


Non-stick mats for grilling or baking

Maintenance:
• Wash prior to first use.

• Allow mat to cool completely after cooking. 

• Wipe food residue off with a damp cloth.

• Always clean mat between uses – top rack 
dishwasher safe or clean with soap and 
warm water.

• Dry mat thoroughly before storing.

• Easily stores flat or loosely rolled. 

Notes: 
• Always wash hands and preparation  

surfaces before handling food.

• Rinse and/or scrub raw foods and 
vegetables before cooking.

• Maintain separate surfaces for preparation 
of meat, poultry and vegetables.

• Always store foods at the appropriate 
temperature.

For additional tips on food safety, 
go to www.foodsafety.gov/
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