
Hi-Temp  
Grill Cleaner
DESCRIPTION

This product is a powerful non-corrosive product developed for the removal 
of carbon build-up, grease, and other oil deposits from grill surfaces.

Please read entire container label for detailed instructions and safety information.

DIRECTIONS

SPECIFICATIONS

Color......................................................... Amber
Fragrance.................................................. None
pH Range...................................................>13.0
Dilution.........................................................RTU
Density..........................................................8.84

REORDER #

K00099.............. 6/1 quart

FEATURES
•	 For removal of burnt on animal fats

ADVANTAGES
•	 Works on hot grills

BENEFITS
•	 No noxious odors

Guarantee: We guarantee your complete satisfaction with this product's performance. If dissatisfied for  
any reason, return any unused portion for credit within one year of the date of manufacture.
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PATENT PENDING

Wear safety glasses & gloves 
Usar gafas de seguridad y guantes 1
Heat grill to 350° and turn off
Caliente la parrilla hasta 350° y apague2
Scrape grill and spread 3 - 4 oz  
on surface
Raspe la parrilla y vierta 3-4 oz sobre la superficie

3
Wait 1 minute and scrub grill
Espere 1 minuto y friegue la parrilla4
Rinse with hot water twice and wipe dry
Enjuague dos veces con agua caliente y seque con un paño5


