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WARNING: Harmful if Swallowed: Corrosive to mouth, 
throat, esophagus and stomach. Avoid Breathing 
Dust or Mists: Corrosive to mucous membranes of 
the respiratory tract. Avoid Eye Contact: Corrosive 
to eyes: Burns eye tissue, cornea and retina. Avoid 
Contact With Skin: Corrosive to skin, causes severe 
& rapid burns, destructive to tissues on contact. 
Personal Protection: Wash thoroughly after 
use. Use with adequate ventilation. Chemical type 
goggles recommended. Impervious rubber or neoprene 
gloves recommended. First Aid: INHALATION-Get to 
fresh air. EYES-Flush with plenty of water for at least 
15 minutes. See a physician. INGESTION- Do not 
induce vomiting. If conscious drink plenty of water. 
Call a physician or poison control center immediately. 
SKIN-Flush with plenty of water. Read the Mate-
rial Safety Data Sheet (MSDS) Before Using 
This Product.

KEEP OUT OF REACH OF CHILDREN

A HIGHLY ALKALINE CONCENTRATE 
FOR CLEANING BURNED ON CARBON, 
GREASE AND PROTEIN FROM OVENS 
AND GRILLS

FOR CLEANING GRILLS -  Turn grill heat to medium 
to medium-high temperature.  Dilute BLAST OFF with 2 
parts water to one part chemical.  Pour on grill.  Let stand 
2 minutes.  Rinse with water. DEEP FAT FRYER CLEAN-
ING -  Use 1/2 gallon BLAST OFF once a week.  Put 1/2 
gallon in fryer, fill fryer to oil with water.  Do a boil out for 
6-8 minutes.  Drain into bucket and pour into second deep 
fat fryer.  Boil out for 6-8 minutes.  Drain and pour same 
solution into third deep fat fryer.  Boil out 6-8 minutes. 
FOR BURNER CLEANING -  Add 16  oz. BLAST OFF  
per gallon of water.  Bring water temperature near boiling;  
soak until clean.  Rinse with fresh water.
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