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RE SET
OPEN
ASSURE

FRONT OF HOUSE
A great customer experience begins at the front of house. If 
it is clean, they feel confident that the back of house is also 
clean.

BACK OF HOUSE
The cleanliness of a kitchen is essential to a clean and safe 
operation.

PEST ACTIVITY THROUGHOUT THE FACILITY
Prior to reopening, the Ecolab Pest Elimination Team can provide you with further advice to 
protect your restaurant from pest activity and even assist with final sanitising.

RESTROOMS
Customers also guage the cleanliness of your restaurant by the hygiene standards kept in the 
restrooms. Ensuring they are clean will ensure customer satisfaction & peace of mind.

THE RIGHT PROGRAM

Deep clean checklists, 
procedures & product 

recommendations 
to ensure your 

restaurant is sparkling 
to impress your 

guests.

High-touch point 
checklists with product 
recommendations to 

prepare for reopening 
to the public.

Reassure your guests 
your restaurant is 
clean and safe for 

peace of mind.

After a closure or partial closure, reassuring your guests that your 
restaurant is safe and clean is necessary to provide peace of mind. This 

guide will prepare you to reopen your restaurant in 3 steps.

RESET REOPEN REASSURE
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ECOLAB® SUPPORT
The Ecolab team is armed with in-depth industry knowledge 
to provide technical and in-store training as you require. Our 
experts in food safety and operational excellence can help 
protect your brand image and bottom line.

POINTS OF IMPORTANCE 

 Hand Care

         Dishmachine

  Back Sink

  Floors

  Equipment Degreasing

  Restrooms

  Specialty

  Customer Area
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RESET

Deep clean the following areas:

RESET YOUR RESTAURANT
Deep Cleaning Checklist

Click for procedure:

Exhaust hoods & filters

Clam shell grill recovery

De-lime the dishmachine

Clean out and sanitise the ice 

machine

Recommended Product:

Light Soil: 164080 Grease Express Fast Foam 6x750ml 
Grill Kleen: 240075 25L / 200070 5L
Virtue Oven & Grill: 054032 25L / 054030 5L

Heavy Soil: 164087 Greasestrip 2x5L
Virtue Oven & Grill: 054032 25L / 054030 5L

167110 Lime-A-Way 2x5L

167110 Lime-A-Way 2x5L and 
71004499 Contain 5000 3kg
166225 Cleanshot Quat Sanitiser 6x750ml

Tile mould removal 168025 Biochlor 15kg 
168001 Retreat 12x750ml

Fryerboil out

Fryer cold soak

Deep fryer cleaning

Virtue Heavy Duty Cleaner: 054060 25L / 054058 5L 

Virtue Heavy Duty Cleaner: 054060 25L / 054058 5L 

Virtue Heavy Duty Cleaner: 054060 25L / 054058 5L 

Ok

Deep Clean Checklist
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RESET

Deep clean the following areas:

RESET YOUR RESTAURANT
Deep Cleaning Checklist

Click for procedure:

Clean air conditioning 
vents

Pizza oven cleaning

Flat grill cleaning

Press toaster cleaning

Oven cleaning

Beverage towers

Recommended Product:

Light Soil: 166205 Cleanshot Spray & Wipe 6x750ml 
Heavy Soil/ Spores: 168001 Retreat 12x750ml 

164080 Grease Express Fast Foam 6x750ml 
166205 Cleanshot Spray & Wipe 6x750ml 
166182 Cleanshot Stainless Steel Polish 6x750ml 

164080 Grease Express Fast Foam 6x750ml 

164080 Grease Express Fast Foam 6x750ml

164080 Grease Express Fast Foam 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml 

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml

Ok

Pest Activity
Thorough inspection for pest activity and facility or product damage 
after a closure is important. If you notice damage to devices, products 
or your restaurant interior/exterior - book in a pest cleanout service.

Deep Clean Checklist
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RESET

Deep clean the following areas:

RESET YOUR RESTAURANT
Deep Cleaning Checklist

Click for procedure:

Exhaust hoods & filters

Clam shell grill recovery

De-lime the dishmachine

Clean out and sanitise the ice 

machine

Recommended Product:

Light Soil: 164080 Grease Express Fast Foam 6x750ml 
Grill Kleen: 240075 25L / 200070 5L
Virtue Oven & Grill: 054032 25L / 054030 5L

Heavy Soil: 164087 Greasestrip 2x5L
Virtue Oven & Grill: 054032 25L / 054030 5L

167110 Lime-A-Way 2x5L

167110 Lime-A-Way 2x5L and 
71004499 Contain 5000 3kg
166225 Cleanshot Quat Sanitiser 6x750ml

Tile mould removal 168025 Biochlor 15kg 
168001 Retreat 12x750ml

Fryerboil out

Fryer cold soak

Deep fryer cleaning

Virtue Heavy Duty Cleaner: 054060 25L / 054058 5L 

Virtue Heavy Duty Cleaner: 054060 25L / 054058 5L 

Virtue Heavy Duty Cleaner: 054060 25L / 054058 5L 

Ok

Deep Clean Checklist



REOPEN

BACK OF HOUSE

Clean and sanitise your work areas and assets:

Back of House

PREPARATION FOR REOPENING
High-touch Point Cleaning Checklists

OkClick for Procedure:

All kitchen handles and push plates

Kitchen trolleys/ Food Carts

Kitchen Shelves

 Slicers

Reach in refrigerator & freezer

Food prep areas

Sink and mop sink

Phones and computers

Wall Cleaning

Bin cleaning

Flatware & tableware destaining

Floors & baseboards

Delivery box & cleaning bag

Cutting boards

Mixers

Slicers

Gambling machines  

Display cabinets

Recommended Product:

166215   Cleanshot Spray & Sanitise 6x750ml 

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

168000-1 Buddy 12x750ml

169965    Ramsol 500g 

166205 Cleanshot Spray & Wipe 6x750ml 

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml

161610 Dip It Plus 10kg 

Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166215 Cleanshot Spray & Sanitise 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml

168025 Biochlor 15kg

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
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REOPEN

Dining & Lobby Areas

Restrooms

PREPARATION FOR REOPENING
High-touch Point Cleaning Checklists

Click for procedure:

Door handles & push plates

Hand railings

Dining tables

Chairs and booths cleaning

Recommended Product:

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml OR
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml OR
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml OR
Saniclean60: 054318 25L / 054316 5L

Saniclean60: 054318 25L / 054316 5L

Menus and bill folders if applicable 166205  Cleanshot Spray & Wipe 6x750ml 

Trash receptacle touch points

POS & eftpos equipment

Wall cleaning

Window cleaning

Floor finisher

166215 Cleanshot Spray & Sanitise 6x750ml 
166205 Cleanshot Spray & Wipe 6x750ml 
1082101 Cleanshot Quat Sanitiser 6x750ml

166215 Cleanshot Spray & Sanitise 6x750ml 
169965 Ramsol 500g
309952 Nano Wipes

166215 Cleanshot Spray & Sanitise 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml 166182 
Cleanshot Stainless Steel Polish 6x750ml

Saniclean60: 054318 25L / 054316 5L

Click for Procedure:

Door handles

Sinks

Towel and soap dispensers

Mirrors

Baby changing station

Trash receptacle touch points

Toilets and urinals

Walls

Recommended Product:
Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L 

Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml

166225 Cleanshot Quat Sanitiser 6x750ml
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml

Saniclean60: 054318 25L / 054316 5L 
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L

Ok

Ok

REOPEN

BACK OF HOUSE

Clean and sanitise your work areas and assets:

Back of House

PREPARATION FOR REOPENING
High-touch Point Cleaning Checklists

OkClick for Procedure:

All kitchen handles and push plates

Kitchen trolleys/ Food Carts

Kitchen Shelves

 Slicers

Reach in refrigerator & freezer

Food prep areas

Sink and mop sink

Phones and computers

Wall Cleaning

Bin cleaning

Flatware & tableware destaining

Floors & baseboards

Delivery box & cleaning bag

Cutting boards

Mixers

Slicers

Gambling machines  

Display cabinets

Recommended Product:

166215   Cleanshot Spray & Sanitise 6x750ml 

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
Saniclean60: 054318 25L / 054316 5L

168000-1 Buddy 12x750ml

169965    Ramsol 500g 

166205 Cleanshot Spray & Wipe 6x750ml 

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml

161610 Dip It Plus 10kg 

Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml 
166215 Cleanshot Spray & Sanitise 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml

168025 Biochlor 15kg

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml 
166225 Cleanshot Quat Sanitiser 6x750ml
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REOPEN

Dining & Lobby Areas

Restrooms

PREPARATION FOR REOPENING
High-touch Point Cleaning Checklists

Click for procedure:

Door handles & push plates

Hand railings

Dining tables

Chairs and booths cleaning

Recommended Product:

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml OR
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml OR
Saniclean60: 054318 25L / 054316 5L

166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml OR
Saniclean60: 054318 25L / 054316 5L

Saniclean60: 054318 25L / 054316 5L

Menus and bill folders if applicable 166205  Cleanshot Spray & Wipe 6x750ml 

Trash receptacle touch points

POS & eftpos equipment

Wall cleaning

Window cleaning

Floor finisher

166215 Cleanshot Spray & Sanitise 6x750ml 
166205 Cleanshot Spray & Wipe 6x750ml 
1082101 Cleanshot Quat Sanitiser 6x750ml

166215 Cleanshot Spray & Sanitise 6x750ml 
169965 Ramsol 500g
309952 Nano Wipes

166215 Cleanshot Spray & Sanitise 6x750ml

166205 Cleanshot Spray & Wipe 6x750ml 166182 
Cleanshot Stainless Steel Polish 6x750ml

Saniclean60: 054318 25L / 054316 5L

Click for Procedure:

Door handles

Sinks

Towel and soap dispensers

Mirrors

Baby changing station

Trash receptacle touch points

Toilets and urinals

Walls

Recommended Product:
Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L 

Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml

166225 Cleanshot Quat Sanitiser 6x750ml
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L
166205 Cleanshot Spray & Wipe 6x750ml
166225 Cleanshot Quat Sanitiser 6x750ml

Saniclean60: 054318 25L / 054316 5L 
166205 Cleanshot Spray & Wipe 6x750ml

Saniclean60: 054318 25L / 054316 5L

Ok

OkProducts at a glance

Give the team at Virtue Plus a call to place an order on 1300 255 546.

Grease Express Fast Foam: 164080
Grease Strip: 164087
Lime-A-Way: 167110

Quat Sanitiser: 166225
Biochlor: 168025
Retreat: 168001

Heavy Duty Cleaner 25L: 054060
Heavy Duty Cleaner 5L: 054058

Spray & Wipe: 166205
Spray & Sanitise: 166215

Stainless Steel Cleaner: 166182
Buddy: 168000-1

Ramsol 500g: 169965
Dip It Plus: 161610

Saniclean60 25L: 054318
Saniclean60 5L: 054316
Livi Blue Wipes: 476290

Nano Tub Wipes: 309952
Lonstin Hand Sanitiser: 309912



OTHER SUPPLIES NEEDED:

 

Ladder
Clean Sanitizer Towel Bucket
Clean Sanitizer-Soaked Towels
NOTE: Please refer to preparation procedure for Multi-Purpose Sink Detergent-SP Solution, 
Sink Sanitizer Solution and Heavy Duty Degreaser Solution in the product application guide

1

1

2

2 3 4

3

51994.01 TB AUS 51994/8001/1218 
©2018 Kay Chemical Company. All Rights Reserved.

SEPTEMBER 2017

 Kay Chemical Company 
8300 Capital Drive 
Greensboro, NC 27409-9790, USA

• Turn exhaust fan OFF 
• Spray inside and outsie of hood with 

   solution  

• Remove each filter by pushing the 
bottom of the filter up and then 
pulling out

• Wipe all hood surfaces with clean 
sanitiser-soaked towel to remove 
soils

• Take filters to sink; spray filters with 
 solution; let them stand 
for 15 minutes

•   While filters soak, spray a clean 
sanitiser-soaked towel with 

 solution;  wipe  hood  tracks  clean

• Remove drip cups from grease 
troughs and discard contents 

• Wash, rinse and sanitise in 
 sink  

• Allow to air dry
• Replace drip cups

• Thoroughly rinse filters with hot 
water 

• Air dry 
• Replace filters

• Empty and wash low catch basin at 
 sink  

• Air dry before installing

HOODS—WEEKLY

FILTERS—WEEKLY

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26.  
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

Exhaust Hoods & Filters

For light soil:
Grease Express Fast Foam

For heavy soil:
Greasestrip

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies needed:
Ladder
Clean sanitiser towel bucket
Clean sanitiser-soaked towels

©2020 Ecolab Pty Ltd. All rights reserved.

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

©2020 Ecolab Pty Ltd. All rights reserved.

Clam Shell Grill Recovery

Supplies needed:
Grill brush
Plastic grill scraper
Face shield
Clean cloths
Apron
Grill cleaning pad and holder

50656.00 MD NAM 50656/8000/0217 
©2017 Kay Chemical Company. All rights reserved. 

Kay Chemical Company
8300 Capital Drive
Greensboro, NC 27409-9790, USA CUSTOMER SERVICE 800.529.5458

EVERY 6 
MONTHSSUPPLIES:

RECOVERY

Heat-Activated Grill 

& Toaster Cleaner

Nettoyant pour gril et grille-pain activé 

par la chaleur 

1 US qt (946 m
l)

Limpiador de parrillas y tostadores 

activado por calor 
KEEP OUT OF REACH OF CHILDREN

FOR INSTITUTIONAL USE ONLY

See precaution and first aid on back.

CONSERVER HORS DE LA PORTÉE DES ENFANTS

POUR USAGE INSTITUTIONNEL SEULEMENT

Voir la précaution et premiers soins au verso.

MANTENGASE FUERA DEL ALCANCE DE LOS NIÑOS

SOLO PARA USO INSTITUCIONAL

Véanse la precaución y los primeros auxilios al reverso.

GRILL RECOVERY PROCEDURE

• Select RECOVERY (285F)
• Put on PPE

• Remove release sheets
• Spray clean grill cloth with 

solution; wipe release sheets     
  • Rinse release sheets with separate 

clean  cloth

• Scrape grill

• Pour 1L of solution on grill     
     

• Lower platens into solution 

• Spray upper platens with solution
     

• Raise platens; scrub with grill tools

KAY® QSR Heat-
Activated Grill  
& Toaster  
Cleaner (HAGTC)

Heat-Resistant 
Gloves Apron

Face Shield

1

5

2

6

3

7

4

8

• Soak for 17 minutes
17 minutes

KAY® Double-
Sided  

Grill Brush

Plastic Grill Scraper

KAY® Grill Cleaning 
Pad Holder and

KAY® Grill Cleaning 
Pads

• Remove and empty grease troughs • Reinstall clean release sheets• Squeegee
• Rinse with separate clean  cloth

• Wash, rinse and sanitize tools and 
utensils

 

9 10 11 12

Clean, Sanitizer-
Soaked Grill Cloths

THROUGHOUT THE DAY

1 2

3 4 65

SR Heat-Activated Grill & Toaster Cleaner
Release Agent
Grill Cleaning Pad Holder & Pad

Press Toaster Cleaning

51992.01 TB AUS 51992/8001/1218
©2018 Kay Chemical Company. All Rights Reserved

SEPTEMBER 2017

• Throughout the day, scrape 
debris into scrap drawer, using 
metal spatula as required.

• Sanitise toaster handles every 
3–4 hours using a clean 
sanitiser-soaked cloth from a 
bucket of Sanitiser Solution.

• Using a clean cloth, wipe top  
toaster plate(s) to remove  

 Grill Cleaner Solution.

 
NOTE: Use a damp cloth only,

 
as too much water will short 
circuit the toaster.

• Repeat for bottom plate(s) 
NOTE: Use a damp cloth only, 
as too much water will short 
circuit the toaster.

• Wash, rinse and sanitise scrap 
drawer and spatula at sink.

• Turn toaster OFF.

• Wipe outside of toaster with a 
clean cloth;  
close top toaster plate(s).

• Wipe lid and guarding with a 
clean cloth;  
leave plates closed overnight.

• Rinse pad holder and pad at 
sink.

END OF DAY CLOSE

WARNING: Wear heat-resistant 
gloves to clean toaster 

• Attach grill cleaning pad to 
holder.

• Spray solution directly onto 
   cleaning pad and never onto 
   toaster.

 
 

 

• Ensure control panel is always
 kept dry.

• Use pad to scrub the top plate

NOTE: Add another portion of 
solution to pad before scrubbing
other side of top plate.

• Add a portion of Grill Cleaner
Solution to pad; scrub bottom 
plate.

Supplies needed: 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

White-handled Metal Spatula
Paper Towels

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

WARNING: Follow 
equipment manufacturers 
instructions for cleaning 
and ensure you cool down 
the equipment prior to
 cleaning  or put the 
equipment into Clean 
Mode if required

Grill Cleaning 
Pad Holder

For heavy soil:
Greasestrip

Oven & Grill 
Cleaner



Tile Mould Removal

Biochlor Retreator
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• SPRAY  Cleaner on sink  
• CONTACT with surface for  5 minutes
• SCRUB to remove stubborn stains 
• RINSE with water 
• DRY with a clean paper towel
• DISCARD paper towel

• SPRAY  Cleaner on wall
• SCRUB to remove stubborn stains 
• RINSE with water 
• DRY with a clean paper towel
• DISCARD paper towel

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Solution bottle
Gloves
Clean paper towel

©2020 Ecolab Pty Ltd. All rights reserved.

RESET 
CLEANING PROCEDURE

De-lime Dishmachine

Supplies needed:
Protective gloves
Eye protection

Lime-A-WaySolid Lime-A-Way

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744 ©2020 Ecolab Pty Ltd. All rights reserved.

 
               

Solid Lime-A-Way
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1. Wear Personal Protective Equipment, minimum Elbow Length Gloves and Eye Goggles
2. Isolate Detergent Dispenser (for solid’s lift hopper lid and hold open to deactivate)
3. Switch off Dishwasher and remove drain plug from wash tank and empty machine water
4. Replace drain plug, switch on dishwasher, fill wash tank
5. Add Solid Limeaway from tub directly onto the wash tank screen
6. Run Dishwasher 10-30mins (Hood 10mins, Rack Conveyor 20mins, Flight 30mins) 

NOTE: Do not wash any wares during this time
7. Switch off dishwasher, remove drain plug from wash tank and empty machine water
8. Rinse out machine thoroughly with clean water
9. Replace drain plug, switch on dishwasher, fill wash tank
10. Replace Detergent into Dispenser (for solids close hopper lid to reactivate)

DIRECTIONS



Tile Mould Removal

Biochlor Retreator
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• SPRAY  Cleaner on sink  
• CONTACT with surface for  5 minutes
• SCRUB to remove stubborn stains 
• RINSE with water 
• DRY with a clean paper towel
• DISCARD paper towel

• SPRAY  Cleaner on wall
• SCRUB to remove stubborn stains 
• RINSE with water 
• DRY with a clean paper towel
• DISCARD paper towel
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Solution bottle
Gloves
Clean paper towel

©2020 Ecolab Pty Ltd. All rights reserved.

RESET 
CLEANING PROCEDURE

De-lime Dishmachine

Supplies needed:
Protective gloves
Eye protection

Lime-A-WaySolid Lime-A-Way
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth
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Solid Lime-A-Way
Dishwasher deliming

1 2 3 54

7 108 96

10 - 30
mins
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1. Wear Personal Protective Equipment, minimum Elbow Length Gloves and Eye Goggles
2. Isolate Detergent Dispenser (for solid’s lift hopper lid and hold open to deactivate)
3. Switch off Dishwasher and remove drain plug from wash tank and empty machine water
4. Replace drain plug, switch on dishwasher, fill wash tank
5. Add Solid Limeaway from tub directly onto the wash tank screen
6. Run Dishwasher 10-30mins (Hood 10mins, Rack Conveyor 20mins, Flight 30mins) 

NOTE: Do not wash any wares during this time
7. Switch off dishwasher, remove drain plug from wash tank and empty machine water
8. Rinse out machine thoroughly with clean water
9. Replace drain plug, switch on dishwasher, fill wash tank
10. Replace Detergent into Dispenser (for solids close hopper lid to reactivate)

DIRECTIONS



Kay Chemical Company
8300 Capital Drive
Greensboro, NC 27409-9790, USA

 

FREQUENCY: Daily, at close and as needed

Supplies 
needed:

Paper Towels
3-fold

Cloth

Nonabrasive
Pad

Brush

FREQUENCY: At close and as needed

Wash hands after cleaning pizza oven.
Contact approved facilities or maintenance personnel 
on cleaning oven interior and recommended frequency.

!

• Clean oven conveyor belt using wire 
brush to remove food debris. 

 NOTE: Do NOT use brush on 
anything except conveyor belt.

• Open access doors and/or oven 
windows. Spray Glass & Multi-Surface 
Cleaner Solution onto clean paper 
towel and wipe the interior and 
exterior of the access doors/oven 
windows.

2

• Turn power OFF to oven.

1

• Remove crumb trays. Discard any 
food debris into trash.

• Wash, rinse, sanitize, and allow to 
air dry.

3

i

FILTERS

HOT SURFACES! Before cleaning, 
turn oven power to OFF and allow 
to cool for at least 30 minutes. 30MINUTES
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FREQUENCY: Daily, at close and as needed
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needed:

Paper Towels
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Cloth

Nonabrasive
Pad

Brush

FREQUENCY: At close and as needed

Wash hands after cleaning pizza oven.
Contact approved facilities or maintenance personnel 
on cleaning oven interior and recommended frequency.

!

• Clean oven conveyor belt using wire 
brush to remove food debris. 

 NOTE: Do NOT use brush on 
anything except conveyor belt.

• Open access doors and/or oven 
windows. Spray Glass & Multi-Surface 
Cleaner Solution onto clean paper 
towel and wipe the interior and 
exterior of the access doors/oven 
windows.

2

• Remove crumb trays. Discard any 
food debris into trash.

• Wash, rinse, sanitize, and allow to 
air dry.

3

HOT SURFACES! Before cleaning, 
turn oven power to OFF and allow 
to cool for at least 30 minutes. 
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needed:

Paper Towels
3-fold

Cloth

Nonabrasive
Pad

Brush

FREQUENCY: At close and as needed

Wash hands after cleaning pizza oven.
Contact approved facilities or maintenance personnel 
on cleaning oven interior and recommended frequency.

!

• Clean oven conveyor belt using wire 
brush to remove food debris. 

 NOTE: Do NOT use brush on 
anything except conveyor belt.

• Open access doors and/or oven 
windows. Spray Glass & Multi-Surface 
Cleaner Solution onto clean paper 
towel and wipe the interior and 
exterior of the access doors/oven 
windows.

2

• Turn power OFF to oven. • Remove crumb trays. Discard any 
food debris into trash.

• Wash, rinse, sanitize, and allow to 
air dry.

3

HOT SURFACES! Before cleaning, 
turn oven power to OFF and allow 
to cool for at least 30 minutes. MINUTES
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Paper Towels
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Cloth

Pad

Brush

FREQUENCY: At close and as needed

Wash hands after cleaning pizza oven.
Contact approved facilities or maintenance personnel 
on cleaning oven interior and recommended frequency.

!

• Clean oven conveyor belt using wire 
brush to remove food debris. 

 NOTE: Do NOT use brush on 
anything except conveyor belt.

• Open access doors and/or oven 
windows. Spray Glass & Multi-Surface 
Cleaner Solution onto clean paper 
towel and wipe the interior and 
exterior of the access doors/oven 
windows.

2

• Turn power OFF to oven.

1

• Remove crumb trays. Discard any 
food debris into trash.

• Wash, rinse, sanitize, and allow to 
air dry.

3

i

HOT SURFACES! Before cleaning, 
turn oven power to OFF and allow 
to cool for at least 30 minutes. 30MINUTES
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Brush

FREQUENCY: At close and as needed

Wash hands after cleaning pizza oven.
Contact approved facilities or maintenance personnel 
on cleaning oven interior and recommended frequency.

!

• Clean oven conveyor belt using wire 
brush to remove food debris. 

 NOTE: Do NOT use brush on 
anything except conveyor belt.

• Open access doors and/or oven 
windows. Spray Glass & Multi-Surface 
Cleaner Solution onto clean paper 
towel and wipe the interior and 
exterior of the access doors/oven 
windows.

2

• Turn power OFF to oven.

1

• Remove crumb trays. Discard any 
food debris into trash.

• Wash, rinse, sanitize, and allow to 
air dry.

3

i

HOT SURFACES! Before cleaning, 
turn oven power to OFF and allow 
to cool for at least 30 minutes. 30MINUTES
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Supplies 
needed:

Paper Towels
3-fold

Cloth

Nonabrasive

FREQUENCY: At close and as needed

Wash hands after cleaning pizza oven.
Contact approved facilities or maintenance personnel 
on cleaning oven interior and recommended frequency.

!

• Clean oven conveyor belt using wire 
brush to remove food debris. 

 NOTE: Do NOT use brush on 
anything except conveyor belt.

• Open access doors and/or oven 
windows. Spray Glass & Multi-Surface 
Cleaner Solution onto clean paper 
towel and wipe the interior and 
exterior of the access doors/oven 
windows.

2

• Turn power OFF to oven.

1

• Remove crumb trays. Discard any 
food debris into trash.

• Wash, rinse, sanitize, and allow to 
air dry.

3

i

HOT SURFACES! Before cleaning, 
turn oven power to OFF and allow 
to cool for at least 30 minutes. 30MINUTES

 

FREQUENCY: Daily, at close and as needed KITCHEN

PIZZA OVEN (continued)

MIXER

!
!

Specialty Cleaner

and Polish

Nettoyant lustrant spécialisé

1 US qt (9
46 ml)

Limpiador y pulidor para usos especiales 

KEEP OUT OF REACH OF CHILDREN

FOR FOOD PLANT AND OTHER INSTITUTIONAL USE ONLY

Food contact surfaces are to be rinsed with potable water before re-use.

Avoid food contamination during the use and storage of this product.

CONSERVER HORS DE LA PORTÉE DES ENFANTS

POUR UTILISATION DANS LES ÉTABLISSEMENTS ALIMENTAIRES ET AUTRES USAGE INDUSTRIEL

Les surfaces qui entrent en contact avec les aliments doivent être rincées à l’eau potable avant d’être réutilisées. 

Évitez la contamination des aliments pendent l’u
sageet l’e

ntreposage de ce produit.

MANTENGASE FUERA DEL ALCANCE DE LOS NIÑOS

USO EN PREPARACIÓN DE ALIMENTOS Y OTROS INSTITUCIONALE

Las superficies de contacto con los alimentos deben enjuagarse con agua potable antes de volver a usarlas.

Evite la contaminación de alimentos durante el uso y almacenamiento de este producto.

For metal, wood and hard plastic • Pour le plastique métal, bois et dur

De plástico de metal, madera y duro

• Apply Specialty Cleaner and Polish 
and buff area using a clean paper 
towel to avoid streaking. Discard 
paper towels into trash.

5

• Spray exterior oven surface with 
Degreaser Solution and wipe. 
Discard paper towels.

 NOTE: For stubborn soils, repeat 
process until clean.

4

• Replace all crumb trays. Close oven 
access doors and/or oven windows.

 NOTE: Ensure oven is turned ON 
and at proper temperature before 
placing food onto conveyor belt.  

6

 

FREQUENCY: Daily, at close and as needed KITCHEN

PIZZA OVEN (continued)

MIXER

!
!

!

Specialty Cleaner

and Polish

Nettoyant lustrant spécialisé

1 US qt (9
46 ml)

Limpiador y pulidor para usos especiales 

KEEP OUT OF REACH OF CHILDREN

FOR FOOD PLANT AND OTHER INSTITUTIONAL USE ONLY

Food contact surfaces are to be rinsed with potable water before re-use.

Avoid food contamination during the use and storage of this product.

CONSERVER HORS DE LA PORTÉE DES ENFANTS

POUR UTILISATION DANS LES ÉTABLISSEMENTS ALIMENTAIRES ET AUTRES USAGE INDUSTRIEL

Les surfaces qui entrent en contact avec les aliments doivent être rincées à l’eau potable avant d’être réutilisées. 

Évitez la contamination des aliments pendent l’u
sageet l’e

ntreposage de ce produit.

MANTENGASE FUERA DEL ALCANCE DE LOS NIÑOS

USO EN PREPARACIÓN DE ALIMENTOS Y OTROS INSTITUCIONALE

Las superficies de contacto con los alimentos deben enjuagarse con agua potable antes de volver a usarlas.

Evite la contaminación de alimentos durante el uso y almacenamiento de este producto.

For metal, wood and hard plastic • Pour le plastique métal, bois et dur

De plástico de metal, madera y duro

• Apply Specialty Cleaner and Polish 
and buff area using a clean paper 
towel to avoid streaking. Discard 
paper towels.

5

• Spray exterior oven surface with 
Degreaser Solution and wipe. 
Discard paper towels into trash.

 NOTE: For heavier soil buildup, 
spray pizza oven exterior with 
Super Contact Cleaner and allow 
to dwell for 5 minutes. Wipe 
clean with a yellow cloth.

 NOTE: For stubborn soils, repeat 
process until clean or increase 
Super Contact Cleaner dwell time 
to 10-15 minutes.

4

• Replace all crumb trays. Close oven 
access doors and/or oven windows.

 NOTE: Ensure oven is turned ON 
and at proper temperature before 
placing food onto conveyor belt.  

6

Spray Spray & Wipe Cleaner
Solution onto clean paper towel 
and wipe the interior and exterior 
of the access doors/oven windows.

Stainless Steel Polish

Conveyor Belt Pizza Oven

Grease 
Express 

Fast Foam

Cleanshot  
Stainless Steel 

Polish 
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Paper Towels 3-fold
Cloth
Nonabrasive Pad
Brush
Wire Brush

Cleanshot 
Spray 

& Wipe

©2020 Ecolab Pty Ltd. All rights reserved.

Flat Grill

Grease Express 
Fast Foam

THROUGHOUT THE DAY

1 2

3 4 65

SR Heat-Activated Grill & Toaster Cleaner
Release Agent
Grill Cleaning Pad Holder & Pad

Press Toaster Cleaning

51992.01 TB AUS 51992/8001/1218
©2018 Kay Chemical Company. All Rights Reserved

SEPTEMBER 2017

• Throughout the day, scrape 
debris into scrap drawer, using 
metal spatula as required.

• Sanitise toaster handles every 
3–4 hours using a clean 
sanitiser-soaked cloth from a 
bucket of Sanitiser Solution.

• Using a clean cloth, wipe top  
toaster plate(s) to remove  

 Grill Cleaner Solution.

 
NOTE: Use a damp cloth only,

 
as too much water will short 
circuit the toaster.

• Repeat for bottom plate(s) 
NOTE: Use a damp cloth only, 
as too much water will short 
circuit the toaster.

• Wash, rinse and sanitise scrap 
drawer and spatula at sink.

• Turn toaster OFF.

• Wipe outside of toaster with a 
clean cloth;  
close top toaster plate(s).

• Wipe lid and guarding with a 
clean cloth;  
leave plates closed overnight.

• Rinse pad holder and pad at 
sink.

END OF DAY CLOSE

WARNING: Wear heat-resistant 
gloves to clean toaster 

• Attach grill cleaning pad to 
holder.

• Spray solution directly onto 
   cleaning pad and never onto 
   toaster.

 
 

 

• Ensure control panel is always
 kept dry.

• Use pad to scrub the top plate

NOTE: Add another portion of 
solution to pad before scrubbing
other side of top plate.

• Add a portion of Grill Cleaner
Solution to pad; scrub bottom 
plate.

Supplies needed: 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

White-handled Metal Spatula
Paper Towels

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

WARNING: Follow 
equipment manufacturers 
instructions for cleaning 
and ensure you cool down 
the equipment prior to
 cleaning  or put the 
equipment into Clean 
Mode if required

Grill Cleaning Pad 
and Holder
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Grill Cleaning Pad Holder
Heat-Resistant Gloves
Clean Cloth
Pot Brush
Jug

Lime-A-Way

©2020 Ecolab Pty Ltd. All rights reserved.
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AFTER CLEANING:
• Season grill plate with fresh oil
• Empty, wash, rinse and replace grease trough

Scrape grill removing as much carbon and soil buildup 
as possible.

Without scrubbing use the KAY Grill Cleaning Pad 
Holder to evenly spread a coating of solution. Leave 
Cleaner on grill platen surface for 5 minutes to allow 
breakdown of soils.

Spray solution onto the grill surface.

Scrub soil with a circular motion using the Grill 
Cleaning Pad Holder. Soils will liquefy.
NOTE: Heavier soils may require more scrubbing or 
an additional application of solution

If required, empty and replace grease trough.Wearing heat resistant gloves pour small amounts of 
hot water on grill while scrubbing with the pot brush. 
Continue this procedure until all soil is removed from 
the grill platen and grill remains wet.

Dilute delimer solution as per the label instructions and 
pour small amounts onto grill while brushing grill and 
backsplash with pot brush.
NOTE: This will remove the oxidation on the grill surface.

Scrape grill plate dry.Rinse grill by pouring small amounts of lukewarm 
water on grill while brushing grill and backsplash with 
pot brush.

Wipe grill and backsplash with a clean, damp cloth.

tools required: 
KAY® Grill Cleaning Pad Holder
KAY® Longlife Pot Brush
Heat-Resistant Gloves

KAY® QSR Heat-Activated Grill & 
Toaster Cleaner
KAY® Delimer
Grill Closing Procedure

BEFORE CLEANING 
• Wear PPE (Personal Protective Equipment) – heat-resistant gloves
• Turn grill off and disconnect electricity
• Scrape grill plate
• Empty grease trough and replace

NOTE: Grill should be at 175° C for optimal cleaning, allow approximately 10 minutes cooling time before cleaning



THROUGHOUT THE DAY

1 2

3 4 65

SR Heat-Activated Grill & Toaster Cleaner
Release Agent
Grill Cleaning Pad Holder & Pad

Press Toaster Cleaning
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• Throughout the day, scrape 
debris into scrap drawer, using 
metal spatula as required.

• Sanitise toaster handles every 
3–4 hours using a clean 
sanitiser-soaked cloth from a 
bucket of Sanitiser Solution.

• Using a clean cloth, wipe top  
toaster plate(s) to remove  

 Grill Cleaner Solution.

 
NOTE: Use a damp cloth only,

 
as too much water will short 
circuit the toaster.

• Repeat for bottom plate(s) 
NOTE: Use a damp cloth only, 
as too much water will short 
circuit the toaster.

• Wash, rinse and sanitise scrap 
drawer and spatula at sink.

• Turn toaster OFF.

• Wipe outside of toaster with a 
clean cloth;  
close top toaster plate(s).

• Wipe lid and guarding with a 
clean cloth;  
leave plates closed overnight.

• Rinse pad holder and pad at 
sink.

END OF DAY CLOSE

WARNING: Wear heat-resistant 
gloves to clean toaster 

• Attach grill cleaning pad to 
holder.

• Spray solution directly onto 
   cleaning pad and never onto 
   toaster.

 
 

 

• Ensure control panel is always
 kept dry.

• Use pad to scrub the top plate

NOTE: Add another portion of 
solution to pad before scrubbing
other side of top plate.

• Add a portion of Grill Cleaner
Solution to pad; scrub bottom 
plate.

Supplies needed: 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

White-handled Metal Spatula
Paper Towels

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

WARNING: Follow 
equipment manufacturers 
instructions for cleaning 
and ensure you cool down 
the equipment prior to
 cleaning  or put the 
equipment into Clean 
Mode if required

Press Toaster

THROUGHOUT THE DAY

1 2

3 4 65

SR Heat-Activated Grill & Toaster Cleaner
Release Agent
Grill Cleaning Pad Holder & Pad

Press Toaster Cleaning

51992.01 TB AUS 51992/8001/1218
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• Throughout the day, scrape 
debris into scrap drawer, using 
metal spatula as required.

• Sanitise toaster handles every 
3–4 hours using a clean 
sanitiser-soaked cloth from a 
bucket of Sanitiser Solution.

• Using a clean cloth, wipe top  
toaster plate(s) to remove  

 Grill Cleaner Solution.

 
NOTE: Use a damp cloth only,

 
as too much water will short 
circuit the toaster.

• Repeat for bottom plate(s) 
NOTE: Use a damp cloth only, 
as too much water will short 
circuit the toaster.

• Wash, rinse and sanitise scrap 
drawer and spatula at sink.

• Turn toaster OFF.

• Wipe outside of toaster with a 
clean cloth;  
close top toaster plate(s).

• Wipe lid and guarding with a 
clean cloth;  
leave plates closed overnight.

• Rinse pad holder and pad at 
sink.

END OF DAY CLOSE

WARNING: Wear heat-resistant 
gloves to clean toaster 

• Attach grill cleaning pad to 
holder.

• Spray solution directly onto 
   cleaning pad and never onto 
   toaster.

 
 

 

• Ensure control panel is always
 kept dry.

• Use pad to scrub the top plate

NOTE: Add another portion of 
solution to pad before scrubbing
other side of top plate.

• Add a portion of Grill Cleaner
Solution to pad; scrub bottom 
plate.

Supplies needed: 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

White-handled Metal Spatula
Paper Towels

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

WARNING: Follow 
equipment manufacturers 
instructions for cleaning 
and ensure you cool down 
the equipment prior to
 cleaning  or put the 
equipment into Clean 
Mode if required

Grill Cleaning PadGrease Express Fast Foam

654
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Heat-resistant gloves
Clean cloth
Metal spatula
Paper towels

©2020 Ecolab Pty Ltd. All rights reserved.

Supplies needed:
Nonabrasive pad, Clean towels, Clean towel 
bucket, WASH bucket, RINSE bucket, 

OVEN/PROOFER

• Clean inside and outside of 
proofer and gaskets with a 
clean towel or nonabrasive 
pad and a wash bucket filled 

 
dishwashing detergent solution. 
filled with fresh warm

becomes visibly soiled. 
Refill bucket when solution

• Spray Degreaser Solution or 
Glass & Multi-Surface 
Cleaner Solution.  

• Scrub with a nonabrasive 
pad.

• Rinse equipment using a 
clean towel and a rinse busket 
filled with clean warm water. 
Refill bucket when water becomes
visibly soiled.  

• Allow to air dry with doors 
open.

• Apply sanitiser solution to proofer
   interior and exterior.

Contact your local Ecolab representative.

 NOTE: Test Sanitiser Solution frequently. Allow Solution to settle 
before testing. Discard when heavily soiled or when 

FREQUENCY: As Needed

OR

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744
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Grease Express 
Fast Foam

Cleanshot 
Quat Sanitiser

Viva
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Nonabrasive pad
Clean cloths
Clean cloth bucket
Wash bucket
Rinse bucket

©2020 Ecolab Pty Ltd. All rights reserved.

THROUGHOUT THE DAY

1 2

3 4 65

SR Heat-Activated Grill & Toaster Cleaner
Release Agent
Grill Cleaning Pad Holder & Pad

Press Toaster Cleaning
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• Throughout the day, scrape 
debris into scrap drawer, using 
metal spatula as required.

• Sanitise toaster handles every 
3–4 hours using a clean 
sanitiser-soaked cloth from a 
bucket of Sanitiser Solution.

• Using a clean cloth, wipe top  
toaster plate(s) to remove  

 Grill Cleaner Solution.

 
NOTE: Use a damp cloth only,

 
as too much water will short 
circuit the toaster.

• Repeat for bottom plate(s) 
NOTE: Use a damp cloth only, 
as too much water will short 
circuit the toaster.

• Wash, rinse and sanitise scrap 
drawer and spatula at sink.

• Turn toaster OFF.

• Wipe outside of toaster with a 
clean cloth;  
close top toaster plate(s).

• Wipe lid and guarding with a 
clean cloth;  
leave plates closed overnight.

• Rinse pad holder and pad at 
sink.

END OF DAY CLOSE

WARNING: Wear heat-resistant 
gloves to clean toaster 

• Attach grill cleaning pad to 
holder.

• Spray solution directly onto 
   cleaning pad and never onto 
   toaster.

 
 

 

• Ensure control panel is always
 kept dry.

• Use pad to scrub the top plate

NOTE: Add another portion of 
solution to pad before scrubbing
other side of top plate.

• Add a portion of Grill Cleaner
Solution to pad; scrub bottom 
plate.

Supplies needed: 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

White-handled Metal Spatula
Paper Towels

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

WARNING: Follow 
equipment manufacturers 
instructions for cleaning 
and ensure you cool down 
the equipment prior to
 cleaning  or put the 
equipment into Clean 
Mode if required

Press Toaster

THROUGHOUT THE DAY

1 2

3 4 65

SR Heat-Activated Grill & Toaster Cleaner
Release Agent
Grill Cleaning Pad Holder & Pad

Press Toaster Cleaning
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• Throughout the day, scrape 
debris into scrap drawer, using 
metal spatula as required.

• Sanitise toaster handles every 
3–4 hours using a clean 
sanitiser-soaked cloth from a 
bucket of Sanitiser Solution.

• Using a clean cloth, wipe top  
toaster plate(s) to remove  

 Grill Cleaner Solution.

 
NOTE: Use a damp cloth only,

 
as too much water will short 
circuit the toaster.

• Repeat for bottom plate(s) 
NOTE: Use a damp cloth only, 
as too much water will short 
circuit the toaster.

• Wash, rinse and sanitise scrap 
drawer and spatula at sink.

• Turn toaster OFF.

• Wipe outside of toaster with a 
clean cloth;  
close top toaster plate(s).

• Wipe lid and guarding with a 
clean cloth;  
leave plates closed overnight.

• Rinse pad holder and pad at 
sink.

END OF DAY CLOSE

WARNING: Wear heat-resistant 
gloves to clean toaster 

• Attach grill cleaning pad to 
holder.

• Spray solution directly onto 
   cleaning pad and never onto 
   toaster.

 
 

 

• Ensure control panel is always
 kept dry.

• Use pad to scrub the top plate

NOTE: Add another portion of 
solution to pad before scrubbing
other side of top plate.

• Add a portion of Grill Cleaner
Solution to pad; scrub bottom 
plate.

Supplies needed: 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

White-handled Metal Spatula
Paper Towels

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

WARNING: Follow 
equipment manufacturers 
instructions for cleaning 
and ensure you cool down 
the equipment prior to
 cleaning  or put the 
equipment into Clean 
Mode if required

Grill Cleaning PadGrease Express Fast Foam
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Heat-resistant gloves
Clean cloth
Metal spatula
Paper towels

©2020 Ecolab Pty Ltd. All rights reserved.

Supplies needed:
Nonabrasive pad, Clean towels, Clean towel 
bucket, WASH bucket, RINSE bucket, 

OVEN/PROOFER

• Clean inside and outside of 
proofer and gaskets with a 
clean towel or nonabrasive 
pad and a wash bucket filled 

 
dishwashing detergent solution. 
filled with fresh warm

becomes visibly soiled. 
Refill bucket when solution

• Spray Degreaser Solution or 
Glass & Multi-Surface 
Cleaner Solution.  

• Scrub with a nonabrasive 
pad.

• Rinse equipment using a 
clean towel and a rinse busket 
filled with clean warm water. 
Refill bucket when water becomes
visibly soiled.  

• Allow to air dry with doors 
open.

• Apply sanitiser solution to proofer
   interior and exterior.

Contact your local Ecolab representative.

 NOTE: Test Sanitiser Solution frequently. Allow Solution to settle 
before testing. Discard when heavily soiled or when 

FREQUENCY: As Needed

OR

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Nonabrasive pad
Clean cloths
Clean cloth bucket
Wash bucket
Rinse bucket

©2020 Ecolab Pty Ltd. All rights reserved.



Clean 
towels

Small 
brush

Supplies needed:

Clean 
towel 

bucket

BEVERAGE TOWER

• Submerge nozzles and diffusers in 
Sanitiser Solution for at least one
minute.

• Remove items; then, allow to air 
dry.

• Pour lukewarm (21-32°C) 
water (never use hot water) over 
cup rest and down drip pan drain.

• Wipe inside walls of drip pan, 
beverage dispenser levers and 
backsplash with a clean cloth 
sprayed with Spray and Wipe 
Solution. Clean underneath 
dispenser valves where nozzles 
and diffusers connect to the 
valves.

• Rinse with lukewarm (21-32°C)
 water.

• Spray surfaces with Sanitiser 
Solution and allow to air dry.

• Place nozzles and diffusers in hot 
(43-46°C)  Detergent Solution at  
the sink and scrub with small brush.

• Rinse items in clean water.

• Return clean dispenser nozzles and 
diffusers to the clean beverage 
tower.

• If ice bin is located adjacent to the drip pan, make sure ice bin is empty or completely closed prior to cleaning.
• If applicable, turn the beverage tower key to the OFF position.

PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

KAYQUAT® II 

Sanitizer
KAY® QSR Heavy Duty 

Multi-Purpose Sink Detergent

1 2 3

• Remove nozzles by turning 
clockwise and pulling down.

• Wipe around dispensing heads 
with a towel sprayed with Spray 
and Wipe Solution .

4

7 8

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

Beverage Tower- Daily as needed

5 6

Beverage Tower

Sanitising 
Wash ‘N Walk

Cleanshot 
Quat SanitiserViva
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Clean cloths
Small brush
Clean bucket

©2020 Ecolab Pty Ltd. All rights reserved.

Cleanshot 
Spray 

& Wipe

Sanitising 
Wash ‘N Walk
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Broom, spot sweep
Wet floor sign
Clean mop bucket & wringer
Deck brush

Floors & Baseboards

51717.01 MCD ANZ 51717/8001/0817  
©2017 Kay Chemical Company. All Rights Reserved.

  FLOORS—Mopping

FLOORS & BASEBOARDS
Floor Care
Heavy Duty Degreaser 
NO-SCRATCH Pad 

NOTE: Floors should be mopped at least 
5 times per day.

OTHER SUPPLIES NEEDED: 
Degreaser Solution Spray Bottle
Broom, Spot Sweep
Wet Floor Sign
Clean Mop, Bucket & Wringer
Deck Brush

• Wipe up liquid spills.
• Sweep floor in one direction and pick up

debris with dust pan.

• Continue until entire floor is mopped. • Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Rinse floor cleaning tools at mop sink and
let air dry before returning to storage.

1 2

  FLOORS—Before cleaning

3

  FLOORS—Deck Scrubbing

21

3 4

 BASEBOARDS—Weekly

21

9221-2626
MDUSA 712198/8001/0807

SolidSense ™

FloorCare A
Limpiador de pisos A
Nettoyant à plancher A

SolidSense ™

FloorCare B
Limpiador de pisos B
Nettoyant à plancher B

KAY CHEMICAL COMPANY
8300 Capital Drive
Greensboro, NC  27409-9790, USA
Customer Service: (800) 529-5458

U.S. Patent Pending
U.S. Patent No. 5607651

©2007 Kay Chemical Company
All Rights Reserved

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

In New Zealand: Medical Emergency call the Poisons Information Centre on 0800 764 766. 
Technical information call 0508 626 756 or email nz.qsr@ecolab.com.

Scan QR Code 
to view 
Training video

• Dip mop in Floor Cleaner Solution and
wring at least once per section.

• Place wet floor sign in immediate area.
• Damp mop in small sections using “figure

8” motion.
NOTE: Use a different mop in front of
house and back of house.
NOTE: Deck scrub floors in back area
nightly and customer areas weekly.

• Fill mop bucket with solution from the  
     dispenser.

• Mop up soiled solution. Move to next
area.

• Squeegee Solution to floor drain if one is
available in the area.

• Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Deck brush kitchen floors nightly; other
areas weekly.

• Place wet floor sign in immediate area.
• Use a wet mop to liberally apply fresh

Floor Cleaner Solution.
• Allow Solution to stand for 3 minutes

before scrubbing.

• Scrub the baseboards. Use clean paper
towel to wipe the baseboard dry.

    
     

     

• Spray baseboards with Spray and Wipe
Solution. Let stand 5 minutes.

KEYS TO SUCCESS:
• CLEAN EQUIPMENT = CLEAN FLOORS!

Ensure your mop head, mop bucket, deck brush and floor squeegee are all clean and in good repair

• CONTACT TIME IS KEY!
When deck scrubbing the floors, allow Solution to soak on the floor for 3 minutes before scrubbing

• MAINTAINING FLOORS IS EASIER THAN RECOVERING FLOORS!
Deck scrub nightly in the back area and weekly in customer areas

4

Power Eraser

©2020 Ecolab Pty Ltd. All rights reserved.

Cleanshot 
Spray 

& Wipe
Clean 
towels

Small 
brush

Supplies needed:

Clean 
towel 

bucket

BEVERAGE TOWER

• Submerge nozzles and diffusers in 
Sanitiser Solution for at least one
minute.

• Remove items; then, allow to air 
dry.

• Pour lukewarm (21-32°C) 
water (never use hot water) over 
cup rest and down drip pan drain.

• Wipe inside walls of drip pan, 
beverage dispenser levers and 
backsplash with a clean cloth 
sprayed with Spray and Wipe 
Solution. Clean underneath 
dispenser valves where nozzles 
and diffusers connect to the 
valves.

• Rinse with lukewarm (21-32°C)
 water.

• Spray surfaces with Sanitiser 
Solution and allow to air dry.

• Place nozzles and diffusers in hot 
(43-46°C)  Detergent Solution at  
the sink and scrub with small brush.

• Rinse items in clean water.

• Return clean dispenser nozzles and 
diffusers to the clean beverage 
tower.

• If ice bin is located adjacent to the drip pan, make sure ice bin is empty or completely closed prior to cleaning.
• If applicable, turn the beverage tower key to the OFF position.

PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

KAYQUAT® II 

Sanitizer
KAY® QSR Heavy Duty 

Multi-Purpose Sink Detergent

1 2 3

• Remove nozzles by turning 
clockwise and pulling down.

• Wipe around dispensing heads 
with a towel sprayed with Spray 
and Wipe Solution .

4

7 8

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

Beverage Tower- Daily as needed

5 6

Beverage Tower

Sanitising 
Wash ‘N Walk

Cleanshot 
Quat SanitiserViva
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Clean cloths
Small brush
Clean bucket
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Sanitising 
Wash ‘N Walk

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Broom, spot sweep
Wet floor sign
Clean mop bucket & wringer
Deck brush

Floors & Baseboards

51717.01 MCD ANZ 51717/8001/0817  
©2017 Kay Chemical Company. All Rights Reserved.

  FLOORS—Mopping

FLOORS & BASEBOARDS
Floor Care
Heavy Duty Degreaser 
NO-SCRATCH Pad 

NOTE: Floors should be mopped at least 
5 times per day.

OTHER SUPPLIES NEEDED: 
Degreaser Solution Spray Bottle
Broom, Spot Sweep
Wet Floor Sign
Clean Mop, Bucket & Wringer
Deck Brush

• Wipe up liquid spills.
• Sweep floor in one direction and pick up

debris with dust pan.

• Continue until entire floor is mopped. • Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Rinse floor cleaning tools at mop sink and
let air dry before returning to storage.

1 2

  FLOORS—Before cleaning

3

  FLOORS—Deck Scrubbing

21

3 4

 BASEBOARDS—Weekly

21

9221-2626
MDUSA 712198/8001/0807

SolidSense ™

FloorCare A
Limpiador de pisos A
Nettoyant à plancher A

SolidSense ™

FloorCare B
Limpiador de pisos B
Nettoyant à plancher B

KAY CHEMICAL COMPANY
8300 Capital Drive
Greensboro, NC  27409-9790, USA
Customer Service: (800) 529-5458

U.S. Patent Pending
U.S. Patent No. 5607651

©2007 Kay Chemical Company
All Rights Reserved

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

In New Zealand: Medical Emergency call the Poisons Information Centre on 0800 764 766. 
Technical information call 0508 626 756 or email nz.qsr@ecolab.com.

Scan QR Code 
to view 
Training video

• Dip mop in Floor Cleaner Solution and
wring at least once per section.

• Place wet floor sign in immediate area.
• Damp mop in small sections using “figure

8” motion.
NOTE: Use a different mop in front of
house and back of house.
NOTE: Deck scrub floors in back area
nightly and customer areas weekly.

• Fill mop bucket with solution from the  
     dispenser.

• Mop up soiled solution. Move to next
area.

• Squeegee Solution to floor drain if one is
available in the area.

• Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Deck brush kitchen floors nightly; other
areas weekly.

• Place wet floor sign in immediate area.
• Use a wet mop to liberally apply fresh

Floor Cleaner Solution.
• Allow Solution to stand for 3 minutes

before scrubbing.

• Scrub the baseboards. Use clean paper
towel to wipe the baseboard dry.

    
     

     

• Spray baseboards with Spray and Wipe
Solution. Let stand 5 minutes.

KEYS TO SUCCESS:
• CLEAN EQUIPMENT = CLEAN FLOORS!

Ensure your mop head, mop bucket, deck brush and floor squeegee are all clean and in good repair

• CONTACT TIME IS KEY!
When deck scrubbing the floors, allow Solution to soak on the floor for 3 minutes before scrubbing

• MAINTAINING FLOORS IS EASIER THAN RECOVERING FLOORS!
Deck scrub nightly in the back area and weekly in customer areas

4

Power Eraser

©2020 Ecolab Pty Ltd. All rights reserved.

Cleanshot 
Spray 

& Wipe
Clean 
towels

Small 
brush

Supplies needed:

Clean 
towel 

bucket

BEVERAGE TOWER

• Submerge nozzles and diffusers in 
Sanitiser Solution for at least one
minute.

• Remove items; then, allow to air 
dry.

• Pour lukewarm (21-32°C) 
water (never use hot water) over 
cup rest and down drip pan drain.

• Wipe inside walls of drip pan, 
beverage dispenser levers and 
backsplash with a clean cloth 
sprayed with Spray and Wipe 
Solution. Clean underneath 
dispenser valves where nozzles 
and diffusers connect to the 
valves.

• Rinse with lukewarm (21-32°C)
 water.

• Spray surfaces with Sanitiser 
Solution and allow to air dry.

• Place nozzles and diffusers in hot 
(43-46°C)  Detergent Solution at  
the sink and scrub with small brush.

• Rinse items in clean water.

• Return clean dispenser nozzles and 
diffusers to the clean beverage 
tower.

• If ice bin is located adjacent to the drip pan, make sure ice bin is empty or completely closed prior to cleaning.
• If applicable, turn the beverage tower key to the OFF position.

PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

KAYQUAT® II 

Sanitizer
KAY® QSR Heavy Duty 

Multi-Purpose Sink Detergent

1 2 3

• Remove nozzles by turning 
clockwise and pulling down.

• Wipe around dispensing heads 
with a towel sprayed with Spray 
and Wipe Solution .

4

7 8

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

Beverage Tower- Daily as needed

5 6

Beverage Tower

Sanitising 
Wash ‘N Walk

Cleanshot 
Quat SanitiserViva

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Clean cloths
Small brush
Clean bucket
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Cleanshot 
Spray 

& Wipe

Sanitising 
Wash ‘N Walk
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Broom, spot sweep
Wet floor sign
Clean mop bucket & wringer
Deck brush

Floors & Baseboards

51717.01 MCD ANZ 51717/8001/0817  
©2017 Kay Chemical Company. All Rights Reserved.

  FLOORS—Mopping

FLOORS & BASEBOARDS
Floor Care
Heavy Duty Degreaser 
NO-SCRATCH Pad 

NOTE: Floors should be mopped at least 
5 times per day.

OTHER SUPPLIES NEEDED: 
Degreaser Solution Spray Bottle
Broom, Spot Sweep
Wet Floor Sign
Clean Mop, Bucket & Wringer
Deck Brush

• Wipe up liquid spills.
• Sweep floor in one direction and pick up

debris with dust pan.

• Continue until entire floor is mopped. • Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Rinse floor cleaning tools at mop sink and
let air dry before returning to storage.

1 2

  FLOORS—Before cleaning

3

  FLOORS—Deck Scrubbing

21

3 4

 BASEBOARDS—Weekly

21

9221-2626
MDUSA 712198/8001/0807

SolidSense ™

FloorCare A
Limpiador de pisos A
Nettoyant à plancher A

SolidSense ™

FloorCare B
Limpiador de pisos B
Nettoyant à plancher B

KAY CHEMICAL COMPANY
8300 Capital Drive
Greensboro, NC  27409-9790, USA
Customer Service: (800) 529-5458

U.S. Patent Pending
U.S. Patent No. 5607651

©2007 Kay Chemical Company
All Rights Reserved

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

In New Zealand: Medical Emergency call the Poisons Information Centre on 0800 764 766. 
Technical information call 0508 626 756 or email nz.qsr@ecolab.com.

Scan QR Code 
to view 
Training video

• Dip mop in Floor Cleaner Solution and
wring at least once per section.

• Place wet floor sign in immediate area.
• Damp mop in small sections using “figure

8” motion.
NOTE: Use a different mop in front of
house and back of house.
NOTE: Deck scrub floors in back area
nightly and customer areas weekly.

• Fill mop bucket with solution from the  
     dispenser.

• Mop up soiled solution. Move to next
area.

• Squeegee Solution to floor drain if one is
available in the area.

• Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Deck brush kitchen floors nightly; other
areas weekly.

• Place wet floor sign in immediate area.
• Use a wet mop to liberally apply fresh

Floor Cleaner Solution.
• Allow Solution to stand for 3 minutes

before scrubbing.

• Scrub the baseboards. Use clean paper
towel to wipe the baseboard dry.

    
     

     

• Spray baseboards with Spray and Wipe
Solution. Let stand 5 minutes.

KEYS TO SUCCESS:
• CLEAN EQUIPMENT = CLEAN FLOORS!

Ensure your mop head, mop bucket, deck brush and floor squeegee are all clean and in good repair

• CONTACT TIME IS KEY!
When deck scrubbing the floors, allow Solution to soak on the floor for 3 minutes before scrubbing

• MAINTAINING FLOORS IS EASIER THAN RECOVERING FLOORS!
Deck scrub nightly in the back area and weekly in customer areas

4

Power Eraser
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Cleanshot 
Spray 

& Wipe



Clean 
towels

Small 
brush

Supplies needed:

Clean 
towel 

bucket

BEVERAGE TOWER

• Submerge nozzles and diffusers in 
Sanitiser Solution for at least one
minute.

• Remove items; then, allow to air 
dry.

• Pour lukewarm (21-32°C) 
water (never use hot water) over 
cup rest and down drip pan drain.

• Wipe inside walls of drip pan, 
beverage dispenser levers and 
backsplash with a clean cloth 
sprayed with Spray and Wipe 
Solution. Clean underneath 
dispenser valves where nozzles 
and diffusers connect to the 
valves.

• Rinse with lukewarm (21-32°C)
 water.

• Spray surfaces with Sanitiser 
Solution and allow to air dry.

• Place nozzles and diffusers in hot 
(43-46°C)  Detergent Solution at  
the sink and scrub with small brush.

• Rinse items in clean water.

• Return clean dispenser nozzles and 
diffusers to the clean beverage 
tower.

• If ice bin is located adjacent to the drip pan, make sure ice bin is empty or completely closed prior to cleaning.
• If applicable, turn the beverage tower key to the OFF position.

PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

KAYQUAT® II 

Sanitizer
KAY® QSR Heavy Duty 

Multi-Purpose Sink Detergent

1 2 3

• Remove nozzles by turning 
clockwise and pulling down.

• Wipe around dispensing heads 
with a towel sprayed with Spray 
and Wipe Solution .

4

7 8

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

PUSH

PUSH
PUSH

PUSH

Beverage Tower- Daily as needed

5 6

Beverage Tower

Sanitising 
Wash ‘N Walk

Cleanshot 
Quat SanitiserViva

654

321

Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Clean cloths
Small brush
Clean bucket
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Cleanshot 
Spray 

& Wipe

Sanitising 
Wash ‘N Walk
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Broom, spot sweep
Wet floor sign
Clean mop bucket & wringer
Deck brush

Floors & Baseboards

51717.01 MCD ANZ 51717/8001/0817  
©2017 Kay Chemical Company. All Rights Reserved.

  FLOORS—Mopping

FLOORS & BASEBOARDS
Floor Care
Heavy Duty Degreaser 
NO-SCRATCH Pad 

NOTE: Floors should be mopped at least 
5 times per day.

OTHER SUPPLIES NEEDED: 
Degreaser Solution Spray Bottle
Broom, Spot Sweep
Wet Floor Sign
Clean Mop, Bucket & Wringer
Deck Brush

• Wipe up liquid spills.
• Sweep floor in one direction and pick up

debris with dust pan.

• Continue until entire floor is mopped. • Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Rinse floor cleaning tools at mop sink and
let air dry before returning to storage.

1 2

  FLOORS—Before cleaning

3

  FLOORS—Deck Scrubbing

21

3 4

 BASEBOARDS—Weekly

21

9221-2626
MDUSA 712198/8001/0807

SolidSense ™

FloorCare A
Limpiador de pisos A
Nettoyant à plancher A

SolidSense ™

FloorCare B
Limpiador de pisos B
Nettoyant à plancher B

KAY CHEMICAL COMPANY
8300 Capital Drive
Greensboro, NC  27409-9790, USA
Customer Service: (800) 529-5458

U.S. Patent Pending
U.S. Patent No. 5607651

©2007 Kay Chemical Company
All Rights Reserved

In Australia: Medical Emergency call the Poisons Information Centre on 13 11 26. 
Technical information call 1300 300 441 or email aus.qsr@ecolab.com.

In New Zealand: Medical Emergency call the Poisons Information Centre on 0800 764 766. 
Technical information call 0508 626 756 or email nz.qsr@ecolab.com.

Scan QR Code 
to view 
Training video

• Dip mop in Floor Cleaner Solution and
wring at least once per section.

• Place wet floor sign in immediate area.
• Damp mop in small sections using “figure

8” motion.
NOTE: Use a different mop in front of
house and back of house.
NOTE: Deck scrub floors in back area
nightly and customer areas weekly.

• Fill mop bucket with solution from the  
     dispenser.

• Mop up soiled solution. Move to next
area.

• Squeegee Solution to floor drain if one is
available in the area.

• Use the dry mop to remove any excess
water from the floor.
NOTE: Remove wet floor sign when floor
is completely dry.

• Deck brush kitchen floors nightly; other
areas weekly.

• Place wet floor sign in immediate area.
• Use a wet mop to liberally apply fresh

Floor Cleaner Solution.
• Allow Solution to stand for 3 minutes

before scrubbing.

• Scrub the baseboards. Use clean paper
towel to wipe the baseboard dry.

    
     

     

• Spray baseboards with Spray and Wipe
Solution. Let stand 5 minutes.

KEYS TO SUCCESS:
• CLEAN EQUIPMENT = CLEAN FLOORS!

Ensure your mop head, mop bucket, deck brush and floor squeegee are all clean and in good repair

• CONTACT TIME IS KEY!
When deck scrubbing the floors, allow Solution to soak on the floor for 3 minutes before scrubbing

• MAINTAINING FLOORS IS EASIER THAN RECOVERING FLOORS!
Deck scrub nightly in the back area and weekly in customer areas

4

Power Eraser
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Cleanshot 
Spray 

& Wipe



Delivery Box &
Delivery Bag Cleaning
OTHER SUPPLIES NEEDED: 
Nonabrasive Pad
Cloth

• Spray clean towel with Sanitiser  
  

Solution;
 wipe  bag  

• For heavier soils, scrub gently with a 
nonabrasive pad

DAILY—Delivery Bag

 Australia: Medical Emergency call the Poisons Information Centre on 13 11 26.  
Technical information call 1300 300 441 or email aus.qsr@ecolab.com<mailto:aus.qsr@ecolab.com. 

In New Zealand: Medical Emergency call the Poisons Information Centre on 0800 764 766.  
Technical information call 0508 626 756 or email nz.qsr@ecolab.com<mailto:nz.qsr@ecolab.com

• Turn Bag inside out; shake out any 
crumbs or debris

• Spray clean towel with   
 

Cleaner
 

Solution;
 wipe inside of bag,

 
paying

 
special

 attention to seams, to remove any crumbs 
or soil

Wash hands after cleaning delivery bag. i

• Spray clean towel with Spray Wipe & 
  Solution;  wipe  outside  and

 
inside

 
of

 
box

• For
 
heavier

 
soils,

 
scrub

 
gently

 
with

 
a

 nonabrasive
 
pad

1 2

• Spray inside and outside of delivery bag 
with Sanitiser Solution; allow to air dry

3

1

• Spray inside and outside of delivery box 
with Sanitiser Solution; allow to air dry

2

DAILY—Delivery Box-
Bike/Scooter

Delivery Box & 
Delivery Bag

Cleanshot Spray 
& Sanitise

Cleanshot Spray 
& Wipe

654
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

Supplies required:
Nonabrasive pad
Cloth

©2020 Ecolab Pty Ltd. All rights reserved.

Cleanshot 
Quat Sanitiser

OR

Cleanshot Spray 
& Wipe

Oasis Pro 66 
Bathroom 

Supplies required:
Nonabrasive pad
Clean Cloths
Disposable Gloves
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth

AUS      1800 022 002
NZ        0508 732 733
FIJI       3361 744

RESET 
CLEANING PROCEDURE

©2020 Ecolab Pty Ltd. All rights reserved.

Bathrooms - Cleaning Procedure

• Put on disposable gloves.
• Flush toilets.
• Spray toilet (including base) with
Bathroom  Cleaner. Allow contact with
surface for 5 minutes.
• Wipe with a dry, clean paper towel.
• Discard paper towel.

Cleanshot Spray & 
Wipe

Supplies needed:
- Clean Cloths
- Nonabrasive Pad
- Disposable Gloves

OP BathroomWash hands and put on disposable gloves before 
cleaning restrooms. Discard gloves and wash 
hands after cleaning restrooms. 

i

TOILETS & URINALS

1 2 3
• Remove urinal screen.
• Scrub interior of fixture
(including inside and under rims).
• While brushing, flush toilet
or urinal to rinse.
• Replace urinal screen.
• Thoroughly clean brush after use at
mop sink and store.

• Spray seats, rims, toilet base and
fixtures with Bathroom Cleaner.
• Wipe with a dry, clean paper towel.
• Discard paper towel.

3

Toilets & Urinals

Saniclean60



RESET 
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth
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NZ        0508 732 733
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Food Preparation Tables - 
Cleaning Procedure

Cleanshot 
Spray & Wipe

Supplies needed:
- Paper Towels
- Nonabrasive Pad

Cleanshot Quat 
Sanitiser

Cleanshot 
Spray & Sanitise

During the Day

• Wipe with a clean cloth or paper towel 
before each meal period.

• Allow to air dry.• Spray Sanitiser Solution onto 
surface.
• Allow to sit for a minimum of 1 
minute.

• Allow to air dry.• Spray Sanitiser Solution onto surface.• With another clean cloth or paper 
towel, wipe surface to remove all 
residues.

• Remove food, tools, and containers to avoid 
contamination.

• Spray Spray & Wipe Solution onto surface.
• Remove soils with a clean, cloth; use a non-abrasive 
pad to scrub stubborn soils.

1

1

2

2

3

3 4

After each use, Minimum of every 4 hours during use, Between raw and ready-to-eat foods, Between species of raw meat, between species of raw vegetable, After close.
(IMPORTANT: Use separate towels for cleaning and rinsing)

Food Preparation Tables

Cleanshot Spray 
& Wipe

Cleanshot Quat 
Sanitiser

Supplies required:
Clean Cloth

After each use, minimum of every 4 hours during use, between raw and ready-to-eat foods, between species of raw meat, between species of raw vegetable, after close. 
(IMPORTANT: Use separate towels for cleaning and rinsing)
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth
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Trolleys

Trolleys - Cleaning Procedure

• Spray trolley with Spray & 
Wipe Solution.

Cleanshot 
Spray & Wipe

©2020 Ecolab. All Rights Reserved.

Supplies needed:
- Clean Cloths
- Nonabrasive Pad

Cleanshot 
Quat Sanitiser

1 2 3

• Scrub trolley with a non-abrasive pad.
• Wipe with  a clean cloth to remove all 
soil and residues.

• Spray trolley with Sanitiser Solution.
• Allow to air dry.

Cleanshot Spray 
& Wipe

Cleanshot Quat 
Sanitiser

Supplies required:
Nonabrasive pad
Clean Cloth

Walls  leanin  rocedure

Cleanshot 
Spray & Wipe

Supplies needed:
- Clean Cloths
- Nonabrasive Pad

Cleanshot Stainless 
Steel Polish

WALLS WOODEN WALLS

2 3

• Spray area to be cleaned with Spray & 
Wipe Solution.

• Spray a small amount of Stainless Steel 
Polish on clean, dry towel.
• Wipe wooden wall.

• Scrub stubborn soils with a nonabrasive 
pad.
• With a clean towel or wall cleaning tool, 
wipe walls from bottom to top to catch 
any runs or drips of cleaning solution.

Walls
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth
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Supplies required:
Nonabrasive pad
Clean Cloth

Cleanshot Spray 
& Wipe

Cleanshot Stainless 
Steel Polish

Windows  - Cleaning Procedure

Cleanshot 
Spray & Wipe

©2020 Ecolab. All Rights Reserved.

Supplies needed:
- Window Bucket
- Window Squeegee
- Window Brush
- Paper Towels

LARGE AREA

SPOTT CLEANING

1

1

2

2

3 4

5

• Spray Glass & Multi-Surface Cleaner 
Solution on window.
• Use window brush to outline window 
edges.

• Apply Solution to top half of window 
using vertical strokes.

• Apply Solution to bottom half of 
window using horizontal strokes.

• Outline window using outside edge of 
squeegee (this provides a dry surface to 
squeegee the remainder of the window 
from).

• Wipe dry with paper towels.
• Discard soiled paper towels.

• Spray window with Spray & Wipe 
Solution.

• Remove Solution following the same steps it was applied; use 
vertical strokes on top half of window and horizontal strokes on 
bottom half to minimize dripping Solution
• After each stroke wipe squeegee with a wet towel.
• Use paper towels to wipe excess moisture from window frames.

Windows
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Grill & Toaster Cleaner
Contact Toaster Cleaning

BEFORE CLEANING 
• Cover and remove any exposed products/raw ingredients from the grill area.
• Turn grill to 120°C and allow to cool to this temperature (approximately 20 minutes). Leave 

toaster cover open.

WARNING: Applying Grill & Toaster Cleaner to the grill at a high temperature may cause the grill to 
smoke and trigger fire alarms.

Spray grease solution directly 
onto the toaster surface. Use the 
sprayer as a mist. 

NOTE: This is estimated to be 6 
sprays to the top and bottom of 
the toaster.

Allow product to sit for
2 minutes.

Use the Grill Cleaning Pad to 
distribute the product evenly 
over the top and bottom surface.

Scrub the upper and lower 
platens with the Grill Cleaning 
Pad in a circular motion until soil 
liquefies.

Thoroughly rinse both upper 
and lower platens with clean, 
sanitiser-soaked cloths. Change 
rinse water as it becomes visibly 
soiled. Repeat until no residual 
cleaner remains.

Empty drip tray into mop sink; 
then, wash, rinse, and replace. 
Use Glass & Multi-Surface 
Cleaner and a clean, cloth to 
wipe sides and top of toaster.

Supplies needed: 
Grill Cleaning Pad 
Heat-Resistant Gloves
Clean, Sanitiser-Soaked Cloth
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Supplies required:
Window Bucket
Window Squeegee
Window Brush
Paper Towels

Cleanshot Spray 
& Wipe


