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DESCRIPTION GRILL OVEN & FAT FRY CLEANER is a high-foaming, degreaser cleaner designed to quickly 

penetrate and remove baked-on foods, grease and carbon deposits from commercial 
ovens, grills, fryer baskets and other kitchen equipment.  Removes baked on grease and  
food deposits which can increase hazards and distort food’s flavor and aroma.  
Nonflammable, phosphate free and USDA authorized A-8 for use in federally inspected 
meat and poultry plants.  DOT Regulated (ORM-D). 

 
USE GRILL OVEN & FAT FRY CLEANER is recommended for periodic cleaning of ovens, grills, 

broilers, rotisseries, drip pans, fryer baskets and other related kitchen equipment.  Not for 
use on Aluminum.  Use GRILL OVEN & FAT FRY CLEANER for Chicken Rotisserie Ovens, 
Cook & Hold Ovens, Steamers, Fryers, Broilers, Drip Pans, Fryer Baskets, Ovens and Grills. 

 
DIRECTIONS Wear appropriate safety equipment when using product: Water resistant (Latex or 

Neoprene) gloves, chemical resistant goggles or face shield and protective apron 
required.   

 
 Ovens:  Apply product to bottom, top and sides evenly.  Allow product to remain for 10 

minutes in a warm oven, 25 minutes if in a cold oven.  Gently agitate soil with synthetic 
pad or brush.  Rinse thoroughly with damp cloth or sponge.  Heat oven to 220°F for 10 
minutes before cooking additional foods.   

  
 Grills:  Scrape warm surface with wire brush or grill block to remove excess soil.  Apply 

product to grill and allow to remain 3 minutes.  Gently agitate and remove soil.  Rinse 
thoroughly and replace.  Resize grill according to manufacturer’s directions. 

 
SPECIFICATIONS Boiling Point: ≈212°F   Specific Gravity (H₂O=1): 1.061 
 Vapor Pressure (mmHg): N/E  Percent Volatile By Weight (%): >90% 
 pH (conc.): 13.5-14.0   Evaporation Rate (H₂O=1): ≈1 
 Solubility in Water: Complete  Appearance & Odor: Clear Liquid, Mild fragrance. 

 
WARNING  CAUTION: Do not apply to heating elements, electrical switches or connections.  Do not 

mix with other chemicals.   
 
FIRST AID Eye: Flush immediately with water 15 minutes, seek physician.  Skin: Flush with water 15 

minutes, remove and wash contaminated clothing.  Ingestion: Rinse mouth with water, 
then drink 1-2 glasses water.  Never give anything by mouth to an unconscious person.  
Seek physician.  Inhalation: Move to fresh air, seek physician. 

  
Note: See Material Safety Data Sheet for Additional Specifications, Cautions and First Aid Information. 
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