
Oven & Grill Cleaner

PRODUCT CODE
26113 

•	 Great For Tough Burnt Deposits In 
Ovens And Grills

•	 Effective Against Asian Food Stains
•	 Viscous Formula For Maximum Cling

Oven & Grill Cleaner is a caustic formula designed to remove 
carbon stain, grease, oil, tar, and burnt deposits from vertical and top 
horizontal surfaces of commercial ovens.  It is formulated with unique 
viscosity builders in order ot maximize cling time on these kitchen 
surfaces. Oven & Grill has been found to be very effective in removing 
stains in Chinese restaurant kitchens. It will work best with hot water 
and is typically used straight onto the stove and oven surfaces more 
maximum effect.

DIRECTIONS FOR USE:
Use product straight without dilution for best effect.  Thoroughly wet 
the area to be cleaned by spraying or liberal sponging and allow Oven 
& Grill to be in contact with the surface for 10 to 15 minutes. Wipe 
clean with a sponge or damp cloth, followed by a potable water rinse. 
In cases where area is heavily encrusted, repeat above directions 
and wipe off with a steel wool or abrasive pad, followed by a potable 
water rinse. Use on cold or lukewarm surfaces only. Do not use on 
hot surfaces as this product may splatter. Do not use on anodized or 
polished aluminum.
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Technical Information

Hazardous
(Sodium Hydroxide, Potassium 
Hydroxide)

Liquid
13+
Odorless
Light Brown

State

DOT

pH

Color
Odor

PACKAGING
Product 	 Size
Code	   	 Available 	 	 Weight
26113-01      4x1 Gallon Case    	    
26113-05      5 Gallon Pail               
26113-55      55 Gallon Drum 	     
*Most products available in totes.  For alternate packaging, contact ITD.

40 lbs.

570 lbs.
50 lbs.


