Marble Kitchen Worktops
Care & Maintenance Guide

Introduction
Marble kitchen worktops bring elegance and a unique natural beauty to any kitchen. However, marble is a delicate material that requires regular care to maintain its luxurious appearance and functionality. This guide outlines essential care practices for preserving the quality and aesthetics of marble surfaces.

1. Routine Cleaning
· Daily Cleaning
· Clean marble surfaces with a soft, non-abrasive cloth or sponge.
· Use warm water with a mild, pH-neutral dish soap or a cleaner specifically formulated for marble.
· Avoid Harsh Chemicals
· Acidic or abrasive cleaners can damage the marble surface. Avoid using products containing bleach, ammonia, vinegar, or citrus.

2. Stain Prevention & Spot Cleaning
· Immediate Spill Cleanup
· Marble is porous and can absorb liquids, potentially leading to stains. Promptly wipe spills, especially from acidic or pigmented substances like wine, coffee, and citrus juice.
· Removing Stains
· For organic stains (coffee, wine, etc.), use a gentle hydrogen peroxide solution. For oil-based stains, apply a paste of baking soda and water, cover with plastic wrap, and let sit for 24 hours before wiping away.

3. Heat Resistance & Temperature Protection
· Use Trivets or Heat Mats
· While marble can resist heat, placing hot items directly on the surface can cause thermal shock or discoloration.
· Always use trivets or mats under hot pots, pans, and appliances to protect the marble.
· Avoid Rapid Temperature Changes
· Extreme changes in temperature can damage marble surfaces, potentially causing cracks. Avoid placing hot items directly onto a cold marble surface and vice versa.

4. Scratch Prevention
· Use Cutting Boards
· Marble is more susceptible to scratching than other materials. Use a cutting board for all chopping, slicing, or food preparation to protect the surface from fine scratches.
· Avoid Abrasive Tools
· Steel wool, scouring pads, or rough sponges can scratch marble. Stick to soft, non-abrasive cleaning tools.

5. Sealing the Surface
· Regular Sealing
· Marble should be sealed regularly to protect against staining. Depending on use, reseal every 6-12 months. Perform a water test to determine if resealing is necessary: place a few drops of water on the surface—if the water absorbs, it’s time to reseal.
· Sealant Application
· Clean and dry the worktop thoroughly.
· Apply marble sealant evenly according to the product’s instructions, let it absorb, and then buff to a smooth, dry finish.

6. Chemical & Solvent Avoidance
· Limit Use of Acidic Substances
· Acidic cleaners (e.g., vinegar, lemon juice) can etch and dull the marble finish. Avoid contact with these substances entirely.
· Avoid Harsh Chemicals
· Do not use bleach, ammonia, or heavy-duty degreasers, as these can damage marble’s porous structure. Stick to marble-safe or pH-neutral cleaners only.

7. Preventing Chips & Cracks
· Impact Precautions
· Marble is durable but can chip or crack if struck with heavy objects. Avoid dropping items or placing excessive weight on edges or corners.
· Professional Repair for Damage
· Minor chips may be repaired with a marble repair kit, but larger cracks or deep chips should be handled by a professional to ensure seamless restoration.

Summary of Key Care Instructions
	Best Practices
	Avoid

	Clean daily with mild, pH-neutral soap and water
	Using bleach, vinegar, ammonia, or acidic cleaners

	Wipe spills promptly to prevent staining
	Allowing acidic or pigmented liquids to sit

	Use trivets or mats under hot items
	Placing hot items directly on marble

	Seal the surface every 6-12 months
	Skipping regular sealing maintenance

	Use cutting boards to prevent scratches
	Cutting directly on the marble surface

	Stick to soft, non-abrasive cleaning tools
	Scrubbing with steel wool or abrasive pads



Conclusion
Marble worktops add timeless beauty to any kitchen. By following these simple care guidelines, you can preserve the luxury, elegance, and durability of your marble surface, ensuring that it remains a cherished feature in your home for years to come.

