
Fireclay Sink 
Recommended Care & Maintenance

Care and cleaning for your Fireclay sink is similar to any other type of sink
you could select. Fireclay is resistant to staining and a durable choice for a

kitchen which is used ofteen if certain precautions are taken.

What NOT to do:
• Use of abrasive cleaning products or scouring pads. 
• Use of dish mats which can trap dirt and soap.
• Standing water, especially if it contains anything like coffeee or tea, 

could lead to staining.
• Placing hot pots or pans directly into the sink could cause damage to 

the sink.

What TO DO:
• With most sinks, in order to preserve that “new sink” look longer, a 

sink grid is a great option to help protect the bottoom area from scuffes 
and nicks in the sink from daily use.

• Avoid pouring boiling water into sink. Run cold water if hot liquids 
are poured into sink.

• Clean your sink regularly with a softe rag or non abrasive cleaning 
sponge (Blue Scotch Brit Pad or similar) but avoid abrasive sponges 
(Green Scotch Brite, Steel Wool etc). This will help to eliminate soap 
scum buildup and mineral deposits.

While Fireclay is stain resistant, normal use can result in the need for a 
deeper cleaning of the sink. Avoid leaving heavy cleaners on the sink to 
soak the stained area as this can cause damage to the sink.
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