
Hard Surface
Recommended Procedures

Bucket Method:

To Clean: 

1.	 Prepare Stera-Sheen Green Label solution into an appropriately sized bucket following the proper dilution 
ratio listed below. 

2.	 Saturate a clean towel or dip a clean brush in Stera-Sheen Green Label solution. 

3.	 Brush clean and/or wipe surface(s) until visibly clean. 

To Sanitize: 

1.	 For previously cleaned surfaces, prepare a fresh batch of Stera-Sheen Green Label solution following the 
proper dilution ratio listed below. 

2.	 Using a new clean towel, completely coat the surface(s) with Stera-Sheen Green Solution.

3.	 Soak surface(s) for a minimum of 60 seconds. 

4.	 Allow to air dry. 

Do not rinse. Follow local health codes.

sterasheen.com

Looking for more solutions? We offer a variety of 
quality cleaners and sanitizers for the food service 
industry. Visit our website to learn more. 

NOTE: 

•	 Stera-Sheen Green Label required use dilution is 2 oz of product to 2 gallons of warm water. 

•	 Proper dilution will result in 100–150 ppm Available chlorine. pH between 9 and 10.

•	 After 4 hours, Stera-Sheen Green Label Sanitizer & Cleaner solution should be re-tested to indicate avail-
able chlorine per your local health department requirements, or the solution should be discarded. Mix 
new solution as needed following the correct dilution ratio.



Hard Surface
Recommended Procedures

Spray Bottle Method

When Stera-Sheen Green Label Sanitizer & Cleaner is mixed per the required use dilution (see notes below), 
pour into reusable spray bottle. The spray bottle should be indicated for use with Stera-Sheen Green Label 
Sanitizer & Cleaner Solution only. Do not use or mix spray bottle with any other chemicals.

To Clean:

1.	 Spray as necessary to completely coat the surface(s) with Stera-Sheen-Sheen Green Label solution.

2.	 Brush clean and/or wipe with a clean towel to remove any soil build up.

To Sanitize

1.	 For previously cleaned surfaces, spray as necessary to completely coat the surface(s) with Stera-Sheen 
solution.

2.	 Soak surface(s) for a minimum of 60 seconds. 

3.	 Use a clean towel to remove excess solution and allow to air dry. Do not rinse. Follow local health codes.

sterasheen.com

Looking for more solutions? We offer a variety of 
quality cleaners and sanitizers for the food service 
industry. Visit our website to learn more. 

NOTE: 

•	 Stera-Sheen Green Label required use dilution is 2 oz of product to 2 gallons of warm water. 

•	 Proper dilution will result in 100–150 ppm Available chlorine. pH between 9 and 10.

•	 After 4 hours, Stera-Sheen Green Label Sanitizer & Cleaner solution should be re-tested to indicate avail-
able chlorine per your local health department requirements, or the solution should be discarded. Mix 
new solution as needed following the correct dilution ratio.


