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Hi-Temp 
Grill Cleaner
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This powerful, non-corrosive formula is designed 

to cut through heavy carbon buildup, grease, and 

oil on grill surfaces. It delivers strong cleaning 

performance while helping maintain equipment 

for a cleaner, more e�cient cooking operation.

•  Works on hot grills

•  No noxious odors

•  Non-corrosive

•  Burnt on animal fats

•  Grease

•  Carbon

For removal of:

Color..........................................Amber

Fragrance.................................... None

pH Range.....................................>13.0

Dilution......................................... RTU

Density.......................................... 8.84

KS 2560

•  6 / 1 Quart
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Wear safety glasses & gloves
Usar gafas de seguridad y guantes

Heat grill to 350° and turn o�
Caliente la parrilla hasta 350° y apague

Scrape grill and spread 3 - 4 oz on surface
Raspe la parrilla y vierta 3-4 oz sobre la super�cie

Wait 1 minute and scrub grill
Espere 1 minuto y friegue la parrilla

Rinse with hot water twice and wipe dry
Enjuague dos veces con agua caliente y seque con un paño


