
Net Contents:  ____1 Gallon   ____5 Gallons  

CAUTION  IRRITANT

See right panel of label for additional precautionary statements and �rst aid statements
Read and understand Material Safety Data Sheet before use

Always wear rubber gloves and chemical
splash goggles when using this product
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May Cause Irritation to Eyes and Skin
Keep Out of Reach of Children • Protect From Freezing

Hot Griddle Cleaner 
for Baked-On Carbon 
and Grease Buildup

TM
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Net Contents:  1 Quart (32 oz)

Keep Out of Reach of Children • For Commercial Use Only
Caution: Irritant

See Side Panel for Additional Information Before Use

 Deep Cleans Finished Floors Without Dulling

 Forti�ed with Optical Brighteners for Enhanced Shine

 Crisp, Lingering Lemon Scent

FLAT TOP

Net Contents: 1 U.S. Gallon (3.78 Liters)

WARNING  CORROSIVE

See right panel of label for additional precautionary statements and �rst aid statements
Read and understand Material Safety Data Sheet before use.

Causes Severe Burns to Eyes and Skin
Keep Out of Reach of Children • Protect From Freezing

Always wear rubber gloves and chemical
splash goggles when using this product
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Net Contents: 2 Lbs.

Crestwood, IL 60445
(800) 672-4065
www.crown-chem.com

This product is designed for cleaning flat top griddles and similar 
cooking surfaces using scouring pads in restaurants and institu-
tional kitchens. Removes baked-on carbon and grease without the 
need for cooling down the griddle. Contains no caustic soda or other 
corrosive materials. Formulated with ingredients which have been 
listed by the U.S. FDA as “Generally Recognized as Safe” (GRAS) for 
use on food contact surfaces, or which are present in such small 
quantities as to be considered GRAS due to de minimis exposure. 
Cleans quickly and efficiently without the need for rinsing. Leaves 
behind no harmful chemical residue. 

Directions for Use
Turn off  the griddle. Scrape away any accumulated food deposits 
and burnt-on soils. Squirt a thin coating of  this product directly 
onto hot griddle (300°F - 350°F), covering entire surface. The 
cleaner will immediatly begin to bubble, which will start the process 
of  loosening and lifting grease and food soils. Allow bubbling to 
continue for approximately one minute, then gently scrub using a 
griddle scouring pad. After scrubbing, squeegee cleaner and soils 
into the grease tray, leaving behind a clean griddle. Do not rinse the 
griddle with water. Season griddle with cooking oil before reuse. 

TM

TM

Detergente Para La Plancha Caliente

Hazard Warnings & Precautions
Caution: Ingredients include alkaline builders. Irritant. Concen-
trated product, solutions and heated vapors may cause irritation 
to eyes, skin and respiratory tract. Harmful or fatal if  swallowed. 
Avoid contact with eyes, skin or clothing. Wash thoroughly after 
handling. Do not take internally. Keep container closed when not 
in use. NEVER mix this product with other chemicals. Personal 
Protective Equipment: Wear chemical safety goggles and imper-
vious rubber gloves as needed to prevent contact when using this 
product. First Aid: Eye contact: Flush eyes with plenty of  water 
while removing any contact lenses. Rotate eyeball in all directions 
while flushing. Continue flushing for 15 minutes. Seek immediate 
medical attention if  irritation persists. Skin contact: Flush affected 
area with plenty of  water for 15 minutes. Seek medical attention 
if  irritation persists. Remove and wash contaminated clothing 
before reuse. Ingestion: Do not induce vomiting. Immediately 
give large amounts of  water. Never give anything by mouth to an 
unconscious person. Seek immediate medical attention. Consult 
MSDS for further information before use.

FLAT TOPFLAT TOP

FLAT TOP

FLAT TOP
FLAT TOP

FLAT TOP

FLAT TOP PRO

PRO
SANITATION

ENGINEERED
FOR

CLEAN


