
  cleaning and maintenance 
cleaning the countertop

For ordinary cleaning, a cloth dampened with water and neutral soap is perfectly adequate.

 Always use pan stands, coasters and napkins;

 It is wise not to cut foods directly on the countertop but to use chopping boards for this purpose;

 Never drag household appliances, knives and utensils in general across the countertop, as this may leave steel stains that are
 

 Never use ceramic knives directly on the countertop.

acid, following the percentages of water/acid indicated on the packaging of the product used. Allow the detergent to work for a few 

recommends instead neutral detergents such as ammonia or 

any visible stains from appearing). 

by the manufacturer.

For persistent stains, then use more intense cleaning 
methods using specific products (depending on the type of 
stain to be treated):

 Non-abrasive detergents with a neutral pH;

 Slightly abrasive detergents;

 Acid or alkaline detergents;

 Solvent-based detergents.
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