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P R O D U C T  N E W S  &  U P D A T E S

MONSTER WAVE ODOR CONTROL 
Monster Wave is a urinal Screen Deodorizer with powerful enzymes 
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This patented urinal screen releases more than twice 
the active ingredients as look-alike screens 
over 30 days to keep the urinal and restroom 
smelling fresh. The Wave doesn’t' just 
mask, it releases optimized bacteria that 
consume odors. The revolutionary design 
features long protrusions on the top that 
diffuse the urine stream while releasing a 
pleasant fragrance, cutting cleaning time in 
half. The Wave 2.0 easy reminder system 
lets you know when it's time to replace the 
screen. Simply remove the tabs upon installation 
to set your replacement date. 

› Freshens Urinal: 10x more fragrance than vinyl urinal screens. 

› Eliminates odors: Releases optimized bacteria that clean the urinal and 
eliminate odors. 

› Lasts Longer: Gradual fragrance release ensures 30-day performance. 

› Saves Time & Money: Revolutionary design reduces splash back while 
optimizing fragrance release - cutting cleaning time by up to 50%. 

› Translucent Design: Allows full view of urinal drain to ensure optimal drain 
flow. 

› Watch It Work: Shrinks in size as it releases beneficial bacteria, odor 
counteractants and fragrance. 

› VOC Compliant: Available for sale in all 50 states. No ozone depleting 
ingredients.
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FIT FOR SUMMER?

WINDOW CLEANER

It is not too late to start your New Year's Resolution and to get fit for summer. Here 
are some tips to help you get back into the swing of things! 

1. Take it easy - Don't go to the gym and over work yourself. If you haven't been 
working out regularly you are prone to injury (pulling muscles, twisting ankles, etc.) 
It is better to start out letting your body ease into it for a couple weeks rather than 
injuring yourself and being out for a month or more.  

2. Exercise and diet - Working out and eating healthy go hand in hand. Working 
out without eating a balanced diet will not get you to your goal whether that is losing 
weight, toning up, or simply getting healthy. Try to minimize the amount of 
processed foods you eat and embrace the produce section of the grocery store. 
Save some time by prepping your meals for the week on the weekends to shorten or 
eliminate prep time.  

3. Not all machines are created equal - Try using the free weights instead of the 
machines. Free weights allow you to choose your own path of movement. The 
machines aren't meant for everyones body type because it you are too short, too 
tall, your arms aren't long enough, etc., you run the risk of injuring yourself. You can 
use the dumbbells, medicine balls, and barbells to enhance your workout. 

Have you ever cleaned your windows and 
had a ton of lint stick to the surface 
because of your towel? Instead of picking 
up your bottle of 4GP and a towel, grab 
newspaper instead. The newspaper is 
virtually free and will leave your windows 
bright and clean. Grab one 
sheet of newspaper, scrunch 
it into a ball, spray your 
window with 4GP Glass & 
Plastic Cleaner, and wipe your 
window down in a circular 
motions with the newspaper. 4GP 
leaves you with a streak and spot-
free surface, and works great 
for both indoor and outdoor  
windows. Remember that 
your windows will look best if 
they are cleaned on a regular 
basis, at least twice a year on 
the inside and outside. GET 
TO CLEANIN’!

HOMESTYLE BAKED BEANS
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Ingredients: 

• 30 oz. - Large can of plain baked beans 
• 2 garlic cloves 
• ½ ea. - Onion diced small 
• ⅛ tsp - Black pepper 
• 2 Tbsp. - Ketchup 
• ½ tsp - Liquid smoke 
• ½ tsp - Yellow mustard 
• 5 shakes of Tabasco sauce 
• 1 Tbsp. - Seattle Fish Works Seasoning 
• 1 Tbsp. - Worcestershire sauce 
• ½ cup - Brown sugar 
• 2 Tbsp. - Olive oil 

Instructions: 
1. Sauté olive oil, onions, & garlic for 5 mins on medium heat 
2. Add remaining ingredients together, and bring it to a boil, and then 

turn the heat on low for 45 mins 

Visit www.seattlefishworks.com for more recipes!
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