
 

 

Chirping happens! This rainy season will be bringing Crickets with 
it, and soon you’ll be hearing their song from afar! Male crickets 
produce these chirping sounds, using their hidden, membranous 
wings, which lie below a pair of protective, leathery pair of fore-
wings. These chirps are registered by highly sensitive organs found 
on a cricket’s forelegs.  

There are approximately 2,400 different species of crickets, world-
wide, varying in colors and sizes, and habitat! Some crickets are 
pale, and live in the trees of the tropics, others live in bushes; Some species will grow up to 2” 
long! Luckily, our common Arizonian crickets tend to be smaller in size-typically, we encounter 
the House Cricket, or Field Cricket. 

These small pests enjoy burrowing in dirt, typically in gardens where they may feed on plants and 
cause damage to gardens. Crickets will find ways into your 
home, thriving on commercial pet food, and finding safety 
in the dark, cool, crevices.  
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… and remember, “Pest’R Us before they Pest’R You!” 

We look forward 
to the opportunity 

to serve! 

A majority of our clients have come on-board by word 
of mouth. We greatly appreciate those that took time out 

of their day to provide these kind referrals.  

THANK YOU! 

Ingredients: 
 

 1 cup rice 
 1 can chicken broth 
 1 cup water 
 4 tablespoons butter 
 1 teaspoon lemon juice 
 Salt to Taste  

Rice Pilaf– Rizi Pilafi 

ANOTHER RECIPE Brought to you by our in-house Greek, Eric Papadeas. OPA! 

The warmer weather brings the onset of many pests that can move indoors without leaving visible 
warning signs of an infestation until its too late. Now is the perfect time to remind your friends and 

family to be vigilant in pest-proofing their properties. That’s why working with a Pest’R Us Extermi-
nating will help in controlling infestations any time of year!  

“Thank you for considering us to be your pest control provider!” 

Directions:  
 

 Wash rice in salt water and drain for 20 minutes. 
 Melt butter in saucepan and add rice. 
 Stir and let cook n butter until each grain is coated.  
 Heat broth and water, then add.  
 Add salt and lemon juice and stir.  
 Season, bring to boil, and reduce heat. 
 Cover and let simmer until liquid is absorbed and rice is cooked, 

about 20 minutes. 

FUN FACT! 
Did you know in the rural Kampong Thom Province of 

Cambodia, crickets are a delicacy?! They are served as 

a deep-fried snack and are thought to improve health 

and longevity! 

Delicious with yogurt, or sprinkled with Romano cheese. 


