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GrillStone

Variant code: 12-1.402

Improve your professional cleaning standards with
the GrillStone (Jantex pumice stones are made to
a high-quality, ensuring a durable long life - no
matter how tough the stain), the essential tool for
tackling the toughest grease and carbon buildup
on commercial grills and griddles. Designed for
durability and superior performance, the GrillStone
is the smart, safe, and effective solution for
contract cleaners, restaurants, catering
businesses, and any operation with heavy-duty
cooking equipment.

Unrivaled Cleaning Power, Without the
Chemicals

Say goodbye to endless scrubbing and harsh
chemical fumes. The GrillStone, made from high-
quality, natural pumice stone, utilizes a powerful
yet gentle abrasive action to effortlessly lift and
remove burnt-on food and grease. It conforms to
the contours of your grill grates, ensuring a deep,
thorough clean without scratching or damaging
the surface. This non-toxic, eco-friendly approach
not only protects your valuable equipment but
also promotes a safer and healthier work
environment.

A Safer, More Efficient Alternative to Wire
Brushes

For years, wire brushes were the industry
standard, but the risk of stray metal bristles
contaminating food and causing serious harm has
led to a major shift in professional cleaning
practices. The GrillStone eliminates this risk
entirely, providing a safer, bristle-free alternative
that delivers exceptional results. Its solid, porous
structure wears down into a fine grit, a residue
that is easily wiped away, leaving no harmful
fragments behind.

Key Features & Benefits for Your Business:
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¢ Heavy-Duty Performance: Designed for
high-volume commercial use, the
GrillStone makes quick work of stubborn,
cooked-on grease and carbon deposits
that other tools can't handle.

e Cost-Effective and Long-Lasting: Each
GrillStone provides multiple cleanings,
wearing down slowly and evenly. This
durability makes it a more economical
choice compared to frequently replacing
worn-out brushes or pads.

¢ Food-Safe and Non-Toxic: Made from all-
natural pumice, the GrillStone is an
environmentally friendly and non-toxic
cleaning tool, ensuring no harmful
chemicals or particles are left behind.

e Enhanced Food Quality: A clean grill
surface leads to better-tasting food. By
removing built-up residue, the GrillStone
helps prevent flavor transfer and ensures
every dish is cooked to perfection.

¢ Simple and Efficient to Use: With
minimal effort and no need for messy
solvents, a GrillStone cleans effectively
on a warm or slightly cooled grill. For an
even more comfortable and powerful
scrub, pair it with a compatible handle
(sold separately).

¢ Versatile Application: The GrillStone is
ideal for use on gas grills, charcoal
barbecues, broiler racks, and flat-top
griddles.

¢ Improved Kitchen Hygiene: Regular use
of the GrillStone helps maintain a
hygienic cooking surface, reducing the
risk of bacterial buildup and helping your
business meet rigorous health and safety
standards.

Who Needs the GrillStone?

¢ Contract Cleaning & Janitorial Services:
Add a powerful, specialized tool to your
arsenal for commercial kitchen contracts.
Demonstrate your commitment to safety
and excellence.
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¢ Restaurants & Commercial Kitchens:
Ensure your kitchen equipment is always
clean and ready for service, from busy
breakfast diners to high-end
steakhouses.

e Catering Companies: Maintain pristine
grills on-site at events, showcasing your
dedication to quality and cleanliness.

* Food Trucks & Concession Stands: Keep
your limited cooking space spotless and
your food quality high with this essential
and easy-to-use cleaning tool.

e Butchers & Delis: For counters and
display equipment, a clean surface is a
sign of freshness and quality.

Invest in the GrillStone today and discover a
smarter, safer, and more powerful way to clean.
Your clients, staff, and customers will thank you for
the commitment to superior quality and hygiene.
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