
Oven & Grill Cleaner

This foaming oven and grill cleaner clings to vertical surfaces, allowing it unlimited 
contact time to clean ovens, grills, and food smoking equipment. This product is 
acceptable for use as a degreaser or carbon remover for food smoking or cooking 
equipment in food processing establishments (formerly USDA Category A8).

directions
Read the entire container label before using the product.
CAUTION: Wear rubber gloves and goggles when using this product. Recommended 
for use on iron, stainless steel, ceramic, and porcelain enamel. Do not use on aluminum 
and other soft metals.
 1. Remove loose encrustations by scraping.
 2.  Spray product onto soiled surfaces of oven, grills, food cooking, and smoking 

equipment.
3.  Allow foam to contact surface for at least 15 minutes or until cleaner has dissolved 

stubborn soils.
 4. Wipe off thoroughly.
 5. Rinse thoroughly with potable water.

first aid

Have the product container or label with you when calling a physician or when 
going for treatment.
IF IN EYES: Immediately flush eyes with plenty of water for at least 15 minutes. If 
easy to do, remove contact lenses after 5 minutes, if worn. Get medical attention if 
irritation develops and persists.
IF ON SKIN: Immediately flush skin with soap and water. Call a physician if irritation 
develops and persists. Remove contaminated clothing and wash before reuse.
IF SWALLOWED: Call a physician immediately. Do NOT induce vomiting unless 
directed to do so by qualified medical personnel. Never give anything by mouth to
an unconscious person.
• For additional information, see Material Safety Data Sheet (MSDS) for this material.

• Powerful formula
• Clings to vertical surfaces
• No noxious, choking fumes
• Aggressive against grease, oil, 

and highly carbonized soils

IteM # SIze
50335 .......................................................... 12/1 qt.

packaging

Color................................................................Brown
Fragrance........................................................Citrus
pH Range................................................. 13.5-14.0
Dilution.............................................................. RTU
Density...............................................................8.80

TM

Distributed by:

10301 Hickman Mills Dr., Suite 200
Kansas City, MO 64137
800.821.2227 • FAX 816.761.0044
www.hantover.com

Food Service

benefits

description applications

specifications

Ideal for removing heavily carbonized 
soils from cooking equipment in:
• Food processing establishments
• Restaurants and cafeterias
• Hospitals and nursing homes
• Schools


