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Distributor Contact Info

For more information about  
RMC call 1.800.836.1633 or go  
to www.rochestermidland.com
     info@rochestermidland.com

For handling and precautionary information, reference the product 
label and safety data sheet.

Where to Use
FS Oven & Grill Cleaner is a highly effective cleaner for griddles, fryers and ovens. It is formulated to quickly 
remove baked-on carbon leaving no residue or lingering odour.

Properties
Color Dark Brown Liquid

Fragrance Mild, Solvent

Viscosity Water, Thin

VOC’s (ARB 310) 4.95%

pH 13-14

Flash and Fire Point None

Available Package Sizes Package Code

6x1 quart case #11246114           

4x1 gallon case #11246139   
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Benefits
• Fastest results on the heaviest carbonized soils.
• No nonyl phenol ethoxylates, phosphates or 2-butoxyethanol.
• Cost-effective, time saving. Saves inventory.
• Can clean by foam, immersion, bucket and brush or spray and wipe.
• No need to reheat surfaces or wait for heat.
• Sodium Hydroxide content.
• Removes broadest range of kitchen soils – carbon.
• Extremely concentrated.
• Higher alkalinity than conventional products.

Directions for Use
Metal Safety: Not safe on aluminum or other soft metals.

GRIDDLES: Dilute (1:1) Pre-heat the cooking surface to 80°C (176°F) 
before cleaning then shut-off. Pour solution directly onto the hot surface. 
Clean the surface using a scrubbing pad. Repeat if necessary. Rinse and 
wipe clean using potable water. Apply a thin coat of cooking oil to
prevent surface from rusting.

COMMERCIAL OVENS: DO NOT DILUTE. Wearing protective gloves, use 
a sponge or sprayer to apply Grill Clean directly to walls, racks and glass. 
Let Grill Clean work in for 15 minutes. Stubborn areas may need light
agitation using a nylon scrubbing pad. Rinse well with potable water.

DEEP FRYERS: Empty fryer completely. Scrape-off or hose down to 
remove excess grease. Fill-up to 10 cm (4”) from the top using cold 
water. Dilute (1:25-1:40) 3-5 oz per gallon/90-150 ml per 3.8 litres 
of water. Boil the solution for 30 minutes. While still warm, Scrub the 
greasy residue. Drain and flush off using hot water. Rinse well with 
potable water before use.

For Food Plants, Institutional and other Industrial use. Avoid contact 
with food products. Rinse all food contact surfaces and equipment with 
potable water after use. 

Do not contaminate food, feed or potable water during use. The amount 
of product used should not be in excess of that required to achieve the 
intended technical effect.

NOT FOR USE ON ALUMINUM.


