
Try

All purpose 
Cooking Spray  
No Misting 
No Clouding 
No Mess 
No Wastage 
Releasing 
cakes and  
pastries has  
never been  
this easy 
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Weight: 	 450 g. 
	 Weight per serving/portion - 5 g

Units per case: 	 12

Usage:	 To release pastries, cakes and other baked products 
from their tins, trays and fancy shaped molds. It is 
ideal for the release of food items from fry pans, grill 
and hot plates. The specially designed  
finger-sensitive nozzle is fully controllable from a 
small jet to a large intense spray. This precise control 
avoids over spray and wastage.

  
Ingredient	 Ingredients: Canola oil, soybean lecithin
Declaration	 Propellant: Hydrocarbons
	 REAL EASE does not contain added salt flavor or 

odour. It does not leave any residue or cause any 
gum build-up so can be used for all your cooking 
needs. REAL EASE is monounsaturated and 
cholesterol free

Instructions	 1.   Shake the can well before use.
for Use	 2.   Line up the nozzle with red mark on the rim.

	 3.   Hold can upright and spray from  
approximately  46cm (16 inches).

	 4	 Apply a thin, uniform film onto the surface.

Storage:	 Pressurized dispenser. Protect from sunlight and do 
not expose to temperatures above 50 degree Celsius.

	 Do not refrigerate. Store under clean, dry, ambient 
conditions

Shelf Life:	 Ambient 12 month(s)

Allergens:	 Contains Soybean

Quick and easy to use,
Effective, precise spray.

Economical
No misting

No clouding

No mess

No wastage

all purpose 
cooking 
spray

For product enquires, please contact: 
Debra Green: National Business Manager - Food Service 
Debra.Green@upfield.com  +61 481 249 656

Wesley Valenton: Business Development Chef
wesley.valenton@upfield.com +61 473 524 964

FLOR0202 - Real Ease Sales Presenter 2PP FA.indd   2FLOR0202 - Real Ease Sales Presenter 2PP FA.indd   2 10/5/2024   4:11 PM10/5/2024   4:11 PM


