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INTRODUCTION

Congratulations on your new kitchen or bathroom.  We have taken exceptional care in 
manufacturing and installing it, and have created this guide so that you may enjoy the 
new addition to your home for many years.

This guide will provide all the necessary advice to care for and use your new kitchen/
bathroom – to keep it in perfect working order and looking beautiful.

Failure to observe the instructions provided in this maintenance guide shall nullify the guarantee cover.  

CCMI will not be held liable for any damage caused by incorrect maintenance or use of the kitchen.

For any further information, please contact us.

info@ccmi.co.za  /  Tel: +27 21 448 0202
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Safety Instructions
GENERAL RECOMMENDATIONS

A setting that is too dry, or too humid, could alter your kitchen... Wood is a natural 
living matter which can be affected by variations in humidity.  It is recommended that 
you try to achieve an optimal level of humidity (between 40 - 70%) to prevent adverse 
effects on the wood components of your kitchen.

Ensure that you air your kitchen (or bathroom) regularly, and that you use humidifiers 
during periods of extremely dry weather.

Humidity

Frequent and prolonged build-up of steam (from a hob or dishwasher), along with hot 
air (from an oven), could cause the edges of units and certain fronts to peel off.  

Recommendations:
•  An extraction unit (either a hood, or down-draft extractor) is utilised when the 
hob is in use to prevent excessive steam.
•  Small household appliances that create steam (e.g.: kettles, microwave ovens, 
coffee machines or egg cookers) not be used beneath units.
•  Any condensation or water should be wiped from the fronts and sides of all units.

Heat and Steam

Electrical and sanitary equipment must be fitted by qualified professionals.

Our kitchens are designed for use under normal conditions.  Any incorrect use may 
lead to risk of injury or property damage.

Never climb on any units, drawers or worktops, and never hang from wall mounted 
units as they may unhook if overloaded.

Take care to cut off electricity supply when replacing an electrical component, or when 
cleaning an appliance.

Do not leave children unattended in the kitchen.  

Place hot cookware and heat emitting appliances out of children’s reach.

Advice and Safety Instructions



3

Everyday cleaning: clean with soapy water, methylated spirit and water, or washing-up 
liquid; rinse thoroughly and dry with a soft cloth.

NEVER use: 
• scouring products (powders or creams) and abrasive sponges
• solvents such as: thinners, acetone, white-spirit, etc.
• silicone based cleaning products and paint restoration products (polish)

Carcasses

The finishes on your cabinet fronts are extremely easy to care for.  For simple marks – 
wipe with a soft cloth.  For all spills (water, food, animal fat, vegetable grease, drinks...) 
– simply wipe off with a sponge, some hot water and a little washing-up liquid, then dry 
with a soft cloth.

Cleaning: 
• Use a mild household detergent such as washing-up liquid with a soft damp cloth 
to wipe down the door or panel, taking care not to rub too hard.  Dry off with a soft 
cloth to remove any residue on the door or panel.  
• Methylated Spirit may also be used: apply with a soft cloth in a circular motion; 
rinse thoroughly with a damp cloth and mild detergent.

DO NOT use any of the following: Abrasive cleaners (scouring pads, powders, 
abrasive papers, etc.), industrial cleaning products, acids or alkali.

Advice: 
• Avoid contact with sharp objects to prevent scratches.
• Wipe up spills as soon as they occur to prevent moisture from entering the sub-
strate.  Standing water may cause damage to the substrate in the form of ‘blowing’ 
and warping.
• Prevent excessive exposure to steam and cooking oil vapours by using a cooker 
hood whenever the hob is in use.
• Try to minimise exposure to direct sunlight, as constant exposure can alter the 
colour of melamine over time.

CABINET FRONTS

Melamine

PVC Foil Wrap
Cleaning: 
• For general soiling use a mild soapy solution – apply with a damp cloth, and dry 
using a soft clean cloth.  
• To remove dust, use a soft dry cloth.  
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• Wipe away splashes and spills immediately using a soft damp cloth.

DO NOT use any of the following: Abrasive cleaners (scouring pads, powders, 
abrasive papers, magic erasers, etc.), solvents (acetone, petrol, thinners, etc.), or 
glass cleaner as this will damage the surface.

Advice:
• Avoid contact with sharp objects to prevent scratches.
• Wipe up spills as soon as they occur to prevent moisture from entering the sub-
strate.  Standing water may cause damage to the substrate in the form of ‘blowing’ 
and warping.
• Prevent excessive exposure to steam and cooking oil vapours by using a cooker 
hood whenever the hob is in use.  Excessive exposure to heat and steam may cause 
the wrap to shrink and pull away from the substrate.
• Try to minimise exposure to direct sunlight, as constant exposure can alter the 
colour of the foil over time. 

High Gloss Laminate
High gloss finishes should never be cleaned with a bone dry cloth, as dust particles 
may act as scouring agents, and cause dulling of the surface.  Always use a damp cloth 
to clean dirt off high gloss fronts!  

Cleaning:
• Use a mild household detergent (such as washing-up liquid).  Gently wipe down 
the door or panel with a soft damp cloth *taking care not to rub too hard.  Dry with 
a clean microfibre cloth to remove any residue on the door or panel.  *High gloss 
surfaces may dull as a result of rubbing too hard!
• Wipe away spilt liquids and chemicals immediately using a soft damp cloth and 
soapy solution. Repeat as necessary.
• Minor scratches may be removed using selected automotive liquid polishes 
applied with a soft microfibre cloth using a circular motion.  Only use polish that is 
suitable for painted surfaces, and adhere to the manufacturer’s instructions.  Always 
test the polish in an inconspicuous area first to ensure that it is suitable.

DO NOT use any of the following: Abrasive cleaners (scouring pads, powders, 
abrasive papers, magic erasers, etc.), solvents (acetone, petrol, thinners, etc.), or 
glass cleaner as this will damage the surface.

Advice:
• Always keep the protective film in place until installation is complete and other 
contractors have completed their projects.  Remove the film within six months of 
installation, as the protective film may age and become difficult to remove.
• Avoid contact with sharp, or abrasive, objects to prevent scratches.
• Wipe up spills as soon as they occur to prevent moisture from entering the sub-
strate.  Excessive water will cause damage to the substrate in the form of ‘blowing’ 
and warping.
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• Prevent excessive exposure to steam and cooking oil vapours by using a cooker 
hood whenever the hob is in use.  Excessive exposure to heat and steam may cause 
the wrap to shrink and pull away from the substrate.
• Try to minimise exposure to direct sunlight, as constant exposure can alter the 
colour of the laminate over time. 

Ultra Matt Laminate
Cleaning and care can vary from brand to brand. (Please ensure that you have obtained 
any brand specific instructions, should you install an ultra matt laminate.)

Cleaning:  
• Use of a water based non-abrasive detergent (such as washing-up liquid) is rec-
ommended.  Apply with a soft damp microfibre cloth.
• Finger marks may show up easily on some ultra matt surfaces, particularly on 
darker colours – a microfibre cloth can be used to polish off such marks.

Please see the manufacturer’s recommendations on cleaning products that should 
not be used!

Advice:
• Wipe up spills as soon as they occur to prevent moisture from entering the sub-
strate.  Excessive water will cause damage to the substrate in the form of ‘blowing’ 
and warping.
• Prevent excessive exposure to steam and cooking oil vapours by using a cooker 
hood whenever the hob is in use.  Excessive exposure to heat and steam may cause 
the wrap to shrink and pull away from the substrate.
• Try to minimise exposure to direct sunlight, as constant exposure can alter the 
colour of the laminate over time. 

Lacquered Finishes (Matt, Satin, Sheen, High Gloss)
Cleaning:
• Use a mild household detergent (such as washing-up liquid).  Wipe down the 
door or panel with a soft damp cloth.  Dry with a clean microfibre cloth to remove 
any residue on the door or panel.  High gloss surfaces may dull as a result of rub-
bing too hard!
• Wipe away spilt liquids and chemicals immediately using a soft damp cloth and 
soapy solution. Repeat as necessary.

DO NOT use any of the following: Abrasive cleaners (scouring pads, powders, 
abrasive papers, magic erasers, etc.), solvents (acetone, petrol, thinners, etc.), or 
glass cleaner as this will damage the surface.
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Advice:
• Avoid contact with sharp, or abrasive, objects to prevent scratches.
• Make use of a hood or extractor while cooking, as excessive exposure to water 
and heat may cause crazing of the paint finish and ‘blowing’ of the substrate.
• Avoid banging and bumping of the product as paint may chip.
• Avoid excessive exposure to light, and extended periods of environmental con-
cealment, as either may cause the finish to change colour.  

Please note that should a door or panel need to be replaced, every effort will be made 
to match the colour as closely as possible; however a perfect match will be impossible.

Remember to dry your worktops after use.

To prevent scale marks, immediately wipe off and dry any residual water, droplets or 
liquid on the worktops.  

The acids used in the removal of lime scale from coffee machines could damage the 
countertop, so consumers should take extra care to protect the work surface during 
any lime scale removal procedures.  Cooking vinegar does not stain.

To avoid steam from forming under the countertop when the dishwasher is in use, 
which could cause swelling, we recommend that the appliance door remains closed for 
at least 30 minutes after the end of the wash cycle. 

Brilliant and matt countertops catch the eye thanks to their aesthetic appeal, but keep 
in mind that marks are more visible on this type of surface.

Take care when moving items or china (ceramic or terracotta cookware) as it could 
leave dull marks on a brilliant surface.  These marks are unavoidable and in no way 
impair the qualitative properties of the countertop.

CAUTION:
• Do not leave water to stagnate, especially in the assembly points of the work top, 
on edgings and around sinks, hobs, etc....

• Do not chop directly on the work surface! Use a chopping board.  Despite the 
scratch resistance of countertops, it is the only way to avoid scratches all together.

• Do not place any pans or dishes that have just come out of the oven or off the 
hob directly onto the countertop, chopping board, or resin sink: use a hot pad.  
All countertops feature a limited resistance to heat.  Laminated worktops could 
incur irreparable damage when exposed to temperatures of more than 180ºC.  
Bare in mind that the base of a saucepan used to boil water may well exceed 
250ºC.

COUNTERTOPS
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Laminates
Clean with a mild detergent using a moist cloth.  For heavy soiling, apply neat deter-
gent and leave to soak for a short while before rinsing thoroughly using only a small 
amount of water. 

CAUTION:
• Excessive exposure to water may cause the substrate to blow or warp.

• Do not place pans directly from the hob or oven directly onto the countertop as 
burn marks could be created due to excessive heat.

Solid Surfacing
Use soapy water, ammonia-based cleaners, or commercially available solid surface 
cleaners.  Spills of highly pigmented liquids, such as coffee and red wine, should be 
cleaned up as quickly as possible as soiling of this kind could leave behind marks.  To 
avoid water marks, clean up spills before they dry.  

Solid surfacing is very hygienic due to its non-porous nature, however you may wish 
to disinfect the surface once in a while.  Use a household bleach solution of 1:100 as a 
disinfectant, and apply to the surface with a damp cloth.

CAUTION:
• Do not use window cleaners as they may leave a waxy build up that could dull the 
surface

• Do not place hot cookware directly onto the solid surface as staining and damage 
may occur.

Granite / Engineered Stone
Stone is a natural product and therefore it is impossible to guarantee the colour and 
pattern consistency.  All natural stone is porous and needs to be treated with a sealant 
to decrease its porosity.  Countertops should not be used or cleaned for 48 hours after 
application of the sealant.  To ensure that stone stays in good condition, sealant should 
be applied every 6 months to a year.  Engineered stone however may not require a 
sealant, and sealant should only be applied upon recommendation of the fabricator as 
unnecessary application may void any guarantee of the product.

Cleaning:
•Use a soft cloth or sponge to apply a soapy solution or mild detergent.  Rinse off 
with clean water, and dry with a clean soft cloth.
•Always dry the surface after cleaning as residual water may leave marks.  Highly 
porous stone (usually light in colour) is prone to staining, and highly pigmented 
substances such as beetroot, coffee and red wine should be cleaned up quickly.  
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• Oil and cooking fat have the potential to leave stains if left on the surface for any 
length of time, and should be wiped away immediately using a soapy solution.

CAUTION:
• Never use chlorine-based cleaners (bleach), acids, alkalis (caustic soda) or concen-
trated disinfectants.  These substances can strip off the sealant making the stone 
very porous and prone to set in stains that cannot be removed.  Should any of these 
substances come into contact with the surface, clean off immediately!

• Sudden changes in temperature may cause stone to go into thermal shock and 
crack.  Avoid excessive heat, and extreme cold.  Never place hot cookware directly 
on the surface.

• Do not sit or stand on countertops.  Stone tops are heavy, and place a lot of 
weight on the supporting structures below.  Excess weight on the countertop adds 
strain to the cupboards below, and may damage supporting structures which could 
lead to collapse.  Excess weight could also cause the stone to crack if near an edge, 
join or cut out.

Please note: should a section of the stone need to be replaced, an identical pattern 
and colour match will be impossible.

The repeated action of opening and closing cabinets may cause the doors to become 
misaligned over time.  Cabinet hinges are designed to ensure easy adjustment by way 
of loosening or tightening a specialised screw to bring the door back into alignment.  
Always take care when opening or closing doors, as excess pressure from leaning or 
hanging onto cabinet doors may compromise the hardware and could cause the hinge 
plate to tear away from the carcass.

Familiarise yourself with the loading capacity of your drawers, adjustable shelves, and 
roll-out shelves.  Never overload drawers, adjustable or roll-out shelves, as excess 
weight may cause the drawer or shelf to malfunction.  Ignoring the loading capacity of 
hardware on runners, and shelf supports, could lead to failure of the installed hardware.

Cleaning:
• Use a dry cloth, or vacuum cleaner, to remove dust
• A soapy solution may be used to remove dirt build up.  Apply with a cloth or 
sponge, and remove excess moisture using a dry cloth.

CAUTION:
• Do not use degreaser to clean cabinet hardware, as some of the components 
(such as ball bearings) may rely on a layer of grease to function smoothly

• Never hang on cabinet doors, as there is a possibility that hinges may fail and 
cause the door to come away from the cabinet.

HARDWARE
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MELAWOOD / ON SPEC
Melamine Faced Board 

Melawood surfaces are best kept clean using water and mild detergent applied with a 
damp, clean cloth.

Non-scratch liquids or creams are recommended for stubborn stains.

More persistent marks and discolouration (for example after long term exposure to 
tobacco smoke or industrial grime) as well as ink marks from felt-tip and ball-point pens 
can be removed with a suitable solvent (e.g. methylated spirits) on a clean cloth. 

Organic solvents such as white spirit and cellulose thinners can also be used to remove 
paint splashes and graffiti, as they will not affect the melamine surface.

Care must be taken to prevent moisture / water from penetrating any unprotected or 
exposed edges.

EGGER FEELWOOD
Melamine Faced Board

Due to Egger Feelwood’s resistant and hygienic surfaces, Egger melamine boards do 
not require any special maintenance.  The surface is generally easy to clean; this also 
applies to textured surfaces.  

The recommended cleaning methods according to the degree of soiling are as follows:

Light, Fresh Soiling
Clean with a paper towel, soft clean cloth (dry/damp), or sponge.
If using a damp cloth, dry the surface with an absorbent paper towel or microfibre 
cloth.

Streaks often form when the surface is cleaned with organic solvents, together with 
cold water and old cloths.  To ensure no streaks occur when cleaning, it is recommend-
ed that the surface be wiped down with warm water and then dried using paper towel 
or microfibre cloth.



Normal Soiling – Extended Contact Time
Clean with warm water, a clean rag or microfibre cloth, a soft sponge or soft brush.  Use 
normal domestic cleaners or soaps that have no abrasive ingredients.  Then wipe with 
fresh water, removing all traces of the cleaning agent, to prevent streaks forming.  Dry 
the surface with a clean, absorbent cloth or paper towel.

The following cleaning agents should not be used under any circumstances:

•  Scouring and abrasive agents (abrasive powders, scouring pads, steel wool)
•  Polish, washing powder, furniture cleaner, bleach
•  Detergents with strong acids and acidic salts
•  Steam cleaning equipment

Care and Usage Tips for Matt Surfaces
Surfaces with a matt finish have a very natural look and feel.  The oiled or matt lac-
quered type finish thus retains the characteristics of the original, solid wood surface.  
Like high-gloss or solid wood surfaces, a few points need to be considered when using 
and caring for matt surfaces.

As with other synthetic surfaces, normal soiling is easy to remove without any prob-
lems.  What is important is that the surfaces are only cleaned with a soft, moist cloth.  
Under no circumstances must abrasive agents/powders, steel wool, polish, washing 
powder, furniture cleaner, bleach, acidic cleaning agents or steam cleaning equipment 
be used.

The reasons for these precautions is that abrasive cleaners, rough cloths or scouring 
pads will cause bright patches or highlights in the surface if applied too vigorously, 
which damage the surface and are impossible to remove.  Remnants of fat should also 
be removed as quickly as possible (within 48 hours) as the surface may be damaged if 
they are allowed to remain in contact with it for too long.

Advice on the Cleaning of Deep Surface Structures
The deeper surface of structures may seem to be more critical concerning staining and 
potential damage of the surface.  However laboratory tests showed the similar high 
level of resistance like all Eurodekor melamine faced panels.  One reason for this is 
the placement of high and low gloss areas.  Compared with similar surface structures 
existing in the market the advantage of the EGGER surface structure realizes a higher 
resistance against scratches.  Also when used with very light décors this surface can be 
cleaned easily.  The cleaning motion should follow the structures direction.  In general 
the above mentioned advice is valid.

10
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ECONO WRAP / MATT SATIN WRAP
PVC Foil Wraps

These protective finishes will last for years with minimal care.  Foil wraps have been 
designed to offer a resistant surface for easy cleaning.  Always use a clean soft cloth to 
clean wrapped door fronts, as grit or grime that may be present on your dish cloth may 
scratch the surface of the wrap.

Cleaning:
• Clean all spills immediately using clean water and a soft cloth.  
• A soapy solution of washing-up liquid and water should remove oil, grease and 
general soiling with ease.  Neat washing-up liquid on a soft clean cloth may be used 
to clean tough stains. 

Never use any of the following:
• Wax or polish
• Bleach, or other harsh chemicals
• Abrasive cleaners
• Magic erasers

SATIN SPRAY
Lacquered Finishes

Our satin spray finishes are applied using non-toxic water-based lacquers formulated in 
Sweden.  These lacquers do not emit any free formaldehyde.  VOC levels in this prod-
uct are extremely low and comply with EU standards for interior cabinetry.  This product 
has been specifically formulated for the indoor cabinet industry where moisture, steam 
and heat are present, particularly the kitchen environment.  

The product is non-yellowing and multiple coats are applied to achieve excellent col-
our stability with tints.  A hardener is mixed with each tint batch increasing the scratch 
resistance and strength of the product, making it the hardest drying paint product on 
the market.

Regular solvent based AC lacquers are toxic and release hazardous air pollutants for 6 - 
12 months after application; we do not make use of any of these hazardous products.

Radius edges on doors are a standard 3mm “broken edge” allowing more surface area 
for paint to adhere to increasing the strength of high impact areas.  “Soft line” profiles 
make use of a 6mm edge.



Cleaning Recommendation
Clean with a soft, clean dampened cloth and wipe dry after cleaning. Don’t use clean-
ing products that contain alcohol or solvents. Don’t use abrasive cleaners, acetone, 
petrol or glass cleaners as this will damage the surface of the doors. Use a microfibre 
anti-scratch cloth when cleaning.

Excessive exposure to water and heat can cause crazing of the paint finish and ‘blow-
ing’ of the substrate. As paint can chip, banging and bumping of the product should 
be avoided. The product can also scratch if exposed to sharp objects.

PREMIUM COLLECTION
Acrylic Laminate / Textured Board

The acrylic finishes in our premium collection are fairly easy to care for.  The smooth, 
non-porous surface already prevents larger particles from clinging to the surface.  A 
great preventative step towards minimizing dirt is to prevent static electricity.  Do not 
use a dry cloth for dusting to ensure that static build up does not occur.  Even though 
this may initially work, it may also lead to more dust on the surface over time.

Cleaning:
• Warm water and a couple of drops of mild detergent on a clean lint-free cloth is rec-
ommended for daily cleaning.  Gently dry with a soft microfibre cloth.
• For better results a formulated cleaner for acrylics (plastic polish) may be used.

The following cleaning agents should not be used under any circumstances:

•  Scouring and abrasive agents (abrasive powders, scouring pads, steel wool)
•  Acetone / nail polish remover
•  Paint thinner
•  Benzene / petrol
•  Rubbing, denatured, or other alcohol-based solutions

Heavy duty cleaning:
If marks and scratches have not been eliminated through regular cleaning, the next 
step would be to polish your acrylic surface to restore its shine.  An automotive polish 
may be applied using a soft lint free cloth, either by hand or with a polishing machine. 
Be careful not to apply too much pressure, and if using a machine be cautious of 
polishing for too long, as this could create thermal stress which would threaten the 
integrity of the acrylic.

After polishing, any residual polish should be removed with an acrylic cleaner (plastic 
polish).

12
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The textured board in our premium collection is very easy to care for.  For daily clean-
ing all that is required is a mild soapy solution and a soft cloth.  Care should be taken 
to dry the surface thoroughly after cleaning as residual moisture may leave water marks   
in the groves of the textured design.  Finger marks, splashes and dust may be more 
visible on a textured surface due to the way that light hits the hills and valleys of the 
textured surface.  Wipe away spills, splashes and oily marks as soon as they occur to 
ensure that your textured surface remains the focal point that you intended it to be.

Heavy soiling may require the use of a soft bristled brush to remove particles from the 
valleys of the surface.  Apply a mild detergent such as washing up liquid and gently 
brush in a circular motion to lift dirt out of the crevices.  Rinse with a moist clean cloth 
and warm water, and dry thoroughly with a clean cloth.

CAUTION:
• Do not use any harsh chemicals or abrasive cleaning agents.
• Do not apply any wax or polish.

FORMICA LIFESEAL
Laminate Countertops

General cleaning of the surface requires only a damp cloth and a mild detergent or 
non-abrasive cleaner diluted in warm  water.  Abrasive scouring powders, creams and 
even polishes should all be avoided.  For the textured surface, a soft nylon  nail brush 
can be used to ensure a more thorough cleaning.  Potentially persistent stains should 
be removed immediately.  

NB: Remember to thoroughly clean off any residual cleaning agent as build-up will 
cause stickiness.

CAUTION:
• Never place hot objects from the oven, hob or microwave directly onto the lami-
nate surface as this may lead to blistering.  Also do not put other hot items, such as 
burning cigarettes or hot irons, directly onto the laminate surface as this will burn 
the surface

• Do not cut or chop directly on the surface.  Always use a cutting board for food 
preparation. Some crockery items, kitchen utensils, and other objects may produce 
fine scratches if slid across the countertop.  It is better to lift objects rather than 
slide them.

• Wipe up spills immediately to prevent any liquids from seeping into the substrate 
along joins and cut-outs, as excess moisture may cause the substrate to warp.
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TOP FORM ES
Laminate Countertops

Cleaning:
General cleaning of the surface requires only a damp cloth & a mild detergent or non 
abrasive cleaner diluted in warm water. Some strong chemicals, dyes and fruit juices 
may harm your laminate counter top.

In the event of spillage always wipe up, rinse & dry the area thoroughly. Do not leave 
liquids lying on the surface. They may seep through a joint and affect the core board.

CAUTION: 
Prolonged contact with some PVC aprons may promote premature wear of the 
worktop surface. Abrasive scouring powders, creams and even polishes should all 
be avoided.

Laminate worktops provide a hard wearing surface. However, the surface will be 
damaged by scratching of sharp knives or other sharp utensils. It is recommended 
that a cutting board or protective mat be used when using such implements.

STARON SOLID SURFACES
Solid Surface Countertops / Sinks & Bowls

Everyday Care
General cleaning of your Staron® solid surfaces can be done by wiping the surface 
with a damp cloth or sponge, then dry with soft cloth or paper towels to prevent spot-
ting; especially in areas with hard water.

Basic Stains
Clean with an ammonia-based product such as household glass cleaner or commercial-
ly available non-abrasive spray-on cleaners for solid surface products. Wipe dry with a 
soft cloth or paper towels to prevent spotting.

Stubborn Stains and Minor Scratches
Dark colours in countertop surfaces and particularly dark colours that have been fin-
ished to a gloss, like anything else, will potentially show signs of use, such as scratches 
and soap residue, more readily than light coloured solid surface materials. Therefore, 
a gloss finish generally requires additional maintenance and care to retain its origi-
nal lustre. Different cleaning techniques are required to remove stubborn stains and 
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minor scratches depending on the type of finish and colour as detailed in the following 
instructions (Note: please contact your certified fabricator/installer if you are uncertain 
which type of finish is applied to your Staron solid surfaces). 

DO NOT attempt to repair deep scratches, chips or burns, contact a certified Staron 
fabricator/installer.

Preventing Damage
Minor damage that may accidentally occur is most often repairable by a Staron 
certificated fabricator/installer or repair expert. 

However, be sure to follow these guidelines to prevent damage to your Staron® 
surface:

HEAT
Staron® Solid Surfaces have excellent heat resistant properties compared to other 
countertop materials.  However, placing hot pans, as well as some heat- generating 
appliances such as electric grills or deep-fryers, can damage the surface.  Always 
use a hot pad or a trivet with rubber feet to protect Staron® surfaces.  Avoid sub-
jecting Staron® Solid Surfaces to extreme hot temperatures.

CHEMICALS 
Avoid exposing Staron® Solid Surfaces to strong chemicals such as paint remov-
ers, acetone, and oven cleaners.  Surfaces exposed to these chemicals should be 
promptly flushed with water; contact may cause spots that may require extensive 
repairs.  Remove nail polish with a non-acetone-based nail polish remover and flush 
with water.

FRACTURES 
Avoid standing on countertops or dropping heavy objects on the surface.

NOTE: 
Gloss reduction, scratching, and staining on solid surfaces incurred over time due to 
use is NOT a manufacturing defect but is considered normal wear and tear – The for-
going is NOT covered under the Staron® Limited Warranty.  However, the countertop 
can be re-sanded and refinished periodically if you so choose -- You will be charged 

the standard hourly service rate. If your Staron® product is accidentally nicked or 
deeply scratched, please contact your retailer/dealer or Staron certified fabricator/in-
staller for advice about the most effective method of repair – most repairs are relative-
ly quick and simple when performed by an experienced professional (service charge 

may apply).

CLEANING SINKS & BOWLS
Staron® sinks and bowls are highly resistant to staining by common household foods, 
liquids, and cosmetics. However, leaving food residue and chemicals on the surface to 
air dry can result in a stubborn stain unless rinsed immediately with water.



Everyday Care and Basic Stains
Clean regularly with an all purpose cleaner such as Handy Andy® or a mild detergent 
such as those used for hand dish washing.

Stubborn Stains and Minor Scratches
Apply a mild abrasives cleanser such as Handy Andy® on the area and buff in a circular 
motion with a green Scotch-Brite® pad. Buff over the entire sink to blend the finish and 
then rinse – solid colour of Staron® product is evident all the way through the same.

Disinfecting
To keep sinks bright and clean, occasionally apply liquid bleach and water using the 
following steps.
- Fill sink 1/4 full with water and add 1 to 2 cups of bleach.
- Carefully (without splashing) scrub the entire surface with a green Scotch-Brite® pad 
and sponge. - Allow to stand for 15 minutes. Then, drain and rinse.

Preventing Damage
Staron® sinks and bowls are highly durable. However, be sure to follow these 
guidelines:
• Allow heated cookware to cool before placing in sink
• Always run cold water when pouring boiled water or hot liquids into sink
• Do not expose the surface to harsh chemicals, such as paint remover, turpentine, 
nail polish remover (acetone) or drain, stove and toilet cleaning products. If the 
chemicals come in contact with the surface, immediately wash them off with water, 
using appropriate safety measures to avoid injury.
• Avoid dropping heavy objects on the surface.

KING SLIDE
Ball Bearing Slide Runners

Cleaning:
King Slide runners have self-cleaning ball retainers that protect the raceways by remov-
ing the foreign particles between the ball bearings. However, there are times when 
particles get stuck in the ball track.

Wipe the dirt from the slide tracks with a clean lint- free cloth soaked in white spirit.  
Wipe the parts of the track that you can reach and use canned air to blow dirt from 
areas you can’t.

NOTE: King Slide runners have a lubricant that is sufficient for normal slide life, but 
if you do clean the slides this will need to be replaced with quality grease rated for 
extreme pressure.
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HETTICH
Cabinet Hinges & Drawer Runners

Cleaning:

All Hettich products except hinge systems:
It is recommended that the above mentioned products be maintained with a soft cloth. 
We suggest you wipe gently over any interior and/or exterior surfaces with a soft, 
clean, damp cloth and follow by drying thoroughly with a soft, clean, dry cloth. It is ad-
vised that you do not use any abrasive or harsh cleaners on or near any of the internal 
hardware, stainless steel surfaces or handles.

Hinges and hinge accessories:
It is recommended that hinges be cleaned with a soft, dry cloth but you must ensure 
the cloth does not contain any moisture. Hettich hinges are specially protected by a 
thin film of high grade oil that ensures its functionality and durability. This oil is neces-
sary and therefore should NOT be removed with any form of detergent / anti grease 
cleaner or otherwise.

Please DO NOT use any of the following to clean hardware surfaces:
• Abrasive or harsh cleaners, such as ammonia or chlorine bleach
• Concentrated detergents, anti-grease cleaners or solvents
• Metal scouring pads

These products can scratch, crack and discolour your hardware surfaces.  All Hettich 
products must be cleaned by hand.

EXTRAS
Sinks & Bowls | Bins | Storage Systems | Other

We have installed:

PLEASE REFER TO THE MANUFACTURER’S CARE & MAINTENANCE GUIDE



All material and components supplied by CCMI are of A-grade quality and 
components manufactured by CCMI are guaranteed against defect for 5 years 

effective from date of commencement of installation;

All material and components supplied to CCMI are excluded from the CCMI 
Guarantee as they are warranted by the Supplier.

CCMI Guarantees our work for 5 years for any manufacturing defect.

The Guarantee does not cover the following: 
Water Damage, Misuse, Excessive Weight, Incorrect Cleaning Methods

CCMI 5 Year Guarantee
WORKMANSHIP GUARANTEE
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