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t=~~t~nnt. All fool p!'o~e33iY!~ 3Jrf~C0~ sh0u11 
b~ covered or thoroughly c1e:J.Yl,::.:1 '.(,I"or,., ·lsine. 
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Cop:: of Label. 

FO~i lWAcn2S ,~.d.I':iiEU:;S, sILv:aFIs~!, ::l.:-d. certain :)~her cr. -::liD . 
i~sects. Us~ a coarse wet g~ray that will not flc::l.t in l~e 
air. Direct sf'r;ty in such a :nanner as to penetr'::tte all c~'ac1{s, 
crevices ard other hiding pl~ces. Contact directly as m~!y 
lns·~cts as possible. Wet tho. 1 (,'.lghly around shelves - u'1dei' 
sinks, refrigeration equipmcnt, dishwashing machines and bottle 
:·lashers. Treat all returned b0tlc cartons a'1d C3.S~S. P.epc.t 
aprlicqti~~ rrcquently. 

FOR FLIES, MOSQUITOES AND GNATS. Close roo:n and turn of'f' air 
conditlo~i~s or v~ntil~tlon syste~s before fogcing. Removp 
exposed food. Cover food handli'1g equipment to preve~t 
co~ta~inatiOL from spray. For b~st results in large aroas, 
disperse ~lth ~n electrIc 3~r~ycr. b~t hand or co~pre~sej 
air sprayers ~ay be ~se~. Direct spray towari the c0iltn~ 
and continue spray:i.ns '..lntll are:). is thcrou,shly foSS~d. Le:-l-,'-' 
room closed for at least 15 ~i~~te3 after sprajln~. Re~ovc 
3.nd iestroy dead ~nsccts. Repe~t SUF:~ STARCI~~ ~ppltc~tlo:l 

as ofte~: as necess~r;. 

S~P~R STA2CI~S !s r~co~~end~1 for use 'n resta~rants, h0splt~ls, 
h~~sls, =o~cls, ~ot~l~~; plants, fo01 plants, Eupcr~ar~ets, 
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