
Quartz Kitchen Worktops
Care & Maintenance Guide

Introduction
Quartz worktops are a durable, low-maintenance choice for the modern kitchen, valued for their elegance and resilience. This guide provides a comprehensive overview of care practices to preserve the longevity, functionality, and appearance of quartz surfaces.

1. Routine Cleaning
· Daily Cleaning
· Wipe with a soft, non-abrasive cloth or sponge. We recommend the white non-abrasive sponge kitchen pads
· Use a mild dish soap diluted in warm water for effective, gentle cleaning.
· Preferred Cleaning Products
· Choose pH-neutral, quartz-safe cleaners for best results.
· Avoid products containing bleach or strong acids, as these can degrade the quartz finish over time.

2. Stain Prevention & Spot Cleaning
· Immediate Spill Management
· Quartz is non-porous, but it’s best to wipe spills promptly—especially from acidic or dark-colored substances like red wine, coffee, or tomato sauces.
· Stubborn Stain Removal
· For persistent stains, apply a small amount of quartz-safe cleaner or gentle glass cleaner.
· Use a soft, non-abrasive sponge for scrubbing.
· Non-Abrasive Paste for Tough Stains
· Mix baking soda with water to form a gentle paste. Alternatively we also recommend a product called Bar Keepers Friend
· Apply to the stain, allow it to sit briefly, then remove with a damp cloth.

3. Temperature & Heat Exposure
· Heat Resistance
· Quartz can withstand some heat, but extreme or prolonged exposure can damage it.
· Always use trivets or heat-resistant mats under hot cookware or appliances.
· Avoid Thermal Shock
· Sudden temperature changes can lead to cracking.
· Avoid placing hot items directly on a cold quartz surface.

4. Scratch Prevention
· Use Cutting Boards
· Quartz is scratch-resistant, but direct chopping on the surface may still cause fine scratches.
· Protect the worktop by using cutting boards for all cutting or slicing tasks.
· Avoid Abrasive Tools
· Refrain from using steel wool, green abrasive sponges, or other abrasive cleaning tools.
· These may dull the surface or create micro-scratches over time.

5. Chemical & Solvent Avoidance
· Restrict Use of Strong Chemicals
· Avoid industrial solvents, paint removers, and strong degreasers as they may damage quartz.
· Use cleaners formulated specifically for quartz when extra cleaning power is needed.
· Grease & Oil Exposure
· In kitchens with frequent frying or grilling, use splatter guards around appliances.
· Grease exposure over time can dull the quartz surface.

6. Sealant & Polishing Recommendations
· No Sealing Required
· Unlike natural stone, quartz does not require sealing due to its non-porous structure.
· Avoid Unnecessary Polishing
· Polishing or waxing is not necessary and may actually dull the finish.
· If desired, use a quartz-specific polish or cleaner as recommended by the manufacturer.

7. Preventing Chips & Cracks
· Impact Protection
· Quartz is tough, but it can chip or crack if hit with force, especially at edges.
· Avoid dropping or placing heavy items directly onto the surface.
· Professional Repair for Damage
· Small chips or cracks should be repaired by a professional to ensure a seamless finish.
· DIY repairs may lead to unevenness or further damage.

Summary: Key Care Instructions
	Best Practices
	Avoid

	Clean daily with mild soap and water   
	 Bleach, ammonia, or strong acidic cleaners

	Use trivets and heat mats
	 Placing hot items directly on quartz

	Wipe spills promptly
	 Allowing acidic or dark liquids to sit

	Use non-abrasive cleaning 
	 Scrubbing with steel wool or abrasive pads

	Cut on cutting boards, not directly on quartz
	 Cutting or chopping directly on quartz

	Opt for pH-neutral, quartz-safe cleaners
	 Using wax or polish unless specified for quartz



Conclusion
Quartz worktops are built for durability, style, and ease of maintenance. By following these simple care guidelines, you can protect and preserve the beauty of your quartz surfaces, ensuring a lasting investment in your kitchen’s elegance and functionality.

