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4SW SPRAY & WIPE CLEANER
It’s as simple as spray, then wipe! It cleans multiple types of surfaces! 

FEATURED PRODUCT OF THE MONTH

Use 4SW for any spray-and-wipe job, big or small. Industrial or institutional 
clean-up of any kind is a breeze, and freshens the air with a clean, orange 
fragrance. It easily removes grease, ink, crayon, pencil, smoke film, floor 
wax and much more, from virtually any washable surface. 4SW Spray & 
Wipe, ready to use cleaner, is designed to safely clean all types of surfaces. 
Spray freely in all areas, on any water-safe surface. Use in mop water, pour 
into open pans for evaporation, mist over carpets, use in vehicles to remove 
musty, tobacco, pet, food, and baby odors. It is nontoxic, non-sensitizing, 
biodegradable, nonflammable and phosphate-free.

Q: Why did they let the turkey join the 
band? A: Because he had the drumsticks.

Q: Why did the turkey cross the road?
A: It was the chicken's day off!

Q: What is the best way to stuff a turkey?
A: Serve him lots of pizza and ice cream!

Q: What sound does a turkey's phone 
make? A: Wing! Wing!

THANKSGIVING JOKES
JOKES OF THE MONTH

SINCE 1973

ELIMINATING

ALL ODORS

Ask your representative about 4SW SPRAY & WIPE CLEANER today!

Remove Dirt, Grease & Grime

Safely Cleans All Types of Surfaces 

Fresh Orange Scent

Easy to Use

4SW Spray
and Wipe

Cleaner
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Pacific Breeze was founded in 1973 and since that time, Pacific Breeze has grown into the deodorizing 

and bathroom industry leader in the Pacific Northwest. To ensure that our status in the industry is 

maintained, we at Pacific Breeze demand the highest quality in our products, service and vendors. 

THE PACIFIC BREEZE EXPERIENCE

The Flu virus is passed around extremely 
easy from person-to-person through 
coughing, sneezing, and talking! Consider 
these common sense tips to prevent you 
from catching the Flu this season. 
• While sick, limit contact with others as much as 
possible to keep from infecting them.
• Avoid touching your eyes, nose and mouth. Germs 
spread this way.
• Clean and disinfect surfaces and objects that may be 
contaminated with germs like the flu.
• Cover your nose and mouth with a tissue when you 
cough or sneeze. Throw the tissue in the trash after you 
use it.
• Wash your hands often with soap and water. If soap 
and water are not available, use an alcohol- based hand 
sanitizer. (these tips and more are available at cdc.gov)

Pacific Breeze offers Instant Hand Sanitizer for 
your office, school, business, home, or institution!

The temperature may be dropping but you 
don't want to miss these events in Wash-
ington and Oregon!
1. Ghost Stories - Unexpected Produc-
tions at Pike Place Market will be taking 
real life events from the audience and 
improvise campfire funny and scary 
scenes. October 1st - November 19th, 
8:30pm to 10:00pm. There is a fee.  
2. Quilt and Craft Show - Come to Puyal-
lup and enjoy workshops, seminars, and 
supplies for sewing machines, machine 
quilting, embroidery machines and more. 

November 12th - 14th, 10:00am to 
5:00pm Thur/Fri. and 10:00am to 4:00pm 
Sat. Free parking but there is a fee. 
3. Portland Veg Fest - There will be chef 
demonstrations, films, restaurants, free 
food samples, and activities at the Oregon 
Convention Center. November 14th and 
15th. There is a fee. 
4. Lincoln City Chowder Cook Off - Eat 
delicious chowder made by chefs from the 
coast. There will be awards given out and 
you can vote on your favorite. November 
14th - 15th and there is a fee.

CORNBREAD DRESSING
FLU SEASON IS HERE

Ingredients
2 Tbsp - Oil
1 ea - Large Onion (Chopped)
3 Cups - Celery Chops with tops minced
1 Corn bread prepackaged mix (cooked)
8 Slices - Oven dried bread cubed
30 ea - Crackers

1/2 tsp - Poultry seasoning
1tsp - Garlic
3 ea - Eggs
1/2 tsp - Kosher salt
1 Tbsp - Seattle Fish Works seasoning
32 oz - Chicken Stock

RECIPE OF THE MONTH

PACIFIC NORTHWEST EVENTS
HOME AND OUTDOOR LIVING

Eliminator

Instructions

1. Saute garlic in oil with onion and celery for 3-5 minutes until soft. Then let cool for 
10 minutes.
2. Crumble crackers and mix bread in a large bowl.
3. Poor cooled veggies over the bread mixture and add liquid and seasonings. Mix 
well and put in a large shallow dish.
4. Bake in non-stick or greased dish, uncovered at 350 for 50 minutes or until golden 
brown.

See more recipes at www.seattlefishworks.com!


