
POW
Oven & Grill Cleaner

Directions For Use
Directions for Use:
1. Scrape heavy debris from grill surface.
2. Raise or lower temperature of grill to 150°-160°F.
3. Spray or pour POW on entire grill surface.  A 1:1 dilution is recommended for general use.
4. Scrub with grill brick.
5. Rinse with water thoroughly.
6. IMMEDIATELY Reprocess grill with cooking oils to prevent sticking.

FOR DEEP FAT FRYERS:  Drain oil and remove food debris.  Fill with water to grease line.  Add 2-4 ounces of POW.  Bring to a low boil for 15-20 minutes.  Cool, brush, 
flush.  Rinse and neutralize with a mild acid or descaler rinse.  Drain.
DO NOT USE ON ALUMINUM.

General ProDUct inFormation
Description:  Oven & Grill Cleaner

Safety: Corrosive.  Keep product stored in original container, in an upright position, with container tightly closed.  Wear protective 
clothing, gloves, and eye and face protection.  If swallowed, rinse mouth - Do Not induce vomiting.  If on skin, wash with water - 
remove contaminated clothing.  If inhaled, remove person to fresh air - administer artificial respiration if not breathing.  If in eye, 
flush eye continuously with water - remove contacts and continue flushing with water.  Seek medical assistance if symptoms persist.  
Dispose of contents/container according to local/regional regulations.  
For Chemical Emergency, spill, leak, fire, exposure, or accident, contact:  Chemtrec (day or night) - Within USA and Canada - 1-800-
424-9300.  Outside USA and Canada - 1-703-527-3887 (collect calls accepted)

Packaging:  1 Gal. (3.8L)   Case Contents:  2 x 1 Gal. (7.6L); 15 Gal. (56.85L); 55 Gal. (208.2L)

Product #: 600609, 600609-15, 600609-55

*Please consult your ACS sales Representative or call 1-800-889-3489 for additional use directions.

american chemical systems

DeGreasers/cleaners

Manufactured by:

AMERICAN CHEMICAL SYSTEMS II, LLC
3505 W. 29th Street South

Wichita, Kansas   67217 •   800-889-3489
http://americanchemicalsystems.com/

POW is one of the finest products of its type on the market 
today.  Its professional strength grease removing compo-
nents work quickly, without the use of abrasives that can 
scratch valuable equipment.  POW completely cleans sur-
faces, eliminates the cause of rancid odors and stale tastes, 
and protects the quality of the food.  This powerful prod-
uct can also be used to clean deep fat fryers and hoods.

See Safety Data Sheet (SDS) for a complete listing of hazards, precautions, first aid statements, storage and handling information.


