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Descriptions:
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Clean Oven & Grill is an highly effective cleaner for griddles, fryers and ovens. It is
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PACKING ITEM#
formulated to quickly remove baked-on carbon leaving no residue or lingering odour.
4x 4 L #15

Directions:
GRIDDLES: Pre-heat the cooking surface to 80°C (176°F) before cleaning then shut-
off. Mix 1 part cleaner to 1 part water and pour directly onto the hot surface.
Clean the surface using a scrubbing pad. Repeat if necessary. Rinse and wipe
clean using potable water. Apply a thin coat of cooking oil to prevent surface
from rusting.
COMMERCIAL OVENS: Do not dilute. Wearing protective gloves, use a
sponge or sprayer to apply CHEF directly to walls, racks and glass. Let CHEF
work for 16 minutes. Stubborn areas may need light agitation using a nylon
scrubbing pad. Rinse well with potable water.
DEEP FRYERS: Empty completely. Scrape-off or hose down to remove excess

5H"T|t}'= grease. Fill-up to 10cm (4”) from top using cold water. Add 1 part CHEF per 25-

HEALTH 3 40 parts water. Boil the solution for 30 minutes. Scrub the greasy residue while

FLAMMABILITY 0 o ) : . .

REACTIVITY 3 it is still warm. Drain and flush off using hot water. Rinse well with potable water

PERSOMAL PROJIECTION X before use.

X= See MSDS ~

0= Insignificant PRODUCT CERTIFIED %)

1= Slight PRODUCT CERTIFIED NSF

2= Moderate

. High Precautions for food Plants:

A= Extreme

Note: Equipment and surfaces subjected to direct food contact must be thoroughly rinsed with

potable water after cleaning with this product. Avoid contamination of food during use. Do not
store in food processing or food-storage area.

Technical Specifications:

Appearance Clear Liquid
Colour Colourless
Odour Odourless
Specific Gravity: 1.140-1.157
PH: 13.0-14.0
Solids: 23.0-24.0%



