HARVEY NORMAN
CARE & MAINTENANCE TIPS FOR YOUR
NEW KITCHEN APPLIANCES

__________________________________________________________
General cleaning of your appliance
We suggest the use of a soft damp micro fibre cloth used with water which should be sufficient on all stainless steel surfaces
and dry with a clean cloth. When cleaning the surface of your appliance, always wipe with the grain of the stainless steel,
avoid using any harsh chemicals such as caustic based or chlorine based cleaners as these will damage the stainless steel.
Dedicated Stainless steel cleaners are also available from the supermarket.
Ovens with Eco clean or Catalytic liners
Some ovens have catalytic liners pre installed in them to aid in keeping the interior of the oven clean. These liners are easily
damaged by oven cleaners and it is recommended to avoid making contact with the liner with any cleaning agents as this will
shorten the life of the liner, or may result in permanently damaging them. Please refer to your appliance manual for cleaning
instructions.
Ovens without Eco or Catalytic liners
These ovens can be cleaned using domestic oven cleaners available from the supermarket, please refer to the manufactures
directions for safety advice and cleaning recommendations.
Cook-tops – Ceran, Ceramic or Glass – including induction cook tops
Never over fill or overload a pot or fry pan you are using as this may cause a spill over onto your cooktop. Clean up any spills
after your cooktop has cooled down and the residual heat indictor light has gone out. This will aid in keeping your cooktop
looking new. Use of a ceramic cooktop cleaner is also a good idea, also available from your local supermarket. Please avoid
using a scouring pad as these may scratch or damage the glass surface.
Gas cook-tops
Like ceramic cook tops, never over load pots or fry pans as this will cause them to spill over. Always clean your gas cooktop
once it is completely cold, removing the trivets gently to avoid damaging the stainless steel surface - again a microfiber cloth
or stainless steel cleaner is recommended.
Dishwashers
Never use dishwashing liquid in your dishwasher as this will cause excessive soap suds which may spill out into your kitchen
or damage your dishwasher. We recommended dishwasher powder and rinse aid or dishwasher tablets with rinse aid. Your
dishwasher will have filters that need to be regularly cleaned – refer to your manual to their location and how many filters your
model dishwasher has. We also recommend the use of a dishwasher cleaner to help maintain the interior and internal pipes
in your dishwasher - these are available from the supermarket.
Waste disposals
Always have the water running when using your waste disposal and avoid over loading. Banana peels and onion skins may
jamb your waste disposal depending on the power - refer to the manual for your waste disposal capabilities. For best results
run the cold water for 30 seconds after your turn it off to ensure the drain pipe is kept free of debris.
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