Care and Maintenance Guide
Routine care of Solid Surface:








Clean up spills promptly, most products only stain if left on the surface for extended
periods of time.
Warm, soapy water, ammonia-based cleaners and Solid Surface cleaners will remove
most types of dirt and residue.
Avoid using window cleaners as these often leave a waxy look over the surface. It is
important to wipe dry the surface after cleaning or spills to prevent a build up of
water marks, leaving a dull, blotchy, uneven appearance.
Occasionally, you can use diluted household bleach to disinfect the surface, but
always follow the manufacturer’s guidance. To enhance a gloss appearance, use a
specific countertop polish like Countertop Magic or Hope’s Perfect Countertop.
If scratches, burns or stains do occur, they can normally be sanded out by the
homeowner.

Preventing Damage:








Never place hot pots and pans onto the surface. Use heat trivets or hot pads to
protect the surface. Also use these under appliances that generate a lot of heat.
Never place hot items into a Solid Surface sink without allowing them to cool first to
avoid causing damage to the sink.
Avoid letting harsh chemicals such as paint removers including nail varnish remover,
and oven cleaners touch a Solid Surface countertop. If a spillage does occur,
immediately wash the surface with warm water to completely rinse off the chemical.
Do not cut directly onto a Solid Surface countertop, always use a chopping board.
If you need to pour boiling water into a Solid Surface sink, be sure to run cold water
from the tap at the same time to regulate the temperature.
Do not use acid drain cleaners in a Solid Surface sink as these can cause damage.

Professional Repairs:




If your Solid Surface countertop becomes badly damaged or is in need of being
professionally refreshed, you should contact the company you purchased the
worksurface from.
Professionals can repair deep scratches and use specialist tools to make the surface
look as good as new.

