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Thank you….
for choosing a GBC Granite Benchtop.

With product care and maintenance, it will look as good in ten years as the day it was installed!  And we are sure it will give you years of enjoyment as well as adding value to your home!  Cleaning and maintaining your benchtop is simple, here is a cleaning guide for you.

Care and Maintenance
1. Remove and wipe clean any food particles or spilled liquid with a clean, soft damp cloth.  For regular stains, mix dishwashing liquid with warm water and put in a spray bottle or bowl.  Spray solution on stain and wipe with a non-scratch sponge.  Rinse with water and wipe dry with a microfibre or cotton cloth.
2. For dried spills and stubborn stains, remove solids first.  Moisten dry food material with soapy solution to make it softer and easier to remove.  A wet cotton cloth is recommended for any stubborn stains.  Do not use any sharp or abrasive tools that could scratch the surface.  Avoid forceful scrubbing as this may result in a loss of shine.  Rinse well with water and wipe dry with a clean cloth.
3. To keep them in as-new, polished condition, regularly clean with a pH neutral household detergent and wipe off with a microfibre cloth.  Remember to choose the right cleaning agents that are:
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b. Non-toxic
c. Biodegradable
d. Streak-free formula
Avoid products that may damage your benchtop.  Do not use or expose benchtops to:
a. Abrasive souring pads or sponges
b. Alkaline cleaners such as bleach or oven cleaner
c. Acid cleaners
d. Extreme heat
e. Chopping food without a cutting board

Recognising the need for a safe and naturally effect way to clean quartz surfaces, GBC is please to recommend quartz clean, a new cleaning range for complete quartz surface care.

quartz clean products harness the natural cleaning properties of essential oils that care for surfaces while being kind to your health, gentle on your skin and uplift your senses with a luxurious fragrance.

Developed specifically for quartz and other stone surfaces, this unique range was born of a passion and drive to create a safe, naturally derived cleaning solution that can perform as effectively as chemical-loaded alternatives.

To maintain the beauty of QUARTZ surfaces, we recommend for owners to make it a habit to clean benchtops daily with a pH neutral, non-toxic cleaner and wipe off with a microfibre cloth to avoid food stains and food particle build-up.

Available in a set of two for complete surface care, quartz clean products are pH neutral and safe to use on engineered stone surfaces and food preparation areas, making benchtop cleaning easy and simple.  Just follow these steps:

Spray Cleaner – Everyday Cleaner
1. Remove spills and food matter from the surface with damp cloth.
2. Spray area with quartz clean.
3. Wipe with a clean, dry cloth making sure all moisture is removed.  Use daily to clean and maintain quartz surfaces, leaving them spotless, streak-free and luxuriously fragrant.

Cream Cleanser for Deep Clean
4. Dab a small amount of cream to the stained area and leave for a few minutes.
5. Rub in gentle, circular motions. Do not scrub.
6. Remove any residue with a damp cloth fand finish with Everyday Surface Cleaner using a clean dry cloth making sure all moisture is removed.
quartz clean can be purchase from GBC.

While quartz surfaces are high durable, they can be damaged through extreme impact and improper care.  Do not use or expose benchtops to:
· Abrasive scouring pads or sponges
· Alkaline cleaners such as bleach or oven cleaner
· Acid cleaners
· Extreme heat
· Chopping food without a cutting board.
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