
     Stainless Steel Sink

    Care & Maintenance
DAILY CLEANING PRACTICES  :
WE SUGGEST YOU CLEAN THE SINKS AS YOU WOULD A STAINLESS STEEL POT, USE A MILD

DETERGENT WITH A SPONGE,  RINSE AND DRY OFF.  FROM TIME TO TIME YOU MAY ALSO

POLISH IT AS TO RESTORE IT TO ITS ORIGINAL BEAUTY AND SHINE USING “NEVER-DULL”
(PURCHASED AT ANY AUTO SUPPLY SHOP) OR ANY POLISHING CREAM FOR STAINLESS STEEL

OF YOUR CHOICE.

THINGS TO AVOID  :
1. DO NOT USE HARSH CHEMICALS INSIDE THE SINK; IF YOU WOULD NOT PUT IT ON

YOUR HANDS DON’T PUT IT IN THE SINK. BLEACHES,  ACIDS,  THINNERS,  ETC.  BE

ADVISED THAT SOME FOODS CONTAIN ACIDS, SUCH AS LEMONS. IF YOU DO RINSE

OFF AND DRY CLEAN ASAP.
2. NEVER LAY RUSTED OBJECTS OR OBJECTS PRONE TO RUSTING INSIDE THE SINK,

ALTHOUGH THE SINK ITSELF IS INCAPABLE OF RUSTING IT WILL STAIN IF A RUSTED

FOREIGN OBJECT IS LAID IN IT.

TROUBLESHOOTING  :
Q: I SCRATCHED OR DENTED MY SINK, WHAT DO I DO?
A: THERE IS NO WAY TO AVOID MINOR DENTS AND SCRATCHED, IN TIME THEY WILL BLEND

IN. IF YOU ARE EXTREMELY BOTHERED BY THEM TRY USING A METAL POLISH, WE HAVE HAD

SUCCESS WITH A BRAND CALLED “TOP BRITE”, IT WILL WORK ON MINOR SCRATCHES.
Q: I STAINED MY SINK BY MISTAKE, WHAT DO I DO?
A: RINSE OFF THE SINK AND CLEAN IMMEDIATELY, IF IT’S TOO LATE READ ON. WE HAVE

BEEN USING “NEVER-DULL”; IT WILL REMOVE ALMOST ANYTHING, EVEN RUST.

PRACTICAL ADVICE ON CARE AND MAINTENANCE  
AVOID PLACING POTS,  PANS OR OTHER HOT OBJECTS IN EXCESS OF 280°C  ON THE

SURFACE OF THE SINK (CAUTION! THE BOTTOM OF A POT OR PAN JUST REMOVED FROM THE

BURNER CAN REACH TEMPERATURES OF OVER 600°C).  POTS,  PANS AND OTHER HOT

OBJECTS MUST BE PLACED ON APPROPRIATE POTHOLDERS (MADE OF WOOD, RUBBER, ETC.).
AVOID CAUSING EXCESSIVE THERMAL SHOCK DUE TO THE PRESENCE OF VERY HOT AND VERY

COLD OBJECTS ON THE SINK AT THE SAME TIME.

DO NOT USE DETERGENTS, ABRASIVE SUBSTANCES OR METAL CLEANING PADS TO CLEAN THE

SINK BECAUSE THEY COULD SCRATCH THE SURFACE, MAKING IT SUSCEPTIBLE TO STAINS.

SCRATCHES AND CHIPS ON THE SURFACE OF THE SINK CAN BE REMOVED USING SANDPAPER

AND THEN A COAT OF POLISH.

CAUTION! DO NOT THROW POUR ALCOHOL, GASOLINE,  TRICHLOROACETIC ACID OR ANY

SOLVENTS IN GENERAL INTO OR ONTO THE SINK BECAUSE THEY COULD REACT WITH THE

CHEMICAL STRUCTURE OF THE SINK AND DAMAGE IT BEYOND REPAIR.

INSTRUCTIONS ON HOW TO CLEAN THE SINK  
CLEAN THE SINK REGULARLY AFTER EACH TIME IT IS USED WITH WARM WATER AND A

LIQUID DETERGENT (LIQUID AJAX, ETC. ARE EXCELLENT FOR THIS TYPE OF SURFACE) AND A
SOFT CLOTH. 

CLEANING POWDERS AND CREAMS WHICH ARE EVEN SLIGHTLY ABRASIVE SHOULD NOT BE

USED, NOR CHEMICALLY AGGRESSIVE DETERGENTS.

MARKS CAUSED BY FOODS OR LIQUID WHICH STAIN EASILY, I.E. TEA, COFFEE, FRUIT JUICE

AND THE LIKE, MUST BE REMOVED IMMEDIATELY WITH VERY HOT WATER AND A CLEANING

PRODUCT.

SPECIAL STAINS,  SUCH AS THOSE CAUSED BY INDIAN INK,  INK,  OIL-BASED STAINS OR

PAINTS,  ETC., MUST BE REMOVED IMMEDIATELY.  IF THESE STAINS ARE DIFFICULT TO

REMOVE, USE A CLOTH DAMPENED WITH DENATURED ALCOHOL.

LINES CAUSED BY CONTACT BETWEEN A POT AND FORK AND THE SURFACE OF THE SINK

SHOULD BE REMOVED WITH A CLOTH OR SPONGE AND LIQUID DETERGENT.

DAILY USE WILL RESULT IN LIME BUILDUP,  ESPECIALLY ON THE BOTTOM OF THE SINK,
WHICH WILL PROGRESSIVELY INCREASE IN THICKNESS.  THIS LAYER OF LIME BUILDUP IS

VERY POROUS AND EASILY STAINED. THE PRESENCE OF STAINS ON THE BOTTOM OF THE

SINK BASIN IS ATTRIBUTABLE TO THIS BUILDUP. THE FORMATION OF LIME BUILDUP MUST BE

PREVENTED BY REMOVING ANY BUILDUP AT LEAST TWICE A WEEK.

TO REMOVE LIME BUILDUP IT IS RECOMMENDED THAT THE FOLLOWING PROCEDURE BE

FOLLOWED: 
– COVER THE BOTTOM OF THE SINK WITH A SOLUTION OF NORMAL VINEGAR AND WATER

(OR A PRODUCT SPECIFICALLY DESIGNED TO FIGHT LIME BUILDUP)  AND LET STAND FOR A

FEW HOURS; 
– THEN, RUB THE BOTTOM OF THE SINK VIGOROUSLY WITH THE STIFF SIDE OF A SPONGE

UNTIL THE LIME,  DIRT AND STAINS HAVE BEEN REMOVED; 
– RINSE THOROUGHLY WITH WATER.
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