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For Use In: 
• Restaurants· Kitchens • Lockor Rooms 
• Taverns • Stores • Utility Rooms 
• Bakeries • Cafeterias • Food Markets 
• Canneries • Washrooms • Porters Closets 
• Hospitals • Motels & Hotels • Bottling Plants 

• Food Processing Plants 

DIRECTIONS FOR USE 

Shake can well before spraying. Hold conlainer upright. 
To Kill FII ••• Mosquitoes. Flying Moths &. Gnat.: Close 
all doors and windows and direct spia)! tJpward into cenler 
01 room with a slow. sweeping mo\lon. Spray 5 to 10 
seconds lor average room (1,000 cu. ft.) Keep nozzle 3 
ft. from surfaces. Keep room closed for 15 minutes after 
spraying. Ventilate room thoroughly before r&--entry. 8elore 
sprayin~. cover exposed food and utensils. 

To Kill Roach ••• Waterbugs. Crickets. & Ants: Spray 
baseboards, cracks, crevices, moist areas and openings 
around sinks and pipes and other hiding p1aces, hiHing 
the insecls directly. Spray ant hills and ani trails over win
dow and door sills and other localions. Repeat as 
necessary for control. 

WARNING 
KEEP OUT OF REACH OF CHILDREN 

CONTENTS UNDER PRESSURE. Never sel canlaine, on 
stove, radiators or places where lemperalure will exceed 
120-F., which may cause it to burs!. Never puncture con· 
tainer, or throw In tire or incinerator. 

When using this unil in Commercial Food Preparation 
Areas or Food Processing Plants, cover Of remove loods 

DEC 1 5 j984 duringlreatmenl. Alliaod processing surlaces should be 
: ,. _ ~ . ... " .. : . covered during treatment, or thoroughly cleaned before 

~':- •• ,t ' • ._} using. When u.sing Ihis ~rodu~t in .these areas, apply only 
'.'. - .' ".~ ¥~ when processing or preparallon IS not under way. 

~~~~._.~~·s ~T~~'~u . 'f) ~ il. % Caution: May slain linished surfacos and labr' 'S if sprayed 
tl1,'\.l\.oo-:) .. N.'~.. t;J';;? T" - too closely. 
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STORAGE AND DISPOSAL 
Store in a cool, dry area away Irom Hames, sV3rks, and 
other sources 01 heat and ignition. Containers heated 
above 130-F (54-C) may burst. For disposal, replace cap 
and discard container in trash. 00 not incinerate or punc· 
ture. 

EPA ,.,g: ,0. 334·364 EPA Est. 334·ll·2 

~NUfAs(i" ~ CORPORA l'on 
J,lAlf40ff' . - : "'. . - . ~ - . . -- CHICAGO. I 609 

A.rhnqlM.1X 1b0'1 _ Al'['tIU. GA 30)19 
81ue IslaM. Il 60406 

CHERRY 
PL:OK! 

INSECT KILLER 
KILLS 

FLiES-MOSQUITOES-ROACHES 
ANTS-GNATS-FLYING MOTHS 

WATER BUGS-CRICKETS 

FOR USE IN: 
RESTAURANTS-KITCH ENS-STORES 
BAKERIES-CAFETERIAS-TAVERNS 

FOOD MARKETS-BOTTLING PLANTS 
FOOD PkOCESSING PLANTS 

ACTIVE INGREDIENTS 
d·trans Allelhrin lallyl homolog of Cinerin I) .. 
-Piperonyl buloxlde, technical ............ . 
•• N·octyl bicyclaheptena dicarboximide .... . 
Pe1roleum distillate .. , .................. . 
INERT INGREDIENTS: ................... . 

0.30010 
0.60% 
1.00% 
8.100/0 

90.00% 
Tolal: ..............................•.. 100.00% 

·Consisls of .48% (butylcarbityl) (6-propylpiperonyl) 
elher and .12% other related compounds. 

• ·MGK 264. Inseclicida Synergist. 

CAUTION: 
KEEP OUT OF REACH OF CHILOREN 
CONTENTS UNDER PRESSURE 

seE SIDE PANEL FOR FURTHER CAUTIONS 

NETWT. 16 oz. (453 g) 
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