
DIRECTIONS
Hard Surface Cleaning & Degreasing - Dilute 1 part product to 20 parts water.
Deep Fat Fryer Cleaning - Dilute 1 part product to 10 parts water.
General Mopping - Dilute 1 part product to 100 parts water.
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DANGER
Wear eye protection, protective gloves.
IF SWALLOWED: Rinse mouth. Do NOT induce vomiting.
IF ON SKIN (or hair): Take off immediately all contaminated clothing.
Rinse skin with water/shower.
IF IN EYES: Rinse cautiously with water for several minutes.
Remove contact lenses, if present and easy to do. Continue rinsing.
Immediately call a POISON CENTER or doctor.
Contains (amongst other ingredients): Less than 5% Sodium metasilicate,
Anionic Surfactants, Nonionic Surfactants.
UFI: WCH7-J0QA-1007-AEY4

Ideal degreaser for use throughout the kitchen. Emulsifies cooking oil, ideal for
cleaning deep fat fryers. Contains no solvents, no acids or caustics. Odourless,
will not taint food stuffs - safe for use in food processing areas. Use to degrease
walls, floors, and all water washable surfaces in the kitchen. Rinses freely to
leave all non-porous surfaces clean and grease free.

Kitchen Degreaser
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