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Oven & GrillOven & Grill
CleanerCleaner

Stark Industrial ‘s Oven & Grill Cleaner is an easy
to use liquid specially formulated for the removal
of unsightly, unsanitary and flammable grease,
carbon deposits, baked on food and cooking
stains.  This cleaner loosens even the hardest to
remove soils and does the job quickly and 
effortlessly.

DIRECTIONS:  
GRILLS:  Reduce temperature of
grill to 150 F/67 C.  Mix Oven & Grill Cleaner with
equal parts water.  Pour or spray liberal amounts
of cleaning solution on surface.  Allow to set for
a few minutes.  Wipe surface lean then rinse
with clear water.  Dry surface with cloth to 
remove build-up.

OVENS:  Pour or spray Oven & Grill Cleaner full
strength on areas to be cleaned, including
burners, racks, etc.  Allow to set for a few
minutes.  Sponge all surfaces with water to 
remove cleaner.  Wipe thoroughly to remove
any residue.  Stubborn areas may require the
use of a hard bristle brush to remove build-up.

FOOD CONTACT SURFACES:  Surfaces subject
to direct food contact must be rinsed with 
potable water.

Halifax, NS

Phone: 1.888.709.7773
Fax: 1.888.709.9729

MANUFACTURED AND PACKAGED IN CANADA

Powerful
Quick Action

Non-Flammable
Odourless

WARNING:  Corrosive.  Harmful or fatal if
swallowed.  Keep out of reach of child-
ren.  PRECAUTIONS:  Avoid contact with
eyes, skin or clothing.  Do not take intern-
ally.  FIRST AID:  Contains sodium hydrox-
ide (caustic).  In case of contact, immed-
iatly flush eyes or skin with plenty of water
for at least 15 minutes.  Consult a physician if
irritation persists.  If swallowed, give 1 or 2 glasses
of milk or water.  Do not induce vomiting.  Do not
give anything by mouth if victim is unconscious.
Get medical attention immediately.  
FOR FURTHER INFORMATION REFER TO MATERIAL
SAFETY DATA SHEET.
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