
PROFESSIONAL OVEN & GRILL CLEANER 

OVEN & GRILL PRO 

Oven & Grill Pro removes difficult baked on food residue, carbon 

deposits, fat and oil residue. Effective on grills, ovens, fat fryers,  

stainless steel hoods and ducts. Cleans and brightens stainless steel 

pots and pans. Free flowing on grill surfaces and rinses quickly.  

Concentrated for economical use and low odor.  

DO NOT USE ON SOFT METALS (aluminum, zinc, tin, brass, bronze, etc.) 

Features & Benefits 

• Removes tough encrusted and baked on residue 

• Use on ovens, grills, deep fat fryers, SS hoods and ducts 

• Use on hot or cold surfaces 

• No harsh fumes; Easily rinsed 
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PRODUCT INFORMATION 

Product Line: Warewash 

Category:  Oven & Grill Cleaner 

Matter:  Liquid 

Viscosity:  Water Thin 

Color:  Light Amber 

Foam: Low 

Odor:  Mild Odor 

pH: 12-14 

Available Sizes 

Product ID Case/Size 

#540486 12x1 Quart Case 

#540453 4x1 Gallon Case 

 

Ovens: For optimum results heat oven to 180 degrees and turn off. Spray onto warm surfaces. Allow cleaner to work on surfaces for 2 minutes or more  

depending on residue. Wipe clean with wet cloth or sponge, Heavily soiled surfaces may require a second application. Rinse with water. Cooler surfaces will 

require a longer contact time with cleaner. 

Grills: Turn off grill after use. Cool down surface to 165-185 degrees. Scrape heavy food soils from grill surface. Free flow a liberal amount of Vidant Oven and 

Grill Cleaner on entire surface of grill. Allow to remain on surface for 2-3 minutes. Heavy soiled areas may require some scrubbing with a green scrub pad. Wash 

off with water. Wash surface with mild pot and pan detergent. Rinse with clear water. Apply a light coat of lemon juice or lemonade and wipe clean to restore 

sparkling surface. 

Deep Fat Fryers: Drain grease from fryer. Rinse fryer with clean hot water to remove all deposits from fryer. Fill fryer with water to within 4 inches from top. 

Add 8 ounces of oven and grill cleaner per gallon of water. Boil slowly for 20 minutes. Using long handled stiff bristled brush, brush off loosened carbon deposits 

from upper part and sides of fryer. Turn off heat. Drain and rinse thoroughly.  

Stainless Steel Hoods and Ducts: Use 6 ounces per gallon of water. Apply with sponge. Allow soil to dissolve. Rinse and allow to air dry. 

  DIRECTIONS: 

Scan the QR code for product   
information and Safety Data Sheet 




