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e all wish our stainless steel
benching or equipment could stay
looking like it did the day it came
out the box, but honestly it’s never going to
happen.
The attractive and hygienic surface
appearance of stainless steel products
cannot be regarded as completely
maintenance free. All grades and finishes of
stainless steel may in fact stain, discolour or
attain an adhering layer of grime in normal

service. To achieve maximum corrosion
resistance the surface of the stainless steel
must be kept clean.
WHAT IS MOST STAINLESS STEEL?
Stainless steel is a generic term used for
a family of corrosion resistant alloy steels
containing 10.5% or more Chromium.
All stainless steels have a high resistance
to corrosion. This resistance to attack is
due to a naturally occurring chromiumrich oxide film formed on the surface of

the steel. Although extremely thin, this
invisible, inert film is tightly adherent to the
metal and extremely protective in a wide
range of corrosive media. The film is rapidly
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self repairing in the presence of oxygen, and
damage by abrasion, cutting or machining
is quickly repaired
CLEANING YOUR STAINLESS STEEL
Retaining a sparkling finish on stainless
steel surfaces is just a matter of a few
simple steps and you don’t need expensive
products or special equipment - ordinary
household cleaners are usually all that’s
required.
IT’LL COME OUT IN THE WASH
Stainless steel looks best if it’s cleaned
regularly with plenty of water. Drying
afterwards makes sure streaky marks aren’t
left behind.

SO WHAT WILL YOU NEED?
You don’t need any fancy equipment. For
day to day cleaning, plenty of water, some
mild detergent and a cloth or soft brush will
do the job.
You can use 1% ammonia solution but
don’t use bleach - it’s just too easy to make
the solution too strong and it’s too hard to
STAINLESS STEEL NEEDS OXYGEN TO
REPAIR ITSELF. LEAVING ITEMS ON YOUR
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rinse it properly afterwards.
After washing, rinse in clean water and
wipe the surface dry with a soft absorbent
cloth. On brushed stainless steel, follow the
direction of the polish for best results.
WATCH OUT FOR SCRATCHES!
The important thing to remember is that
stainless steel can be scratched by careless
handling or aggressive scrubbing. Just like
you would take care of a polished timber
finish, avoid dragging rough items across
the surface and be aware that grit trapped
under other objects can be the culprit.
AVOID BAD CHEMISTRY
Stainless steel will discolour if left in contact
with salts or acids for extended periods. Also
avoid leaving carbon steel items in contact
with stainless steel, particularly if wet. But
if you observe ordinary hygiene measures,
like timely cleaning-up in food preparation
areas, you won’t have any problems.
FINGERPRINTS, OIL AND GREASE
MARKS
If a mild detergent or dishwashing detergent
doesn’t shift unsightly fingermarks, get rid
of them with a bit of glass cleaner on a soft
cloth. You can also use a small amount
of alcohol, methylated spirits, acetone

or mineral turpentine. Then rinse with
clean water and dry. You can give longer
protection to high traffic areas by lightly
rubbing with olive oil or baby oil followed
by a polish and shine using a soft cloth.
RUST MARKS
Apply cream cleanser with a soft damp cloth
and rub gently. If the mark still won’t shift,
it might be necessary to use a proprietary
stainless steel cleaner. These are usually
based on dangerous chemicals (such as
phosphoric, oxalic and sulphamic acids)
and must be handled with care according
to the manufacturer’s directions.
After cleaning, it is important to neutralise
the acid with a 1% ammonia or baking
PROPER CARE SHOULD BE TAKEN
WHEN USING CHEMICAL CLEANERS.
ALWAYS FOLLOW MANUFACTURERS
INSTRUCTIONS AND TEST ON A
DISCRETE AREA FIRST
powder solution, rinse with clean water
and wipe dry. If the rust has worn away the
surface, don’t despair! Bad rusting can be

repaired with professional polishing but you
will need to get expert advice.
CEMENT AND MORTAR
Cement and mortar splashes should be
washed off before they are set. Mild acids
YES STAINLESS
STEEL CAN RUST

such as vinegar may be needed but not
those using chloride rich chemicals. Never
use brick cleaning liquids which contain
hydrochloric acid. Be very careful that
loosened particles don’t scratch the steel
surface.
DON’T GO AGAINST THE GRAIN
Always rub stainless steel in the same
direction as the grain. Rubbing against the
grain will spoil the finish and stainless will
lose its shine.
Worse, rubbing against the grain can
damage the surface by creating microscopic
crevices where dirt can collect. This can
lead to corrosion spots.
If you have to scrub a stain to remove it,
make sure you use a clean nylon scourer
or a cloth with chalk-based cream cleaner.
But test an inconspicuous area first as you
could end up with a bright polished spot
which doesn’t match the rest of the surface.
NEVER EVER, EVER, EVER, EVER
use steel wool (wire wool) to clean stainless
steel. It is usually made of carbon steel and
any fragments left behind will rust onto the
stainless steel surface.
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