KITCHEN SPECIALTY SOLUTIONS High Temp Grill Cleaner

CLEAN YOUR GRILL FASTER
High Temp Grill Cleaner

Fast acting formula quickly removes grease and grime
from grill tops.

« Cleans grills at 350 - 425° F so no need to wait for cooling
« Removes baked-on carbon, food and grease

« Powerful formula strips grease buildup in 60 seconds

« No rinse needed

DIRECTIONS FOR USE:

1. Turn off grill and scrape to remove the burnt-on soils.

2. While grill is hot, apply a thin coating of High Temp Grill Cleaner
over entire surface and let sit for one minute.

3. Gently scrub grill with grill pad.
4. Squeegee product soils into the grease tray.

5. Wipe grill clean and re-season the grill.

NOTES:

Flat-top grill must be hot when cleaning.
Always wear protective equipment.

Applying cold water or large amounts of water can
severely damage the grill.
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High Temp Grill Cleaner 6-320z 6101251 Add # Here

The Swisher experienced and dedicated sales team provide you personalized
support to help you run a clean and safe operation.

Call 1 800 360 SWSH or visit SWSH.com for more information.
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