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HOW DO I CLEAN AND CARE FOR LUTUM SURFACES ?
For ordinary cleaning, use a dampened cloth with water and neutral soap. For more persistent marks, we recommend moistening the dirt with hot water (to soften any residues) and then rinsing or removing it with a clean cloth as above. If using a sponge, ensure it has soft fibres like those used for cleaning ceramics and glassware. Abrasive sponges or steel wool must always be avoided. LUTUM does not recommend using caustic soda, bleach, acid, or alkaline products. Since the surface is heat-resistant, not heat-proof, we recommend always using trivets for hot pots. It is not wise to cut foods directly on the countertop but to use chopping boards for this purpose. Never drag household appliances, knives, and utensils in general across the countertop, as this may leave steel stains that are difficult to remove.

WHAT PRECAUTIONS DO I NEED TO TAKE WITH MY LUTUM SURFACES ?
LUTUM surfaces should always be installed by a professional fabricator / installer who is familiar with the product. This ensures that your surfaces maintain their integrity and longevity and remain eligible for the appropriate warranty. Even though LUTUM is heat- and scratch-resistant, we do not recommend improper use. When installed as a countertop, always use a chopping board when using a knife, and never place hot pots directly on the surface.
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