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Product Description

The Scotch-Brite™ Fryer and Kitchen Cleaning Tool 905 is a
versatile tool designed to clean hard to reach areas and provide
ease of cleaning deep fryers and other surfaces in the kitchen. It is
made from strong and durable materials to withstand heat,
common kitchen and harsh fryer cleaning applications. The tool can
be adjusted to three different positions to provide ease of cleaning
angled surfaces and tight spaces.

The tool is designed to be used with any of the following:

e Scotch-Brite™ Heavy Duty Gray Cleaning Pad 901
e Scotch-Brite™ Medium Duty Green Cleaning Pad 902
e Scotch-Brite™ Low Scratch Blue Cleaning Pad 903

Special Features

e Designed to reach and clean tight spaces, gaps, and hard to
reach areas of fryers

e Adjustable to three different positions to provide leverage for
cleaning various surfaces and hard to reach areas in fryers

e Fasy to use and maneuver for leverage

e |deal for cleaning most fryers and other flat surfaces

e Heat resistant, durable, and long lasting

Applications

Use with Scotch-Brite™ Cleaning Pad 901, 902, and 903, the tool
is versatile for cleaning, scouring, and scrubbing fryers; cookware;
kitchen utensils and equipment; kitchen surfaces; heavily baked-on
food; floors; stairways; walls; railings; desks; counters; and
maintenance equipment.

General Use Directions

NOTE: The tool is not intended to come into direct contact food.
For fryer cleaning applications, ensure that the fryer is
drained of oil before cleaning, and that the fryer is wiped
clean or rinsed after cleaning and before refilling with oil.

NOTE: The spatula blade (Fig. 1) is not intended to be used as a
scraper. It could get dented or bent and therefore impedes
the attachment of the cleaning pad to the tool.

The Scotch-Brite™ Fryer and Kitchen Cleaning Tool must be
attached to one of the Scotch-Brite™ Cleaning Pads 901, 902, and
903 as a scouring substrate to provide effective cleaning.

Quick Links
Food Service Website

Safety Data Sheets (SDS)

Some of these links lead to web-based
resources that are not product-specific.

The tool can withstand heat up to 350°F.

Frying Cleaning Tool can be adjusted to three different positions.

Extended Position
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Right Position
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Attach cleaning pad to the tool.

1. Select cleaning pad for desired application. Insert spatula blade
(Fig. 1) of the tool into cleaning pad's insert gap (Fig. 2) and push
the pad insert all the way until locking tabs (Fig. 3) are totally in
locked position (Fig. 4).

(Fig. 1) Spatula blade

(Fig. 2) Insert gap
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www.mmm.com/foodservice
http://www.3m.com/3M/en_US/country-us/msds-search/?gsaAction=msdsSRA&msdsLocale=en_us
http://solutions.3m.com/wps/myportal/3M/en_US/Graphics/3Mgraphics/ManageAccount/
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/Products/TechnicalInformation/
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/Products/TechnicalInformation/
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/ToolsAndSupport/TechnicalInformation/
http://solutions.3m.com/wps/portal/3M/en_WW/MSDS/Search?gsaAction=msdsSRA
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/ToolsAndSupport/Videos/
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(Fig. 3) Locking tabs
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(Fig. 4) Totally locked position
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2. Adjust the tool to desired position by pressing and holding the
two adjustment buttons (Fig. 5) on the handle of the tool with
thumb and index finger while moving the handle either forward
or backward to the next locked position.

(Fig. 5) Adjustable buttons
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3. To use the tool, apply desired pressure evenly and scrub sur-
face in back and forth motion.

4.  Wipe off scrubbed surface with clean, damp cloth or according
to your cleaning procedure.

5. To remove cleaning pad from tool, press and hold the two
locking tabs (Fig. 6) of the cleaning pad insert using thumb and
index finger and then pull either the tool or cleaning pad back-
ward to separate them apart.

(Fig. 6) Locking tabs
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6. Clean the tool as necessary after use.

Pad Cleaning Instructions

NOTE: It is recommended to hang the tool after it is cleaned to
drain out potential water remaining inside the tool handle.

The tool can be rinsed using dish sprayer, sink faucet or dishwasher.
It can be rinsed with warm or hot water or soaked in a cleaning
solution to dissolve caked-on food soil and grease.

Tool Cleaning by Hand
1. Spray or rinse off excess food soil and grease from tool using a
dish sprayer or sink faucet.

2. Scrub and wash tool in soapy water to remove any remaining
food soil and grease.

3. Rinse tool with clean water. Make sure no food soil and grease
is left on the tool. Wipe excess water from tool and hang it.

If desired, soak tool in sanitizer solution. After soaking, rinse, wipe,
and hang it.

Tool Cleaning by Dishwasher
1. Spray off or rinse excess food soil and grease from tool using
dish sprayer or sink faucet.

2. Place tool in dishwasher and make sure tool is exposed to
washing.
3. After washing, take tool out of dishwasher and hang it.

Product Specifications

Length 18 inches

Width 2.25 inches

Weight 294 grams, 10.4 ounces
Black handle; silver spatula

CO|OI’ blade

Precautionary Summary

(D IMPORTANT NOTE

Do not use pad attached to tool on polished or easily
scratched surfaces

Do not use tool spatula blade as a scraper

Do not use tool for any other unintended applications
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Health and Safety

/\ cauTion

When handling any chemical products, read the
manufacturers' container labels and the Safety Data Sheets
(SDS) for important health, safety and environmental
information. To obtain SDS sheets for 3M products go to
3M.com/SDS, or by mail or in case of an emergency, call 1-
888-364-3577 or 1-651-737-6501.

When using any equipment, always follow the
manufacturers' instructions for safe operation.

Technical Information

Technical information and data, recommendations, and other
statements provided by 3M are based on information, tests, or
experience which 3M believes to be reliable, but the accuracy or
completeness of such information is not guaranteed. Such technical
information and data are intended for persons with knowledge and
technical skills sufficient to assess and apply their own informed
judgment to the information. The typical values shown should not
be used for the purpose of specification limits. If you have questions
about this Product, contact the Customer Service Department at
1-800-698-4595.

Product Use

Many factors beyond 3M's control and uniquely within user's
knowledge and control can affect the use and performance of a 3M
product in a particular application. Given the variety of factors that
can affect the use and performance of a 3M product, user is solely
responsible for evaluating the 3M product and determining whether
it is fit for a particular purpose and suitable for user's method of
application.

Commercial Solutions

3M Center, Building 220-12E-04
St. Paul, MN 55144

© 3M 2020. All rights reserved.

Used under license in Canada.

All other trademarks are property of their respective owners.
Revision B, March 2020 Please recycle.

1-800-698-4595
3M.com/Foodservice

3M and Scotch-Brite are trademarks of 3M.

Warranty

3M warrants that each 3M product will be free from defects in
material and manufacture for 90 days from the date of purchase
from 3M's authorized distributor. 3M MAKES NO OTHER EXPRESS
OR IMPLIED WARRANTIES, INCLUDING ANY IMPLIED
WARRANTY OF MERCHANTABILITY OR FITNESS FOR A
PARTICULAR PURPOSE.

Limited Remedy

If a 3M product does not conform to this warranty, the sole and
exclusive remedy is, at 3M's option, replacement of the 3M product
or refund of the purchase price.

No Extension of Warranty

In the case of an approved warranty claim, the replacement Product
will carry only the remaining term of the original warranty period.

Limitation of Liability

Except where prohibited by law, 3M will not be liable for any loss or
damage arising from the 3M product, whether direct, indirect,
special, incidental or consequential, regardless of the legal theory
asserted.
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