
Directions:
All surfaces with direct contact to food are to be 
thoroughly rinsed with product after use.

1.  �Sink One:  Fill sink using one 1 US Fl oz of Pot and Pan 
Detergent per 10 US gal of hot water (110–120˚F).  
Adjust amount of product according to soil loads.

2.  �Sink Two:  Immerse pots and pans in clean water.  
Remove and let excess water run back into sink.

3.  �Sink Three:  Fill sink with warm water (75–100˚F). Use an 
appropriate ProClean sanitizer for a sanitizing rinse, following 
directions on label. Let air dry. Do not wipe. Follow local 
health department regulations for rinsing.

Note:
Refer to your local health regulations for additional guidance  
for sanitizer use.
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Manual Warewashing Detergent Solutions 
PRODUCT PACK SIZE MFR # SHAMROCK #

Pot and Pan Detergent Ready-to-Use 6 - 32 oz 6102430 4941171

 

The ProClean experienced and dedicated sales team provide you personalized support to  
help you run a clean and safe operation.

Call 1 800 35 CLEAN or visit procleansouthwest.com for more information.

Pot And Pan Detergent Ready-To-Use 
Ready-to-use detergent provides an extra grease cutting  
boost when you need it.

•  Cuts through grease and tough, baked-on food soils

•  �Designed to have long-lasting suds

•  Ready-to-use bottles for easy use

•  Formulated to be gentle on hands

•  Pleasant floral scent
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