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T-...:~ 'oac! . .. h,,,,~,S 1 c>.r) 
t2~1Ch per load. Frnrlt lr:;ad"lg n,achines-
• L cup bleach per load or : H cup per 2 gai
len..:, 0 fl. a t (> r. Use b I e a chi n ",' a s ~1 i n g 
rnact:ille or ; !(st rinse for le '11inutes of 
'Nashlng or soakiniS. R:nse. Dilute b:each if 
clothes are already in rnJch:ne. 

NOT for use on SILK, WOOL or ACETATE. 

Fiush in t(-,iiet hQ'.ovl. Tnen 
folio.'.' regular directions above. 

b1eacn r::er quart of 
i11inutes. R'flse ,'Iell. 
necessa ry. 

, 
." C J P 

·,vater. Soak for 1G 
May be repeated ;f 

:8 CUp of bleach per 
qUCirt of ·,vater. Soak stains from fruit, tea. 
coffee, ink. grass, etc in solution for at least 
5 minutes. Rinse. May be repeated. Test 
ificonspicuoLIS area on cOlored fabrics or 
fieN materiJ:s beforr LlS ng. 

1, lUP of 
• 

bleach In bow S ... s" 5C utlO'l Ni(tl brush or 
mop. Thenet SL:"cJ 10 '~"nlJtf'S Flush. DO 
r'J 0 T use .... ,' , t ' . t, ':' e (If ~ e r ~ 0 r c h e nl1':: a i s 

14 cup of 
blearh per 100 gc1; 0'15 of watf'r M,x required 
amount of , ! e a ,. h in 2 or ? g~1: Ion 5 of W Cl t e r 
lrlen pour uniformiy over U'e pooi surface. 
f:mply srTiCli: poo;s rially I'~ :.:gP po.:;s pOl;r 

f)'e,~' :" I" e\/pnlng after find' L:~dgP rr--·--.. ··-
A "",,-.r.. '\ . 

t ....... "jp_ ... ,~ 
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l:';f\ S. STOVlS. rE-APOTS ell kj i.> IPS. RE· 
~RIGERI',TORS, WOODEN UTENSILS. SICK
ROOM EQUIPMENT, FLOORS -- : H cup of 
bleach per quart of water. Wash '1.'lth warrr. 
soap suds. Rinse. Then soak in bleach Solu
tiorl from 2 to 5 minutes. F~lnse Neil. DO 
NOT use on silvervvare. 

1. Scrape and pre:r'sh ,1!(;11':.;:0:; dnd ~:as"ps 
:.tJene.;e~ possible. 

/. \Nash '.'.:ttl a 20(,'::. ~,.L'cJl;r'7 .~.- 'V '; ~t
:ble clearrer. 

3. Rinse :.itt) clean :.atl:r. 
t Sanitize in a sC:utiol, of 1 o',nce to 2 

gallons of:,ater .200 ~.p.n~.~. IT'ler~e all 
utensils for dt i"?st t :.0 rnir1~Jle::, or for 
contact t,me spe, ired 0y ;cverr,:ng sani
tary code. 

5. Place sanitized utf;rl:~,:i.; c~: d '·lr.~ Qr 
,j1'3in boarcl'o C=Lr uri. 

If swallo'v'/ed. feed brcj soaked in ;niik. 
Cail physician. If external, flood I.ith · ...... ater 
Mal irritate skin and eyes. Do not mix with 
hOLsehold chemicals. Will not affect opera
t;~)r of septic tanks if used as instructed. 

Mdflufdctll'ed t))' 
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DIRECTIONS 
WASHI,~G: Top loadinK rTt-Jr:hines -1 cup 
bleach per load. Front loading machines
V2 cup bleach per load or Va cup per 2 gal
lons of water. Use bleach in washing 
machine or first rinse for 10 minutes of 
washing or soaking. Rinse. Dilute bleach if 
ciothes are already in machine. 
NOT for use on SILK, WOOL or ACETATE. 

DIAPER WASH: Flush in toilet bowl. Then 
follow regular directions above. 

WHITENING YELLOWED NYLON: Va cup 
bleach per quart of water. Soak for 10 
minutes. Rinse well. May be repeated if 
necessary. 

STAIN REMOVAL: Va cup of "'leach per 
quart of water. Soak stains from fruit, tea, 
coffee, ink, grass, etc. in solution for at least 
5 minutes. Rinse. May be repeated. Test 
inconspicuous area on colored fabrics or 
new materials before using. 

DEODORIZING TOILET BOWLS: 1/2 cup of 
bleach in bowl. Swish solution with brush or 
mop. Then let stand 10 minutes. Flush, DO 
NOT use with other cleaners or chemicals. 

SANITIZING WADING POOLS: 1/4 cup of 
bleach per 100 gallons of water. Mix required 
amount of ~.Ieach in 2 or 3 gallons of water. 
Then pour uniformly over the pool surface. 
Empty small pools daily. In large pools pour 
bleach in evening after final usage. 

USDA Rea. No. a936·1 

DEODORIZING, DISINFECTING: GARBAGE 
CANS, STOVES, TEAPOTS and CUPS, RE
FRIGERATORS, WOODEN UTENSILS, SICK
ROOM EQUIPMENT, FLOORS - Va cup of 
bleach per quart of water. Wash with warm 
soap suds. Rinse. Then soak in bleach solu
tion from 2 to 5 minutes. Rinse well. DO 
NOT use on si Iverware. 
SANITIZING UTENSILS AND GLASSES IN 
RESTAURANTS, TAVERNS, SODA FOUN
TAINS AND DAIRIE~. 

1. Scrape and prew:lsh utensils and glasses 
whenever possible. 

2. Wash with a goc,e,; j~~Lrgent or cor.lpat
ible cleaner. 

3. Rinse with clean water. 
4. Sanitize in a sv;l.Itiol. of 1 ounce to 2 

gallons of water :200 ~.p.m.). Imr.1er!:e all 
utensils for at Ip?st two minutes or for 
contact time spedf;ed iJy goverr.ing sani
tary code. 

5. Place sanitized utensils on a r~ck or 
drain board to air ury. 

CAUTIONS ----
If swallowed, feed br£z:t soaked in milk. 
Call physician. If external, flood with water. 
May irritate skin and eyes. Do not mix with 
household chemicals. Will not affect opera
tion of septic tanks if used as instructed. 

Manufactured by 
BAKER FOOD PRODUCTS. MILWAUKEE, WISCONSIN 53221 
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