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A LOW FOAMING GRANULAR ALKALINE CLEANING COMPOUND 
IDEALLY SUITED FOR BOILING OUT STAINLESS STEEL FRYERS. IT IS 
VERY EFFECTIVE IN REMOVING PROTEIN AND BUTTER FAT FROM 
STAINLESS STEEL EQUIPMENT.

DIRECTIONS
1. DRAIN ALL OIL AND FOOD PARTICLES FROM FRYER.
2. FILL THE FRYER ABOUT ¾ FULL WITH WATER AND APPLY HEAT.
3. WHEN WATER IS BOILING, ADD 225 GM (8 OZS.) OF FRYER CLEAN.
4. LET SIMMER 15-20 MINUTES.
5. DRAIN THE FRYER CLEAN SOLUTION FROM FRYER.
6. RINSE OUT ALL RESIDUE.
7. NEUTRALIZE WITH A SOLUTION OF VINEGAR AND WATER.

CAUTION
CONTAINS CAUSTIC SODA. KEEP AWAY FROM CHILDREN. 

PACKAGING AVAILABILITY

e 5 KG PAIL
e 10 KG PAIL
e 20 KG PAIL
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S.J. WHITAKER INDUSTRIES INC. 
15 CALDER PLACE, ST. ALBERT, AB   T8N 5A6

Toll Free: 1-800-665 - CHEM (2436)
(780) 419-2910    Fax: (780) 419-2169
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