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The occasional sanitary backup happens to everyone, but if you’re
dealing with it on a regular basis, it can worsen over time. Repeat
backups can lead to an expensive disaster in your home as well as
health issues from exposure to bacteria that should be removed by a
properly functioning sanitary system.

For bathrooms and your kitchen, you’ll notice that the water is slow to
drain as hair, food and grease build up in your drain pipe. Preventing
this involves care to ensure that you don’t throw solids down the drain
as well as ongoing maintenance to clear out whatever makes its way
down there. This issue is straightforward to identify and can be
challenging to avoid. If you have a “stubborn” drain, ongoing
maintenance is key to minimizing repeat backups.

A pipe that’s undersized won’t allow waste to flow freely. This can happen if there was an addition but the pipes weren’t replaced. This problem would be obvious for a certain number of fixtures (for example a
shower, sink and toilet in one bathroom).
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If the main sewage pipe is undersized, you will have issues throughout
your house. The best way to deal with this is to have a professional
review the size of your piping.

Sanitary pipes are supposed to be connected in a way that allows the
free flow of waste from each fixture to the eventual removal to the
street mains. If any pipes are connected with the wrong fittings or if
elbows are too sharp, you have points in your sanitary system where
blockages can occur. Changing these fittings to the correct types will
alleviate this issue.

This issue affects your entire house so if you find recurring backups
throughout your home, this may be the cause. Identify the path that
your sanitary pipe leaves your home and if there are trees along this
path, there’s a chance that their roots are encroaching on your
pipework. The tree may need to be removed and the damaged
pipe replaced.

Venting is important to allow air to enter the sanitary system for free
flow of waste through the piping. If your home’s vent piping is
damaged, blocked, undersized or not connected to some fixtures,
you’ll have issues with flow down drains connected to these vent
pipes. If you have venting issues with your sanitary system, you’ll
hear gurgling noises as waste tries to go down these drains.
If you need help dealing with or preventing repeat backups, give us a
call and we can help you stay clear.

With the cost of food rising and
concerns about supply chain
issues, food storage becomes a
bigger issue. There’s nothing
worse than spending money on
food that ends up in the
garbage. Here are some tips to
prevent food from being wasted,
whether it’s yesterday’s leftovers
or food for emergencies.

In the short term, having food for
another meal saves you the
trouble of cooking every meal
every day. Refrigerate leftovers
that have been at room
temperature for two hours or less
and consume them within two
days. Use clean containers and

don’t over stack the fridge to allow for cool air
to circulate to maintain the right temperature.

Fruits, vegetables, dairy, meat, and eggs all
require special attention and quick consumption.
Unripe fruits and vegetables may be stored at
room temperature until ripe but must then be
refrigerated. Freezing them extends their life but
will often change the texture. Milk can stay out of
the refrigerator only if it’s shelf stable like
powdered milk or specially pasteurized ultra-high
temperature (UHT) milk. Once opened, it must
be refrigerated. Eggs in North America require
refrigeration, unlike the UK where they can be
stored at room temperature.

If you’re storing food for emergencies, dried goods
is your go-to for the extended time that it lasts. As
long as it remains tightly packaged, some items
will last past the best-by date. Keep these items in
a cool, dry environment because warmth and
moisture will cause mold and accelerated decay.
You need to develop a system to access older
items first and replace them with newer items in
the back, or another shelf for example. Keep
them off the floor, particularly in areas at risk of
flooding, like your basement.

For open storage, you may have to contend with
pests gobbling up that precious food. Invest in
closed totes, making notes about what’s inside so
it doesn’t have a chance to spoil. Open them up
regularly to let the air circulate. This might seem
like extra management but you need to balance
spoilage prevention with protection from pests.
If you can, store your food in a room that’s tightly
constructed and has mechanical ventilation and
Overall, when it comes to managing and storing
food, planning meals in advance can help reduce
the length of time you’re stuck with leftovers and
unused food in your cupboards. For emergency
storage, choose the items carefully. Assess the
space you have and conditions you’ll be dealing
with in that space to minimize the risk of wastage.
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