FRIAWAY G
INSTRUCTIONS

Before using FryAway, please refer to the usage chart on the back of the product packaging

3 Steps to Easy Oil Cleanup and Disposal

SPRINKLE & STIR
into HOT il

0 FryAway must be added into HOT oil and stirred until fully dissolved

FryAway does not ABSORB oil, it SOLIDIFIES oil
and needs heat to activate.

( If your pan looks like this after adding FryAway,
Reheat the oil until the flakes are fully dissolved

SMART Ut

+ For animal fats/grease start with ¥2 recommended amount of FryAway

+ Once FryAway is added, oil may not be consumed or reused for cooking

TROUBLESHOOTING TIPS

FryAway product didn't fully dissolve in oil

+ Oil wasn't hot enough. Reheat oil and stir until product is no longer visible

Oil didn't solidify even after flakes dissolved and oil cooled down

¢ Too much oil. Reheat oil and add more FryAway product

Oil stuck to the pan
+ Too much FryAway. Warm pan to loosen, DO NOT SCRAPE. FryAway is
made of natural, non-toxic plant-based fats. Any residue can be addressed by

simply adding a small amount of oil and reheating.



