CARING FOR YOUR

Wood Surfaces
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All wood surfaces must be cleaned after
service using a damp, soft cotton cloth

with a small amount of mild, non-abrasive
cleanser. Never use solvents on wood sur-
faces. Remove any excess cleanser or water
after cleaning.

Never use abrasive cleansers or cloths.
Use only soft cotton.

Use a no-wax furniture polish to protect the
finish between cleanings.

Chemicals in certain foods can harm the
finish if left on for an extended period.

Clean up all food spills as soon as possible.

Do not allow any spilled food products to
dry on wood surfaces.
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CARING FOR YOUR

Corian, Granite,
& Engineered
Stone Surtfaces

&

Bon Chef, Inc. | 205 NJ-94, Lafayette, NJ 07848 | (973) 383-8848 | www.bonchef.com

Clean with a damp, soft cotton cloth. Plain

denatured alcohol, used sparingly, is the
best cleanser for counter tops.

Never use abrasive cleansers or cloths.
Use only soft cotton.

Never place hot items on your Corian
surface.

Never use a Corian or Granite counter top
as a cutting board or food prep area.

Minor surface scratches or abrasions

in Corian can be removed using 320 grit
sandpaper or “0000” steel wool. Sand in
a circular motion applying very little
pressure. For more detailed instructions,
call Paul McGreevy at (973) 968-7112.

Certain chemicals in food, such as the acid
in tomatoes, can discolor tops. Be sure to
clean up all food spills as soon as possible.




CARING FOR YOUR

Brass &
Stainless Steel
Surfaces

Finished metal surfaces are extremely
susceptible to scratching. Great care must
be taken to avoid marring these surfaces.
Brass is clear-coated to conform to NSF
requirements. This coating is extremely
sensitive to scratching.

Never let solvents contact coated brass.
This includes Acetone, Alcohol, Mineral
Spirits, etc. Clean with a damp, soft
cotton cloth. Never use abrasive
cleansers or cloths. Use only soft cotton.

All Stainless Steel surfaces should be
polished once a week using ‘Brasso’ or
similar compound specifically formulated
for metal surfaces.

Never let condensation or any other
moisture remain in contact with metal
surfaces for prolonged periods of time.
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CARING FOR YOUR

Polycarbonate
& Acrylic
Surfaces

Clean with a damp, soft cotton cloth
moistened with plastic cleaner such
as Novus or Craftics.

Acrylic is extremely sensitive to scratching.
Never use abrasive cleansers or cloths.
Use only soft cotton t-shirt material.

Never clean acrylic with products contain-
ing ammonia or alcohol. Do not use Glass
Cleaner such as Windex as it contains
ammonia.

Acrylic surfaces are sensitive to heat. Keep
away from open flame and/or high heat.

Bon Chef, Inc. | 205 NJ-94, Lafayette, NJ 07848 | (973) 383-8848 | www.bonchef.com




