staff, detailing essential cleaning and 

maintenance procedures to tackle common challenges like fruit flies, vomiting incidents, and 

maintaining polished surfaces. Special attention is given to the often-overlooked task of cleaning 

under the 6-inch platform that bars often have, ensuring a thorough approach to cleanliness and 

hygiene. 

 

Cleaning and Prevention of Fruit Flies 

 

Preventive Measures 

● Food Storage: Store perishable items properly to avoid attracting fruit flies. 

● Waste Management: Dispose of waste regularly and keep bins clean and covered. 

● Seal Entrances: Ensure windows and doors are sealed to prevent entry from outside. 

 

Daily Routine 

● Surface Cleaning: Regularly wipe down surfaces to remove spills and residues. 

● Drain Maintenance: Clean and maintain drains to prevent fruit fly breeding. 

 

Control Measures 

● Fruit Fly Traps: Utilize traps to monitor and reduce fruit fly populations. 

 

Handling and Cleaning Vomit 

 

Immediate Measures 

● Protection: Use gloves and masks to protect against contamination. 

● Containment and Removal: Cover vomit with absorbent material and clean up 

promptly. 

● Disinfection: Thoroughly disinfect the area to eliminate pathogens. 

 

Sanitization and Polishing 

 

Surfaces and Equipment 

● Daily Sanitizing: Use appropriate sanitizers on surfaces, especially those in contact with 

food or drinks. 

● Polishing: Regularly polish metal and wood surfaces to maintain appearance and 

longevity. 
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Deep Cleaning Under the 6-Inch Platform 

 

Daily Routine Cleaning: Sweep and mop under the platform to remove debris and spills. 

Weekly Routine Cleaning: Use a long-handled brush or vacuum attachment to reach deeper 

under the platform for thorough cleaning. 

 

Monthly Deep Cleaning Routine: Move any movable elements if possible, and use a low-

profile dolly or flat mop to apply cleaning and sanitizing agents under the platform per their 

instructions. 

 

Frequently Asked Questions (FAQs) 

 

Q: How do I effectively prevent fruit flies in my bar? 

A: Regular cleaning of waste areas, proper food storage, and the use of fruit fly traps are key 

strategies. Keeping the bar dry and free from organic material buildup, especially in drains, is 

essential. 

 

Q: What's the best way to handle vomit cleanup to ensure safety and hygiene? 

A: Immediate containment and cleaning with protective gear, followed by thorough disinfection, 

are crucial steps. Always use EPA-registered disinfectants suitable for vomit cleanup. 

 

Q: Can I use the same sanitizer for all surfaces in the bar? 

A: While many sanitizers are versatile, always check the manufacturer’s guidelines for 

suitability, especially on food contact surfaces, to ensure safety and effectiveness. 

 

Q: How often should I polish wood and metal surfaces in the bar? 

A: Weekly polishing is recommended to maintain the appearance and protect surfaces. 

However, the frequency can be adjusted based on the level of use and exposure to elements. 

 

Q: What are the best practices for deep cleaning under the 6-inch platform? 

A: Regular sweeping and mopping, combined with weekly detailed cleaning using long-handled 

tools, are effective. For deep cleaning, consider equipment specifically designed to reach under 

low clearances. 

 

Q: How can I ensure that hard-to-reach areas under the platform are thoroughly cleaned? 

A: Use equipment like flat mops, long-handled brushes, and vacuums with flat attachments 

designed for low-profile spaces. Periodically, inspect these areas with a flashlight to check for 

missed spots or buildup. 


