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HOW TO CARE FOR YOUR GRANITE WORKTOP

1. Although granite is regarded as the most practical and durable worktop for the kitchen it still needs appropriate care and attention. 
2. Your granite worktop should be cleaned using a neutral detergent rinsed with clean water and buffed dry using a soft cloth.  
3. Please be aware that any acidic products such as citrus liquids, fizzy drinks, and vinegars should be wiped immediately from the granite surface to avoid staining.
4. Apply sealant every 6 months if the surface undergoes heavy use. 
5. Chopping boards are advisable to protect the surface from stains, scratches and chips that’s may occur otherwise. Chopping boards available in granite- matching worktop colours, please ask for details.
6. Granite can withstand extreme temperatures but it is not advisable to place hot objects directly onto the surface as it can cause damage. 
7. A granite/marble care kit KIT MARMO is available (Price Inc Vat £46.00).
As with any worktop we do not recommend using bleach. 
