Oven/Fryer/Grill Cleaner

Oven, Fryer, Grill Cleaner

Ready-To-Use

More effective than foaming products, this formulation quickly penetrates and removes stubborn baked-on carbon and soil. Most
oven cleaners are designed to work by liquifying baked-on deposits so they can be rinsed or wiped away. Unfortunately, this
usually requires several applications. This formulation was designed to penetrate the deposit and actually break the chemical
bond, releasing the baked-on deposits from the oven surface. The result is fast and easy removal of stubborn baked-on food
deposits. This nonfuming product works fast and leaves a fresh fragrance behind.

Uses
e Deep fat fryers
e FElectric burners
e Frying pans

e Grills

e Ovens

e Range hoods

e Stove burners

Features

* Penetrates and removes baked-on deposits.

e Nonfuming.

¢ Nonflammable.

e \ersatile - Use on ovens, grills and range hoods

Properties

COlOT it Light Orange
Flash point.. .Nonflammable
FragranCe .........ccoovviiiiiiiiece Characteristic
PH (T0096) -t 12.9-14.0
SPECIfIC GraVILY ..vveiviieciiieiie et 1.05

™[N
Directions For Use

Read the entire label before using this product.

For best results heat oven to approximately 200 degrees F then
turn off. Spray cleaner on warm oven. Allow the cleaner to do the
work by remaining on the surface for 2 or more minutes. Wipe oven
clean with a wet cloth or sponge. Heavily soiled items may require
a second application. Stubborn spots may sometimes require the
use of a scouring pad. Works slowly on cold surfaces. Apply as
above and allow to work 5 to 30 minutes or until soil is softened.
Wipe clean. GRILLS: Dilute with equal parts of water. Grill should
be warm (approximately 180 degrees F). Pour liberal amounts on
grill and spread with a cloth or sponge. Wipe or scrape off grease.
Thoroughly sponge surface with water to remove all residue. Wipe
dry. FAT-FRYERS: Drain all grease from fryer. Rinse fryer with hot
water to remove excess un-drained fat. Fill fryer with water to within
3 to 4 inches from top. Add 4-6 ounces of cleaner to each gallon
of water in fryer and boil slowly for 20 minutes. Turn off heat. Drain
and rinse thoroughly. Brush off loosened carbon using long handled
stiff bristle brush. Wipe pot surface with dry cloth. NOTE: DO NOT
USE ON ALUMINUM OR PAINTED SURFACES. NEVER USE
ON HOT SURFACE.

Precautions

Keep out of reach of children. For institutional and commercial
use. DANGER! CORROSIVE. CAUSES BURNS. HARMFUL IF
SWALLOWED. Contains Sodium Hydroxide. Avoid contact with
eyes, skin, and clothing. Avoid breathing spray mist. Wear chemical
anti-splash goggles, protective gloves and apron. Wash thoroughly
after handling. Remove contaminated clothing immediately.

FIRST AID: If splashed in eyes or on skin, flush with large quantities
of water for at least 15 minutes, holding eyelids open. Call a physician
immediately. If swallowed, do not induce vomiting. Rinse mouth
with water. Call a Poison Control Center or physician immediately. If
inhaled, get to fresh air. Call a physician.

Available In
Case/4 - 1 US gal (3.78 L): Item #100104-00
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