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Description
More effective than foaming products, this formulation quickly penetrates and 
removes stubborn baked-on carbon and soil. Most oven cleaners are designed 
to work by liquefying baked-on deposits so they can be rinsed or wiped away. 
Unfortunately, this usually requires several applications. This oven and grill 
cleaner was designed to penetrate the deposits and actually break the chemical 
bond, releasing the baked-on deposits from the oven surface. The result is fast 
and easy removal of stubborn baked-on food soils. This non-fuming product 
works fast and leaves a fresh fragrance behind.

Product directions
For best results heat oven to approximately 200°F then turn off. Spray cleaner 
on warm oven. Allow the cleaner to do the work by remaining on the surface 
for two or more minutes. Wipe oven clean with a wet cloth or sponge. Heavily 
soiled items may require a second application. Stubborn spots may sometimes 
require the use of a scouring pad. Works slowly on cold surfaces. Apply as 
above and allow to work 5 – 30 minutes or until soil is softened. Wipe clean. 
Grills: dilute with equal parts of water. Grill should be warm (approximately 
180°F). Pour liberal amounts on grill and spread with a cloth or sponge. Wipe or 
scrape off grease. Thoroughly sponge surface with water to remove all residue. 
Wipe dry. Fat-fryers: drain all grease from fryer. Rinse fryer with hot water to 
remove excess un-drained fat. Fill fryer with water to within 3 – 4 inches from 
top. Add 4 – 6 oz of cleaner to each gallon of water in fryer and boil slowly for  
20 minutes. Turn off heat. Drain and rinse thoroughly. Brush off loosened 
carbon using long handled stiff bristle brush. Wipe pot surface with dry cloth. 
Note: do not use on aluminum or painted surfaces. Never use on hot surface.

First aid
If inhaled, remove victim to fresh air and keep at rest in a position comfortable 
for breathing. Immediately call a poison center or physician. If swallowed, 
immediately call a poison center or physician. Rinse mouth. Do not induce 
vomiting. If on skin (or hair), take off immediately all contaminated clothing. 
Rinse skin with water or shower. Wash contaminated clothing before reuse. 
Immediately call a poison center or physician. 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 physician. 

To download current SDS information, please visit  
veritivcorp.msdss.com.

Application
Oven, fryer and grill 

Features/Benefits
Penetrates and removes baked-on 
deposits

Non-fuming

Nonflammable

Versatile: use on ovens, grills and  
range hoods

Specifications
Color: Orange
Scent: Characteristic 
pH: 12.9 – 14
Dilution: RTU
Density: 1.05

Packaging 
V01465: 4/1 gal

OVEN & GRILL 
CLEANER & DEGREASER

V01465


