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Porcelain benchtops are durable, low-maintenance, and resistant to 
heat, scratches, and stains — but a few simple care habits will help keep 
them looking pristine long-term.

Care Instructions:

  Clean daily with warm soapy water and a soft cloth or sponge.

  Use chopping boards and trivets to protect from scratches and 
thermal shock.

  Wipe spills promptly, especially oils, acids, and dark-coloured 
liquids.

    Don’t use harsh chemicals like bleach or acidic cleaners.

    Don’t drop heavy items (like cast iron pans) — edges and corners 
can chip.
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