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Care instructions  

 

 

The value of your kitchen  
We want you to feel comfortable in your kitchen for a long time. For that we have some care 
instructions for you. Your kitchen has to be resistant against wetness, humidity, dry heat,  
temperature fluctuations and many more and of course there will be some stains and other dirt. 
The most kitchen furniture are resistant against various loads, but you should take care of the right  
cleaning to ensure the longevity of your kitchen. 
 
 
 
Care Tips 
Please only use mild household cleaner, which are permitted in the product description for kitchens 
and which are water soluble. 
Don´t use any type of steel wool, abrasive or scourer because this could damage the surface  
of your kitchen a processing is then hardly possible.  
 
Use a microfibre cloth (without metal fibers), a soft cloth, a leather cloth or just a sponge. 
 
If you have impurities you should clean them up shortly, because it is much easier to eliminate them 
if there are not dried on the surface.  
In principle you shouldn´t let the worktop, fronts and other furniture parts moisture for a long term 
and wipe them up shortly. 
 
 
 
Water 
Water on worktops, fronts etc. can lead to swelling up the furniture if you don´t wipe them up  
and dry them immediately. 
 
  
Heat 
Without a protective pad you should not put hot pots or pans on the worktop. Please notice that  
you close the oven doors for cool down and do not put objects between the door. The oven and 
stove etc. should have heat protection profiles, to make sure that the furniture doors are secured 
from direct heat. Heat can damage the surface and possibly delaminate the furniture edges.  
 



 
 
 
 
 
 
Steam  
Domestic appliances, roaster, coffee machines, water heater etc. should not be placed under  
the cupboards and fronts to protect them from heat and steam. In general, you should use the range 
hood before starting to cook. The dishwasher should be opened 20 minutes after the process, to 
make sure that there will be no steam. Do not use a steam cleaner to clean up the kitchen fronts  
and worktops. Steam and heat can lead to swelling up the furniture doors.  
 
 
High gloss fronts/surfaces 
On high gloss finishes you can use a leather cloth to clean up the front. If you have still stains on it 
choose a normal household cleaner, without abrasive properties and wipe with a moist cloth. 
If you use chemical products take care of cleaner without abrasive properties otherwise you will  
Scratch the surface and you will if necessary, lose your guarantee.   
For repolishing you can use a standard car polish.  
 
 
Supermatt fronts/surfaces 
On supermatt finishes you should immediately use water with a gentle cleaner without abrasive 
properties. With help of an 30 %- soft soap and a soft brush you can clean up grease residues with a 
slow rotary movement. Make sure that you don´t put to much pressure on the brush.  
Wipe up the fronts with lukewarm water and dry them up afterwards.  
 
 
Summary 
Of course, there are some more possibilities for cleaning and care, the examples are by no means of 
exhaustive.  Following the mentioned points, you can make sure that you have maintenance of value 
with your furniture surfaces.  
 
 
  


