
Care and 
Maintenance
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Appliance Manufacturers
Amana 1-800-843-0304 or 1-866-587-2002

www.amana.com
Asko  www.asko.com 

Bosch/Gaggenau 1-800-866-2022 
www.bsh-group.com 

Broan 1-800-637-1453 www.broan.com 
Dacor 1-800-772-7778    www.dacor.com 
Elkay   1-815-493-2141   www.elkay.com 

Frigidaire 1-800-451-7007 USA   www.frigidaire.com 
Gaggenau 1-781-255-1766  www.gaggenau.com 
General Electric 1-800-626-2000 USA  www.ge.com 

In-sink-erator 1-800-558-5712
www.insinkerator.com 

Jenn Air 1-800-688-1100 USA    www.jennair.com  
Kelvinator (Frigidaire) www.kelvinator.com 

Frigidaire 1-800-451-7007 USA  www.frigidaire.com 
Kenmore (Sears)   www.kenmore.com 

Sears Parts 1-800-366-part USA
www.sears.com/kenmore-brand-showcase

Kitchen Aid (Inglis/Whirlpool) www.kitchenaid.com 
Inglis 1-800-807-6777 

www.inglis.ca 
Whirlpool 1-800-253-1301  www.whirlpool.com 

LG Electronics 1-800-222-6457 www.lg.com 
Miele 1800-843-7231   www.mieleusa.com 
Nutone 1-800-543-8687   www.nutone.com 

Sears Parts 1-800-366-part USA
www.searspartsdirect.com 

Sharp 1-630-378-3379 www.sharpusa.com 
Speed Queen (Amana) 1-800-843-0304 

www.speedqueen.com
Sub Zero 1-800-444-7820 or 1-608-271-2233

www.subzero-wolf.com 
Thermador 1-800-735-4328 or 1-213-562-1133

www.thermador.com 
U-Line  1-414-354-0300    www.u-line.com 

Viking 1-601-455-1200   www.vikingrange.com 
Westinghouse 1-800-245-0600 

www.westinghouse.com 
Whirlpool 1-800-253-1301 www.InsideAdvantage.com

www.whirlpool.com

Q. How do I remove stains from a 
polished stone kitchen countertop?

Marble and granite counters are porous 
materials and therefore need to be well 
cleaned after every use. Many types of 
sauces and liquids—even standing wa-
ter—can leave their mark on a marble or 
granite counter if it’s not properly cleaned. 
This baking soda treatment is a good way 
to remove stains from marble and granite 
surfaces:

    First, blot the stain to lift as much of the 
material as possible.
    Next, spray it with water.
    Now, generously apply a paste of baking 
soda and water. The paste should have the 
consistency of sour cream. Cover the paste 
with plastic wrap so it won’t dry out.
    Leave the area covered for at least 24 
hours. The baking soda will dry over this time 
and lift out most, if not all, of the stain.
    Wash the area with mild soap and water. 
Reapply the treatment if needed.

6935 Wisconsin Avenue
Chevy Chase, MD 20815

301-657-2500
www.gilmerkitchens.com



Wood Surfaces,
Cabinetry and Countertops

Remember, it’s not the wood that you’re 
cleaning but rather the top coat varnish.  
Just moistening a soft cloth with simple 
dish soap and water is best.  If there 
are streaks that show up, you can use a 
chamois cloth or soft lint free cloth to help 
remove them or bring the shine back up 
on the varnish.  If the streaks will not go 
away, contact us.

Use a clean, dry cloth to wipe off the 
surface of your cabinets before applying 
the mild soap and water; this will get rid 
of hair, dust and other loose material first 
before wiping the surface.

Do’s and Don’ts
Do not use and alcohol, oil or wax based 
products
If you want to purchase a cleanser for 
wood, make sure you look at the ingredi-
ents and do not use if it has any alcohol, 
oil or wax products in it.

Natural Wood 
Counter Care

Wood countertops 
that are in a high 
use area should not 
have any top coat 
varnish on them.  
It’s the varnish that 
will scratch and get 
knife marks in it with 
time and then dirt 
will get caught in 
these areas.  Natu-
ral wood is very 

durable as long as it’s kept oiled with 
mineral oil.  For the first year, oil the wood 
top every 3 months.  In the next few years, 
oil it when it starts to look like it’s drying up.  
After several years, only one application a 
year should be fine.  

If the wood top does get marked up or 
gets a slight burn mark or water ring, use 
sandpaper on these areas until the spot is 
removed and then lightly sand the entire 
countertop.  Then clean the counter with 
mild soap and water with a cloth or paper 
towel.  Finally, apply a generous amount 
of oil, rub it in and then wipe off the ex-
cess.  The counter should look like new.  

If your counter does have a top coat on it, 
please refer to cabinetry care.

Do’s and Don’ts
Don’t place hot plates or bowls directly on 
the wood countertop
Do try to use cutting boards to avoid regu-
lar maintenance.  
Don’t leave anything wet on the counter 
for an extended period of time.  Although, 
regular oiling will help minimize water ab-
sorption.

Stone
 Countertop 

Care
Simple care 
and main-
tenance will 
keep your 
granite or 
marble top 
looking beauti-
ful for generations to come. All granite and 
marble tops are pre-sealed, however we 
strongly recommend the consumer apply a 
resin based penetrating sealer at least every 
six (6) months.  Sealing fills the pores to help 
prevent staining liquids from penetrating the 
surface. This applies more to marble than to 
granite since it is much more porous than 
granite.  You can buy stone sealers at a hard-
ware or tile store or contact us if you can’t 
find a good product.

Some daily care is necessary to maintain the 
quality of the stone. Wiping off any water 
spills will prevent a mineral buildup (a whitish, 
dull residue on the stone), especially around 
the faucet holes and the sink.

Do’s and Don’ts
Do clean surfaces with mild detergent or 
soap approved for use on stone.
Do blot up spills immediately.
Do try to avoid vinegar, lemon juice or other 
acidic foods on the stone surface.
Don’t use any oily product on marble or gran-
ite.
Do use mineral oil on unfinished Soapstone 
when it starts to look “mottled”.  
Don’t use cleaners that contain acid such 
as bathroom cleaners, grout cleaners or tub 
and tile cleaners.
Don’t use abrasive cleaners such as dry 
cleansers or soft cleansers.


