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PLANET 10 MINUTE SPEED CLEANING

The plate must be cleaned after each single use, removing all burned fat and food
residue after cooking.

FOUR STEPS :

1. Immediately after each cooking, while the plate is still hot, remove tough dirt with a spatula or

a scraper if very encrusted / dry.

2. Wait until the plate is moderately warm or cold and spray it with CLEAN PLANET. Let the

product act for 5 minutes.

3. Remove the loosen dirt, with a slightly abrasive sponge; in case of very tough / dry dirt, we
suggest our special abrasive cloths (available as accessory).
4. Rinse the plate with water and dry it with a soft cloth.
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CLEAN PLANET

Liquid product, colorless, over 90% biodegradable,
non-inflammable.

You just have to spray the product evenly on the
surface, wait a few minutes until the dirt softens,
then remove it with the help of a sponge and rinse
thoroughly. It does not leave unpleasant smell.

ABRASIVE CLOTH

Special professional abrasive cloth for cooking
surfaces. It is recommended for the removal of tough
dirt or any dark stains caused by overheating of the
cooking surface. It does not scratch the surface.

Attention : rub in the same direction of the surface
satin finish (avoid circular motions)
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Wait until the plate is moderately warm or cold and spray it with CLEAN PLANET. Let the product

act for a few minutes.
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Remove the loosen dirt, with an abrasive sponge.

Attention : rub in the same direction of the surface satin finish (avoid circular motions)

LEVIGMATIC S.r.l - Via dell'Industria 71 - 31020 San Vendemiano (TV) - Italia
T. +39 0438.470552 - F. +39 0438.478705
R.E.l. - P.l. e C.F. 02071000265 - PEC: levigmatic@pec.it

www.levigmatic.it - info@levigmatic.it www.planetbarbecue.it - info@planetbarbecue.it



outdoor cooking

catering equipment

IE [eviomatic

Rinse the plate with water
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Dry the plate with a soft cloth.

The plate is ready for being used again!

SEE THE VIDEO : https://www.youtube.com/watch?v=gH3J4cOKTmE
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