
DON'TS OF CLEANING 
QUARTZ COUNTERTOPS 

DOS OF CLEANING 
QUARTZ COUNTERTOPS 

Clean Up Immediately

Clean Regularly

Use A Cutting Board

Cleaning up a spill or any stain may seem difficult 
considering the busy lifestyles of today, but if you 
clean up immediately, you will save more time for the 
future since the stains need more effort to be wiped 
away when they get dried on the surface.

In addition to immediate cleaning, you should also clean 
your quartz countertop on a regular basis, like weekly or 
monthly, to ensure a clean and bright surface for a longer 
time. This will remove the visible and invisible mess on 
your countertop surface

Quartz is a hard material, and scratching it is not easy. 
However, slicing or chopping on the surface will still create 
tiny scratches, which will provide enough space for bacteria to 
settle. Also, your knives will get dull as you do your slicing or 
chopping on the countertop surface directly.

We understand you want your countertop cleaner and cleaner, 
but doing it harshly will do more harm than good. It will 
scratch the surface, and then bacteria will be able to sit there 
and survive there more easily. Also, abrasive brushes or pads 
can take brightness away from your countertop in the long 
term.

Actually, quartz countertops are highly resistant to heat. 
However, if the heat is so much, it might damage the resin or 
polymers within your countertop. This might end up with 
discoloration on the countertop surface. Unfortunately, it is not 
something that you can fix later. Therefore, always use pads or 
trivets before putting something hot on the countertop.

As mentioned above, adhesive cleaners will help you to get 
rid of the hard dried stains on the surface. Rubbing gently with 
soft materials might be needed at times, but metal knives or 
other hard objects will do great damage to your stone.

Don’t Use Abrasive Brushes/Pads

Don’t Put Hot Items On 
The Stone Directly

Don’t Use Metals To Scrape The 
Hard Stains


