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CARE MAINTENANCE
The cleaning and care of a fireclay farmhouse sink is easy and low maintenance.

Fireclay is both stain resistant and rust proof (because it doesn’t contain metal) so food
stuffs that typically stain can simply be wiped away. Clean the sink on a regular
basis with mild cleaner and a soft cloth or non-abrasive sponge. Rinse with water.

*If you have hard water you can dry your sink with a cloth to prevent water spotting.

Stuck on food-stuffs can be soaked to loosen them with a bit of elbow-grease and a
cloth, it should come off. Baking soda can be used if it is really stuck on.

In rare instances you may get a surface stain but with effort along with Soft scrub or a
Scotchbright sponge it should bring it back to looking new.

Periodic waxing (carnauba wax) can also be used as a preventative/further protective
coating and facilitate faster draining. X :
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FOR MORE INFORMATION o
ABOUT THIS PRODUCT, VISIT .
WWW.NANTUCKETSINKSUSA.com




