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Slip-Not is a simple, multi-use surface cleaner for full-service cleaning. 
Professional strength formula eliminates slick or slippery surfaces by 
removing grease build-up. Safe yet effective combination of glycolic and 
citric acids, and powerful detergents penetrates deep into surface to remove 
unwanted residues. Also a non-caustic deep fat fryer cleaner! 

• Foodsafe 
• Non-caustic 
• For use on all washable surfaces 
 

Case Pack: 48 x 2oz packet 
+ bottle 

Case Weight: 8.5 

Case Length: 9.75 

Case Width: 7.875 

Case Height: 7.875 

Case Cube: 0.35 

Ti: 25 

Hi: 4 

Cases/Skid: 100 

Case UPC: 071206304827 

Inner UPC: N/A 

Directions for Floorcare 
Use once per week in place of your regular floor cleaner (or as needed to reach the desired appearance). 
1. Fill mop bucket with HOT water and add entire contents of one pack. 
2. Apply solution directly from mop bucket using mop. Do not wring mop out. 
3. Using deck brush, scrub floor vigorously making sure grout lines are thoroughly cleaned. 
4. Squeegee the soiled solution to the floor drain. If there are no floor drains, pick up residue with a mop. 
5. Rinse floor thoroughly with CLEAN water using a CLEAN mop. 
6. Dry floor with squeegee or air dry. 
IMPORTANT: Change rinse water frequently to avoid redepositing soil on floor. 

Directions for Spray Bottle 
MUST FILL WITH WATER BEFORE ADDING PRODUCT 

1. Fill provided SLIPNOT bottle to fill line with water. 
2. Empty 1 packet of SLIPNOT into bottle. 
3. Replace sprayer trigger head on bottle. 
4. Spray surfaces and clean with cloth, sponge or abrasive pad. 
5. Rinse surface with clear water. 

DIRECTIONS FOR FRYER CLEANER USE 
1. Drain grease from fryer. Wipe out excess with paper towels. 
2. Fill fryer with water (fill above frying line). 
3. Add contents of one pack of Slip-Not  per 4 gallons of water. 
4. Turn on heat. Boil up to 15 minutes. Stay close to watch fryer. 
5. Use a brush or scraper to remove residue above the frying line.  
6. Turn off heat. Allow to cool and then drain. 
7. Rinse with clear water. Wipe dry with a clean cloth. 


