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Care and Cleaning

     Avoid storing open containers of 
household cleaners and chemicals 
containing chlorides such as bleach, 
acid, drain cleaners, or toilet bowl 
cleaner beneath the sink. 

     Avoid using harsh, abrasive cleaners 
or chemicals as they will potentially 
scratch the surface.

     Avoid direct contact with sharp and 
metallic objects by using protective 
plastic bowls, rinse baskets, and sink grids 
with non-abrasive bases.

     Never use steel wool, cleaning pads, 
or any other form of abrasive cleaning 
materials to clean the sink as this may 
dull and damage the surface of the sink.

      Do not set hot pans or other hot items 
directly into the sink until they cool down.

      Do not leave any form of standing 
water in the sink, especially if the water 
contains anything that could stain the 
sink.

Do’s

Eridanus kitchen sinks are meticulously handcrafted with fine fireclay or ceramic 
and have undergone strict quality inspections. With proper care and cleaning 
measures, Eridanus sinks will keep in new condition and function well for an 
extended period of time.

It’s recommended to clean Eridanus sinks on a regular basis to avoid the build-up 
of soap or mineral deposits.

When cleaning, use a non-abrasive cleaner and a soft cloth to rinse the sink 
thoroughly and wipe it dry to eliminate water spots, as allowing water or cleaners 
to evaporate will have a negative effect on the appearance of the sink.

General Cleaning

Don’ts
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       Wipe the sink dry using a soft 
cloth after each use.

       Scrape off any heavy grime with 
a plastic spatula.

       Use baking soda or mild deter-
gent to clean off heavy stains.

       Test the cleaning solution on an 
inconspicuous area before applying 
it to the entire surface.

       Always use a bottom grid to 
protect your sink.
       
       All Eridanus kitchen sinks come 
with customized bottom grids. *


