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Busy restaurants need
efficient cleaning solutions Think ahead.
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The amount of time restaurant staff
estimate they spend cleaning?
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Busy work environments mean restaurant
operators are looking for products that can make
cleaning tasks easier and more efficient.

Hygiene solutions can play an important role in
freeing up time, so staff can focus on preparing
food and serving customers.
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Restaurant operators want flexible
and efficient cleaning products Think ahead.

and clean dining experience, but cleaning

] Good hygiene is an essential part of a safe
tasks can take up a lot of time.

enough abrasiveness to clean up hardened

2 Often, foodservice towels don’t have
and stubborn messes in restaurants.

products for cleaning tasks in both front

3 Staff need to use multiple, specialized
and back of house.
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Introducing New Tork 2 in 1 Scouring and
Cleaning Foodservice Towel Think ahead.

New Tork 2 in 1 Scouring and Cleaning Foodservice Towels are an
abrasive and absorbent foodservice towel designed for efficient
cleaning. These towels break up hard to clean messes using the

abrasive side, then flip it over to absorb using the soft side.

Can be used as an alternative to scouring sponges
and pads in the kitchen and dining area.

« Clean stubborn messes more efficiently with 2 in 1
abrasive and absorbent scrubbing* ’
* Flexible and easy to clean in harder to reach places I

* Reusable up to 10 times for less waste
* Non-scratch**

*Compared with standard Tork Foodservice Wipers egega essity
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What customers say about the Tork 2in 1

Scouring and Cleaning Foodservice Towel

‘It was much easier to
clean with it than with a
sponge and cloth. It’s
basically a2 in 1 and |

really liked that. Nothing
was stained or greasy
after cleaning. Everything
was super clean.”

Source: Third-party Product Usage Study

Think ahead.

‘It was more abrasive
so | didn’t have to use
as much elbow grease
when scrubbing.”

“Easy to flip from rough
to soft side. Good to have
arough and soft in the
same tool. Soft side did
not leave streaks on
stainless steel.”
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A more efficient and effective foodservice towel

Think ahead.

More efficient
One product with multiple cleaning functions
Suitable for use across kitchen and dining areas

Easy to clean in harder to reach places

CAKK

Can be rinsed and reused up to 10 times
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More effective

v/ Designed to be abrasive and absorbent at the same time
v/ Abrasive to tackle the toughest messes
~ Breaks up hardened and encrusted messes without scratching surfaces
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Industry certified
/" NSF and HACCP accredited
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Helping restaurants
work more efficiently

The Tork 2 in 1 Scouring and Cleaning
Foodservice Towel tackles the toughest messes in
a single, dual-purpose towel. It combines the
scouring of a sponge with the absorbency of a towel:
the easy cleaning solution that restaurants need.

It's the latest product in a range of Tork solutions that
enable you to achieve better hygiene for a better
guest experience.
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Product specifications Think aheat.

Product data

1
Folded Length x : :
Unfolded Length : :
Abrasion Indents*
.

. . €9 H
* Rougher texture on one side for abrasiveness eeo eSS|t
Essity Internal



~

Think ahead.



	Slide 1
	Slide 2: Busy restaurants need  efficient cleaning solutions
	Slide 3: Restaurant operators want flexible  and efficient cleaning products 
	Slide 4: Introducing New Tork 2 in 1 Scouring and Cleaning Foodservice Towel
	Slide 5: What customers say about the Tork 2 in 1 Scouring and Cleaning Foodservice Towel
	Slide 6: A more efficient and effective foodservice towel
	Slide 7: Helping restaurants work more efficiently
	Slide 8: Product specifications 
	Slide 9

