
CHEF CLEANCHEF CLEANCHEF CLEAN

DIRECTIONS FOR USE
GRILL CLEANING
Apply cleaner, let stand a few
minutes, wipe and rinse with potable
water. Use greater dilutions on hotter
grills.
 
OVEN CLEANING
1.  Spread on all oven surfaces.  
2.  Allow to remain on surface for at
least 10 minutes. For stubborn spots
repeat cleaning procedure. Warmer
temperatures speed cleaning.  
3.  Rinse with potable water and wipe
using a wet cloth, paper towel or
sponge.

STAINLESS STEEL CLEANING
Dilute 2 to 4 oz. to one gal. Water,
apply, rinse with potable water and
wipe dry.
 
DEEP FRYERS
Dilute 1 to 4 oz. per gallon of water;
fill fryer, heat to 200 degrees for
twenty minutes and rinse with
potable water.

 

Precautions
Keep only in original container. Do not breathe vapors,

spray, or mist. Wash hands thoroughly after handling. Wear
eye protections, protective gloves. If swallowed: rinse

mouth. Do NOT induce vomiting. If on skin (oh hair): Take off
immediately all contaminated clothing. Rinse skin with

water/shower. If Inhaled: Remove person to fresh air and
keep comfortable for breathing. If in eyes: Rinse cautiously
with water for several minutes. Remove contact lenses if

present and easy to do.  Continue rinsing, Immediately call a
doctor. Specific treatment see the first air measures on this

label. Wash contaminated clothing before reuse. Absorb
spillage to prevent material damage. 

Store locked up. Dispose of contents/container to an approved
waste disposal plant. 

May be corrosive to metals. 

BIODEGRADABLEBIODEGRADABLEBIODEGRADABLE
ODORLESSODORLESSODORLESS

Breaks Down Heavy Build-UpBreaks Down Heavy Build-UpBreaks Down Heavy Build-Up

Horno, parilla y limpiado de Acero InoxidableHorno, parilla y limpiado de Acero InoxidableHorno, parilla y limpiado de Acero Inoxidable

FOR PROFESSIONAL USE ONLYFOR PROFESSIONAL USE ONLYFOR PROFESSIONAL USE ONLY
Net Contents: 1 QuartNet Contents: 1 QuartNet Contents: 1 Quart

DANGER
May be corrosive to metals

Cause severe skin burns and eye damage
Causes serious eye damage

Oven, Grill & Stainless Steel CleanerOven, Grill & Stainless Steel CleanerOven, Grill & Stainless Steel Cleaner

Precautions For Safe Handling
Wash hands and other exposed areas with mild soap and

water before eating, drinking, or smoking, and when leaving
work. Provide good ventilation in process area to prevent
formation of vapor. Do not breathe vapors, spray, mist.

Avoid contact during pregnancy/while nursing. 
Hygiene Measures: wash hands, thoroughly after handling. 

FOR EMERGENCIES, CALL CHEMTEL: 
800-255-3924 P.I.N.    J-125QT

ENCORE INDUSTRIAL PRODUCTS, LLC
PO BOX 300 BARKER, TX 77413

1-877-703-3044 OR 281-944-4777
www.encoreindustrial.com

FOR PROFESSIONAL USE ONLY


