Recipe for 9 trays of “Dayton Fresh Sugar Food”
□ 1. In Advance: Wash 9 fly vial trays using Alconox detergent to remove old food. Let the trays dry.
□ 2. Put bag of cheese cloths into door of minus 20 freezer (optional method to kill any mites).
□ 3. Clean off bench surfaces where food will be made.
□ 4. Rack 9 trays of new vials.

□ 5. Make fresh Tegosept by adding 10.71 g (2.38 g/liter) Methyl Paraben to each of two 100 ml bottles. To each bottle add 41.31 mL of 95% Ethanol. Shake periodically to dissolve the Methyl Paraben.

□ 6. Put a stainless steel beaker on each of the two hot plates and fill each with 4.75 liters of dH2O.

□ 7. Turn hot plates on to the highest setting and allow water to come to a boil.

□ 8. As water heats, measure out food components:

                              Agar (not bacteriological brand): 2 weigh boats each with 35.55 g
                              Brewer’s yeast: 2 weigh boats each with 123.75 g

                              Yellow cornmeal:  2 weigh boats each with 234 g

                              Granulated Sugar: 2 weigh boats each with 49.5 g
□ 9. Add agar to boiling water, and stir to dissolve using slotted spatula (Jayne).

□ 10. Add Brewer’s yeast, and stir.

□ 11. Add Granulated sugar, and stir.

□ 12. Add cornmeal slowly, and mix. While stirring squish the cornmeal clumps to break up. 
□ 13. Bring food to a boil again, stirring periodically. When boiling, turn off heat and allow food to cool for 15 minutes. I usually turn off one burner and turn the other to a lower setting until I have made a few trays of food from the first beaker.
□ 14. After 15 minutes of cooling, add 1 bottle of the dissolved Tegosept solution to the beaker of food and mix.
□ 15. Measure out 1 L of food using a beaker and pour into vial filler through a strainer to remove clumps.

□ 16. Fill a tray of vials and cover tray with cheese cloth to keep flies away from the food as it cools.

□ 17. Rinse out vial filler with water and wipe down with cleaning sponge on topside and bottom side. Yeah this is not that fun, but otherwise the vial filler plugs and the tray of vials will fill very unevenly.

□ 18. Repeat steps 15 – 17 until all trays have been filled.

□ 19. Clean up completely and allow vials to sit out on the bench for many hours or overnight.

□ 20. Plug vials with cotton balls and put into a garbage bag and store in refrigerator. Make sure new food trays can be distinguished from older trays (old on left, or single tray on above shelf) – use older trays first.
