Care and Maintenance

Dirt and residue can easily be removed by using water, soap, ammonia-based cleaners,
and/or solid surface cleaners.

Green Scotch-Brite pads are not recommended for cleaning on countertops.

Solid surface cleaning Process
1. Wipe up the water and use the soap cleaning on the solid surface in moderation
2. Take a non-abrasive sponge or a damp cloth with water. Then gently rub in a circular motion.
3. Scrub using the palm of your hand to press the sponge or cloth in circular motions on the stain.
4. Dampen the sponge with clean water. Then repeat until the stain is removed.

5. Then wash and dry with a soft cloth.

Preventing Damage

Always use a cutting board. Cutting directly on top of the solid surface will scratch the countertop. Avoid
exposing solid surfaces with strong chemicals, such as acetone-based cleaners and solutions. If surfaces
are exposed to these chemicals, quickly rinse the surface with water.

Keep direct and indirect heat away from countertops. Solid surface has innate properties that make it heat-
resistant, however placing heat-generating appliances directly on top of the surface will damage it. Use a
trivet or hot pads when placing hot objects on countertops. Also allow cookware to cool before placing

them.
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