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EUROFORM BENCHTOPS
MAINTENANCE, CARE & WARRANTY GUIDE

RECONSTITUTED STONE e.g. Quartz, Ultra Compact Surface (UCS), Porcelain, Sintered Stone:
Reconstituted/Engineered stone is man-made from natural products and therefore some variations in colour and
pattern may occur. Inclusions in the product such as small particles and blotches are within acceptable standards.
Most engineered stones — unless expressly specified - are not designed for, and cannot withstand, outdoor
conditions.

NATURAL STONE e.g. Marble, Granite, Limestone:

Natural stone has unique characteristics which varies from slab to slab & block to block. Pitting, cracks & surface
variations are features of the stone. Natural Stone can be utilised in outdoor settings following manufacturer
guidelines / recommendations.

STONE SPLASHBACKS
The utilisation of stone for splashbacks around cooktops is governed by Australian Standard AG/601-AS5601.
Euroform Benchtops takes no responsibility for the installation design of cooktop areas meeting these standards —
this responsibility rests with the cabinet maker.
Gas Cooktops — Freestanding or bench mounted:
Minimum 200mm clearance from the periphery of the gas burner to the stone splashback —
AS/NZS Standards, AS/NZS 4386.2:1996 — Domestic Kitchen Assemblies — Installation
N Additional clearance between cooktop element or burner under Australian regulations:
(S e 600mm vertical clearance to a combustible surface & 200mm horizontal distance to a
vertical surface. Where these clearances cannot be met, the surface must be protected
with a fire resistant material (AG/601);
e 650mm to a rangehood;
e 750mm to an exhaust fan.

GENERAL CARE & MAINTENANCE

Heat: Never place hot items directly on the benchtop as damage can occur from sudden and rapid surface
temperature changes. A good rule of thumb is that if your hand cannot tolerate the level of heat of an item to be
placed on the surface for more than a few seconds, then the heat source is too high. It is also recommended that all
electrical cooking appliances such as electric frying pans, air fryers and slow cookers are placed on a wooden
chopping board or cork mat.

Food Preparation: Do not cut food directly on the benchtop surface — always use a chopping board.

Excessive Weight: Avoid excessive weight on benchtops such as people sitting, standing, or kneeling, as this will
result in cracking of the benchtop.

Damage: Be careful of activity that may scratch benchtop surfaces. Knocking, dropping, or bumping the surface
with heavy items may result in chipping.

Maintenance: Reseal the stone tops when water splashed on the surface no longer beads. If there are stains or
damage, contact a stone-care professional for repair.

Maintenance of Glass & Mirrored Splashbacks: Glass / Mirror Splashbacks are subject to high levels of moisture
from condensation, splashes and during cleaning. Water can seep behind the mirror causing the backing to
deteriorate and leading to black edges, corrosion or warping. It is important to thoroughly dry mirrored surfaces
especially around all edges (top, sides and bottom) to prevent damage and maintain the mirror’s appearance.

CLEANING

Use a microfibre cloth to dust off benchtop surfaces.

For general everyday cleaning, wipe with warm soapy water and a clean damp cloth.

For stubborn cleaning, you can use stone cream cleansers formulated with a neutral pH (these can be purchased
direct from the stone manufacturer).
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Glass & Mirrored Splashbacks: Glass or Mirrored surfaces can be cleaned with a mild soap and water mix or a
neutral PH, non-acidic and non- ammonia based cleaner. After cleaning, use a soft lint-free (preferably microfibre)
cloth to dry the surface of the glass / mirror AND the perimeter edges thoroughly. Wiping the edges is important to
ensure that moisture does not seep behind the glass / mirror and cause damage. Acidic or ammonia component
cleaners are not to be used as they “eat” the glass / mirror and will void all warranty coverage.

Drying after cleaning: All surfaces must be thoroughly dried after cleaning to avoid moisture retention that may
cause long term damage to the products. It is important to wipe all edges to absorb any water drips.

NEVER use harsh or abrasive cleaners, scouring pads or powdered cleaners on stone benchtops as they may scratch,
pit or etch the stone surface. The use of Commercial Cleaning products, Abrasive Cleaners, Scouring Pads, Abrasive
Papers, Solvents, Thinners, Turpentine, Ammonia, Bleach, Acetone, or any cleaning agents containing the above will
void all warranty protection on Euroform supplied benchtops.

DO NOT:

» wipe the benchtop using the cloth you use to wash the dishes. It may contain grease, detergent or other
household chemicals or transfer oils and other contaminants to the benchtop surface which may cause damage.

> apply excessive pressure or rub in one spot for too long as this may dull the polished surface.

> place hot objects such as pans, baking sheets or heat-generating household appliances directly on top of the
benchtop - always use a pot stand or wooden chopping board to protect the surface.

» work with a knife or other sharp instruments directly on the benchtop - always use a chopping board.

WARRANTY

All works are fabricated and installed in accordance with industry standards.

Euroform Benchtops provides warranty for stone becoming loose for a period of 12 months from the date of

installation.

Benchtop Joints are warranted for a period of 6 months from installation for uniform, close-fitting alignment (as

per NSW Guide to Standards & Tolerances 2017).

All warranty claims are subject to inspection to determine cause for the claim. Inspection shall not be deemed in

any way an admission of liability by Euroform Benchtops.

Warranty exclusions:

e Benchtop movement due to any structural building movement.

e Damage caused by misuse, accidents, over exposure to heat or water, use of unapproved cleaning products,
reasonable wear & tear or items not being maintained as recommended.

e Cracking, chipping, scratching or discoloration from staining, sun exposure or general wear and tear;

e Damage to Splashbacks as a result of incorrect cabinetry design with regards to cooktop clearance
requirements.

e Sinks, Tapwear and any other materials included in the installation which are not manufactured by Euroform.
Fixtures or other articles are warranted by the relevant vendors/manufacturers from whom the goods were
ordered.

e Mirrored surfaces cleaned with an acidic or ammonia component substance. These cleaners eat the mirror and
void all warranties on mirrored surfaces if used.

Refer to specific Manufacturer Warranty, Care & Maintenance Instructions for full details on specific products used.

For further enquiries, please contact:
Euroform Benchtops

(02) 4964 9505

benchtops@euroform.com.au
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