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CLEANING TIPS & TRICKS 
 
 
Stainless steel is known for its ability to be a clean surface that resists corrosion and rust. Because of this stainless 
steel is a popular choice in kitchens and bathrooms. If you've had stainless steel around in your home for very long, 
you know that it has the potential to live up to its name. Dirt, dust and grime, however, put stainless steel at risk for 
corrosion and rust. Luckily, it responds well to cleaning, as long as certain rules are followed. In general, you want to 
start with the basics, and work your way up from there as needed.  

 

1. Water and a cloth. 

Routine cleaning can be accomplished by using warm water, and a cloth. This is the least risky option for cleaning 
stainless steel, and honestly just plain water works to clean in most situations. Dry with a towel or cloth to prevent 
water spots. This is really important, since minerals in water can leave marks on stainless steel. Wipe in the directions 
of the polish lines for best and most beautiful results. Microfiber cleaning cloths can be a great option to use when 
cleaning stainless steel because they do a great job of absorbing all of the water without scratching the surface. 

2. Mild detergent, (dish washing liquid) and cloth.   

For cleaning that needs more power, mild detergent (Dawn) or (Palmolive) (Non-Scratch Barkeepers) and warm water 
can do a great job without damaging your stainless steel also A drop of mild dish detergent and warm water is often 
all you need to get tougher dirt off of your stainless steel. You can start with a small sink of warm water with a few 
drops of dish soap. You can also have a small drop of dish soap on a cloth. Add warm water to the cloth and rub the 
dish soap to suds up your cleaning cloth. Wipe down the dirty area. After you've finished washing away the dirt, make 
sure you rinse the surface thoroughly to prevent staining and spotting. It is important to towel dry to prevent water 
spots which can be caused by minerals in water. As with all cleaning supplies you should ready and understand all 
warnings and health risks associated. These are recommendations only and proper safety precautions should always 
be taken when using these products. 

3. Glass cleaner for fingerprints.     

Fingerprints are one of the biggest complaints about stainless steel, but can be taken care of by using glass cleaner or 
household ammonia. Personally, I prefer (Windex) cleaner. No matter what you decide to use, spray the cleaner on a 
microfiber cloth. You can spray directly on the stainless steel, but may end up with drips, or wasting a lot of cleaner 
that wasn't needed. Wipe the stainless steel area gently in a circular motion to remove the finger print. Repeat as 
needed. Rinse thoroughly and towel dry. There are some newer types of finishes for stainless steel that resist 
fingerprints You may consider this a necessity if your pint-sized helpers leave their mark on your stainless steel 
appliances. As with all cleaning supplies you should ready and understand all warnings and health risks associated. 
These are recommendations only and proper safety precautions should always be taken when using these products. 
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4. Stainless Steel Cleaner.    

If you have had staining or scratching, or need to polish your stainless steel, a stainless steel cleaner may be a good 
option. Some of these cleaners and polishes can help minimize scratching and remove stains. They also can polish 
surfaces nicely. Read the directions on the stainless steel cleaner and test in an inconspicuous spot. Be sure to rinse 
thoroughly and towel dry. 

We recommend (ZEP Stainless steel polish) aerosol cleaner. As with all cleaning supplies you should ready and 
understand all warnings and health risks associated. These are recommendations only and proper safety precautions 
should always be taken when using these products. 
 
 

Do’s & Dont’s 

Do not use abrasive cleaners that will scratch the surface. 

Depending on the surface finish of your stainless steel, abrasive cleaners can cause scratching. If you have a dull 
finish, it probably will not show scratching as much as mirror or highly polished finishes tend to. Usually, stainless 
steel won't need to be scrubbed. When in doubt, test in a hidden spot. It's also a good idea to work from the least 
risky type of cleaning to the heavy duty stuff. Start with water before you move to commercial cleaners. 

Do not forget to rinse. 

Gritty or dirty water can leave a residue on your finish. It can also stain or pit the surface of your stainless steel. Be 
sure to rinse completely. Similarly, residue from cleaning solutions left on a stainless steel surface can stain or 
damage the finish. Rinsing is a key component of cleaning stainless steel.  

Do not use cleaners containing chlorine. 

While it may be second nature to bleach everything, stainless steel and chlorine do not mix. Stay away from the 
bleach when you clean stainless steel. Be aware that bleach can be included in different types of cleaners. If you 
accidentally get a cleaner on your stainless steel you'll need to rinse it off and quickly. 

Do not use steel wool or steel brushes. 

These products leave little particles in the surface of the steel and inevitably these particles begin rusting and staining 
the surface of the steel. They also can excessively scratch the surface of your stainless steel. Stay completely away 
from steel wool and steel brushes. 

Do not assume it's the cleaner. 

If you do have some spotting or staining, and you've followed all of the rules, it may not be the stainless steel cleaner. 
Water, especially hard water, can leave spotting and staining on stainless steel surfaces. Towel dry after rinsing can 
end the problem. Sometimes, even water is an enemy to stainless steel. 

 


