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FLAT GRILL

Cleaning Frequency: Daily or As Needed
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Auto-Chlor Products

Grill Cleaner

1. Grill can be warm or cool (not hot). Scrape solid particles
from grill.

2. Use Gaution - Refer to product label instructions.

3. While surface is still warm to hot (185°F) apply oven
cleaner directly to surface. Allow to set and penetrate
soil (2-4 minutes).

4, Scrape loose soils into grease trap using a flat scraper
with handle. Scrub with nylon scrub pad, wipe with damp
cloth.

5. Rinse grill with vinegar and water mixture
(1/2 cup vinegar per gallon of water).

6. Remove excess vinegar and water mixture with a clean
cloth

7. Rinse with clear water. Wipe dry with clean cloth.

8. Season grill with a thin coating of cooking oil.

Wipe off excess seasoning with a dry cloth.

REQUIRED CLEANING TOOLS SHOWN AT LEFT




