ITEM # 9004

FAT FRYER
CLEANER

Limpiador de Grasa Para Freidora

DESCRIPTION:

This product breaks down food residues, while it emulsifies heavy baked on grease and oil deposits. In just a few
minutes, it will remove even weeks of heavy build up of
grease and oil. It is very economical. Besides saving labor, baked on food and grease can destroy new expensive
cooking oil by contaminating it. By using this product, you
can extend the life of your cooking oil by easily removing
the old baked on oils and foods from your deep fat fryer.

DIRECTIONS:

Simply drain the fryer, add cold or hot water. Dissolve 2 to 4
ounces of this product per gallon of water and heat to 200º
F. In 10 to 20 minutes, you can brush away all of the heavy
baked on grease and oil deposits. Drain and wipe down
with a vinegar water solution. Refill with fresh oil and reuse. This product is a must for every restaurant that uses
a deep fryer to cook chicken, fish, french fries, etc.

CAUTIONS:

This product contains caustic soda. Do not ingest. Avoid
contact with eyes and mucous membranes, or prolonged
PRECAUTION: AL USARIO: Si usted no lee Ingles, no skin contact. Keep container sealed when not in use. For
use este producto, hasta que la etiqueta le haya sido ex- skin contact, flood with water, then wash with vinegar. For
eye contact, flush with water for 15 minutes. Obtain prompt
plicada ampliamente.
TO THE USER: If you cannot read English, do not use this medical attention. If swallowed, drink several glasses of
water, followed by citrus fruit juice. Call a physician immeproduct until this label has been fully explained to you.
diately. Triple rinse empty container before discarding in an
authorized landfill site.
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