
Stainless steel must be cleaned to maintain its ability to resist corrosion. The surface of stainless

steel is protected from corrosion by a thin layer of chromium oxide. Oxygen from the atmosphere

combines with the chromium in the Stainless Steel to form this passive chromium oxide film that

protects the stainless steel surface from further corrosion. 

When the surface is contaminated by dirt, sand, or other materials, this passivation process is

hindered and corrosive agents are trapped, allowing corrosion to occur. Some form of routine

cleaning is necessary to preserve the appearance and integrity of the surface.

If stainless steel is properly maintained and cared for, you will get a lifetime out of the product,

which is why we are so confident in offering our lifetime guarantee. All it requires from you is a

little care and maintenance. If you are observing normal food hygiene standards within your

kitchen, then you should not have any problems!

Simply Stainless
Cleaning Guide
U N D E R S T A N D I N G  S T A I N L E S S  S T E E L  

Leaving your product out in the direct sunlight with the protective plastic film in

place risks the plastic film 'baking' onto the stainless surface.

Any cleaning detergent or solution that contains chlorine will cause corrosion on all

Stainless Steel products, regardless of the grade of Stainless Steel. Use of chlorine

will void warranty.

BE AWARE

1.

2.

C L E A N I N G  M E T H O D S

Maintaining the cleanliness and appearance of your Simply Stainless product is an easy process. 

Cleaning your Stainless Steel not only ensures it retains quality strength in use but also allows it

to remain rust and corrosion free. Try your best to polish or brush with the grain. A highly

recommended cloth is a 3M scotch brite.

DAY TO DAY
USE  PLENTY  OF  WATER ,  MILD  DETERGENT  AND  CLOTH  OR  SOFT  BRUSH  (NO

BLEACH ) .  MAKE  SURE  YOU  RINSE  WITH  CLEAN  WATER  AND  WIPE  THE

SURFACE  DRY .

DEEP CLEAN
USE  METHYLATED  SPIRITS  OR  TURPENTINE ,  RINSE  WITH  CLEAN  WATER  AND

DRY .  FOLLOW  UP  WITH  A  LIGHT  RUB  OF  OLIVE  OIL  AND  POLISH  WITH  A

SOFT  CLOTH .

TEA & COFFEE STAINS
SOAK  THE  AFFECTED  AREA  WITH  BOILING  WATER  AND  BAKING  POWDER .

RINSE  WITH  FRESH  WATER  AND  DRY .



Use steel wool brushes or scourers as these will rub into the stainless surface and rust,

causing the stainless steel to corrode. 

Use scourers which have been used on ordinary steel as these will also leave

fragments. Don’t scrub against the grain of the steel. Don’t use concentrated bleach,

hydrochloric acid or any cleaning chemical that has Chlorine. 

1.

DO NOT

a. Rural areas away from the coast, and remote from industry.       

     Low levels of pollution.

b. Stainless steel in these areas should only require a deep clean 

     every 6 months.

2.

T H E  C L E A N I N G  S C H E D U L E  Y O U  S H O U L D
F O L L O W  B A S E D  O N  E N V I R O N M E N T

M I L D

a. Mainly urban, relatively close to industry and further than           

    10kms from coastal waters.

b. Stainless steel in these areas should only require a deep clean 

     every 3 months.

M O D E R A T E

a. Coastal environments, subject to a high salt content and close 

     to industry or within the industry, typically within 10kms of       

     coastal areas.

b. Stainless steel in these areas requires a deep clean every 2-4   

     weeks in order to maintain integrity.

S E V E R E

LIMESCALE
SOAK  IN  BOILING  WATER  WITH  25% VINEGAR  SOLUTION ,  RINSE  WELL  WITH

BAKING  POWDER  SOLUTION  AND  THEN  RINSE  WITH  CLEAN  WATER .

PAINT
PAINT  STRIPPER  OR  TURPENTINE ,  WITH  NYLON  BRUSH .  RINSE  WELL  WITH

FRESH  WATER  AND  DRY .

RUST MARKS
USE  A  PROPRIETARY  STAINLESS  CLEANER ,  SUCH  AS  A  PHOSPHORIC  ACID

SOLUTION  (PLEASE  HANDLE  WITH  CARE ) ,  ENSURE  YOU  THEN  RINSE  WITH

CLEAN  WATER  AND  DRY
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