
 

CARE AND MAINTENANCE 

OF YOUR SILESTONE QUARTZ SURFACE 

Silestone Product Info 

• Silestone is an engineered stone product composed of quartz and resins combining the natural beauty 

and durability of stone with the consistency of an engineered product. Silestone requires very little 

maintenance as its unique production process creates a high gloss, non porous surface, which prevents 

fluid absorption. Whilst extremely durable Silestone will continue to maintain its colour and shine for 

many years if it is treated with care. Silestone does not need to be sealed. 

Daily/Regular maintenance  

• Most normal household cleaners can leave a greasy smeary layer on the surface of Silestone, sometimes 

ring marks from glasses etc. can be seen on this greasy layer. We provide a specialist Silestone cleaner 

on every installation free of charge. This cleaner is an outstanding ready to use product for the daily 

maintenance of quartz work surfaces. It effortlessly removes light dirt and grease. The cleaner maintains 

the natural appearance of surfaces and hardly affects the colour and structure of the surface. It has a 

pleasant, fresh fragrance and its vapors are non-hazardous.  

Stubborn Marks 

• In the event of any stubborn marks, firstly wipe the surface clean with warm water, then apply CIF 

household cream or spray, allow to sit for five minutes then scrub with a green light abrasive pad. This 

should lift the mark. White colours like Blanco Zeus and Yukon are more prone to marking due to the 

nature of a white colour, extra work required in cleaning these colours. 

Heat Resistance 

• Silestone is extremely heat resistant and can withstand moderately high temperatures for brief periods of 

time. Although Silestone is more heat resistant than most other surfaces, all stone can be damaged by 

sudden and extreme temperature changes especially near the edges. For this reason we strongly 

recommend using pace matts around cooking areas. Silestone place matts available on request at cost of 

€35 

Chemicals to avoid 

• Avoid highly aggressive cleaning agents like oven/grill cleaners that have a high alkaline/ph level. If any 

of these are spilled on surface wipe off immediately with fresh water to neutralize. 

General Precautions 

• Although your Siltstone work surface is extremely scratch and heat resistant, we recommend that you 

protect the beauty of your tops by using cutting boards whenever using knives and place matts when 

using hot pans, remember Silestone is heat and scratch resistant, not heat and scratch proof. Silestone 

chopping boards and place matts available on request at cost of €35. 


