CARE & MAINTENANCE GUIDE

Thank You For Purchasing
YOUR KITCHEN FROM RUACH

Thank you for choosing to purchase your kitchen from the team here at Ruach. We
hope you have enjoyed your design experience and are as delighted as we are with
your new space. At Ruach Kitchens, all our stunning designs are crafted from the
finest materials by our trusted suppliers, which means you can look forward to
appreciating your gorgeous new kitchen for many years to come.
To maintain the beautiful quality of your kitchen and to keep it looking lovely for a
lifetime, we have created this helpful care and maintenance guide for you to follow.
In our guide, you will find plenty of tips on how to clean the different parts of your
kitchen while making sure you avoid damaging any of the more sensitive features of
your space.
We are always delighted to hear from our customers and in the unlikely event that
you have a problem with the fit or finish of your kitchen furniture our team will be
more than happy to help. However, where you have questions regarding a specific
appliance, we do recommend you get in touch with the relevant customer service
department of the appliance manufacturer. To make it easy for you to contact them,
we have included a list of Customer care details including telephone numbers for all
our appliance manufacturers at the back of this guide.
Thank you again from the Ruach team, we hope your new
Ruach Kitchen brings you many happy memories!
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CARE OF YOUR DOORS & DRAWERS

For our kitchen handles and for most of our doors & drawers, we recommend wiping
them with a soft cloth and a weak solution of washing up liquid and warm water as
needed. It is important to use a damp, not wet cloth on our wood and painted doors
and they must be dried immediately. You should always aim to clean up cooking
splashes as soon as they happen. The Le Mans carousel is a popular storage option,
it has a capacity of 25kg.

Ashley Ann
Do not use abrasives or chemicals such as bleach, multipurpose cleaners, or solvents
to clean your kitchen doors as this will cause surface damage. Wax polish should be
avoided on Laminate or Acrylic doors or handles. Our drawers can hold up to 40kg of
weight.

Inspired Furniture
Painted doors should be cleaned with a damp cloth using water only. Stubborn
marks can be treated with a solution of washing up liquid, rinsed and dried
immediately.

Mobalpa
Due to the number of finishes offered by Mobalpa, we recommend you consult the
relevant section of the manufacturer guide for advice on cleaning more stubborn
marks or stains. Whatever cleaning product you are advised to use, please remember
surfaces MUST be rinsed off with clean water afterwards, before being thoroughly
dried. Mobalpa drawers over 600mm wide take up to 70kg, drawers under 600mm
take 36kg.
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CARE OF YOUR WORKTOPS
MANMADE WORKTOPS - DEKTON & LAMINATE

For all our manmade worktops we recommend daily cleaning with soapy water and a
damp cloth. You should always rinse and dry your worktops immediately after
cleaning.
While our Dekton worktops are highly heat resistant, our manufacturers recommend
you avoid direct constant contact with hot objects. Please do NOT place hot objects
on our quartz or laminate surfaces as it can cause thermal shock. If you have a flushfitting hob be careful not to let hot pans overlap the edge of the hob and touch the
work surface. We recommend you use a heat mat or trivet to avoid damaging your
worktop. Our quartz suppliers Silestone do not offer a warranty for heat damaged
products.
Please don’t use sharp tools on your laminate or Quartz worktop as it may scratch
them, use of a chopping board is recommended.

Laminate/Luxe Laminate (Mobalpa/Brian Jackman)
To remove stains, use white vinegar, rinse and wipe.

Dekton
For stubborn stains or marks that have not been removed promptly, Dekton
recommend the use of a cream cleanser or a solvent cleaner (acetone, white spirit, or
alcohol). Please don’t attempt to polish or use metal scouring pads on your Dekton
worktop as this will affect the product guarantee.
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CARE OF YOUR WORKTOPS
MANMADE WORKTOPS - QUARTZ

Quartz Worktops
Although Quartz is nonporous you may occasionally get some surface staining. If
this happens, apply a small amount of cream cleanser (such as Cif), leave the
solution to soak up the mark and then rinse off using a soft cloth and dry
thoroughly.
Do not use polish or waxes on quartz; cleaning products that contain oil may dull
your worktop. If you want to brighten the surface, you can use a glass cleaning
product. Long exposure to UV light may also dull the surface, so we recommend
shading your kitchen with a curtain or blinds on very bright days.
Our quartz worktops are very durable, however, if knocked with a heavy object like a
saucepan they can be chipped. Please take care when lifting items in and out of the
sink area.
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CARE OF YOUR WORKTOPS
NATURAL WORKTOPS - WOOD & GRANITE

With both our wood and granite worktops we recommend you avoid placing hot
items directly on the surface, please use a heat mat or trivet. If you have a flushfitting hob be careful not to let hot saucepans overlap the edge of the hob and
touch the work surface.
For daily cleaning please use a simple solution of warm soapy water applied with a
soft cloth. Our wood worktops must be cleaned following the grain of the wood and
should be dried very thoroughly.

Wood Worktops
Wood worksurfaces will be affected by acidic products such as lemon juice and
vinegar as well as bleach, alcohol and spices. We recommend you wipe up any spills
immediately and prepare food on a glass or synthetic chopping board to avoid
contact with these products as well as preventing your worktop from scratching.
Our wood worktops require some long-term maintenance. Ashley Ann recommend a
treatment of Danish oil monthly for the first 6 months and then 6 monthly
thereafter, if you have a Butler sink that area should be treated every month.

Granite Worktops
Natural stones are porous and can be damaged by staining and acidic products such
as lemon juice, wine and spices, etc. Our granite worktops can be sealed and treated
with specialist cleaning products which are available in the supermarket, but spills
should always be wiped up and dried promptly. Sensa Granite by Cosentino is
treated to repel staining, however, it is good practice to clean spills and stains as
soon as they happen.
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CARE OF YOUR SINK
& TAPS
Ceramic Sink
Our ceramic sinks do not need a
specialist cleaner necessarily but will
look better if cleaned regularly with a
cream cleanser.

Stainless-Steel Sink
Stainless-steel sinks need cleaning
daily. Using a specialist product will
benefit the look and longevity of your
stylish sink, these products are readily
available in supermarkets.

Composite Sink
Composite sinks are made from the
same material as quartz worktops.
Please use the same cleaning methods
detailed in the worktop section of our
guide.

Taps
Be kind to your taps and they’ll thank
you for it. The surface will last much
longer with regular gentle cleaning with
white vinegar and water which must be
rinsed and dried after treatment.
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CARE OF YOUR APPLIANCES
Each appliance requires different care so we recommend you refer to the
manufacturer’s instruction manual and use their approved cleaning products.

Dishwasher
Condensation caused by steam from your dishwasher can warp your kitchen doors or
laminate worktop. To avoid damage, keep the door closed until the end of the cycle
before fully opening to release the steam. We recommend cleaning your dishwasher
every 1-2 months and descaling once a year. Running the cycle on hot every 5-10
washes will get rid of fat residue.

Fridge & Freezer
If your fridge temperature seems different check the control dial hasn't been
knocked and check the drainage hole at the back of the fridge is not blocked.
Regularly defrost your freezer if it’s not ‘frost-free’ to avoid drawers becoming
stuck. If you require a service call, make sure you have de-iced your freezer before
the technician's visit.

Venting Hob
The longevity of your extractor filters depends on your usage of the hob. On average
charcoal filters require changing every 3-6 months. The BORA Pure and BORA X Pure
require changing after 150 hours of use. The BORA Professional, BORA Classic 2.0 &
BORA Classic require changing between 300-600 hours depending on the model.

Quooker
Quooker taps are easy to maintain, you only need to replace the HiTAC®-filter once
every five years. To descale the tap aerator simply unscrew the tap nozzle and soak
in a water-vinegar solution. Do not use a chemical product.
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FURNITURE
GUARANTEES
Please register your products
immediately to ensure you can claim
the full guarantee if needed.

Mobalpa Kitchens

Furniture 10-year guarantee. Hinges
25-year guarantee.

Ashley Ann Kitchens

Cabinets, drawers & hinges lifetime
guarantee. Doors and storage
mechanisms 10-year guarantee

Mobalpa & Ashley Ann
Laminate
10-year guarantee.

Brian Jackman Laminate
Duropal Lifetime warranty.

Cosentino

Silestone & Dekton 25-year
guarantee. Sense 15-year guarantee
www.cosentino.com/en-gb/warranty/

Amtico

Signature lifetime warranty, Form 30year, Spacia 25-year, Click Smart 20year warranty
www.amtico.com/flooring/products/w
arranty-information/
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APPLIANCE
GUARANTEES

AEG

2-year warranty (option to extend)
www.aeg.co.uk/support/warranties/

Bora

2-year warranty
www.mybora.com/warranty2plus1

Miele

2-year guarantee (extended option
available), 5-year warranty on selected
washing machines
www.miele.co.uk/e/login

Neff

2-year warranty
www.neff-home.com/uk/service/careprotection-and-parts/warranties

Siemens

2-year warranty. 5-year warranty on
selected freestanding appliances. 10year dishwasher anti-rust warranty.
www.siemens-home.bshgroup.com/uk/customerservice/siemens-warranties
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SINK & TAP
GUARANTEES

Blanco

Stainless-steel sink 25-year
guarantee (other materials vary)
www.blanco.com/gben/support/aftersales-guarantee/

Franke

50-year guarantee (sink)
www.franke.com/gb/en/hs/support/a
fter-sales-service/guaranteespage.html

Quooker

2-year warranty
www.quooker.co.uk/register
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MANUFACTURER CONTACTS

AEG

03445 611611 (Monday - Friday 8am - 6pm Saturday 9am - 1pm)
w: https://www.aeg.co.uk/support/

Amtico

01217 450800 (Monday - Friday 8.30am - 5.30pm)
e: info@amtico.com
w: https://www.amtico.com/flooring/contact/

Blanco

01923 635200 (Monday - Thursday 9am - 4pm Friday 9am - 3pm)
w: www.blanco.com/gb-en/contact/

BORA

08007 8900987
e: mail@bora.com
w: www.bora.com/gb/gb/service/contact/

Cosentino/Dekton

01256 761229/01256 758138
e: info.uk@consentino.com
w: www.cosentino.com/en-gb/contact/

Franke

01614 366280
e: ks-hotwater.gb@franke.com
w: franke.com/gb/en/ks/support/after-sales-service/guarantees-page
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MANUFACTURER CONTACTS
Miele

03301 606600 (Monday - Friday 9am - 5pm)
w: miele.co.uk/f/uk/contact-next-gb
w: miele.co.uk/e/service-repair-product-so
w: miele.co.uk/c/service-10 (virtual assistant)

NEFF

08448 928989
w: neff-home.com/uk/service/repair/book-a-repair-online
w: neff-home.com/uk/service/support

Siemens

0344 8928999 (Monday - Friday 8am - 6pm Saturday 9am - 5pm Sunday 9am - 4pm)
w: www.siemens-home.bsh-group.com/uk/customer-service/contact

Quooker

0207 923 3355 (Mon – Fri: 8.30-5.00pm)
e: service@quooker.co.uk
w: quooker.co.uk/service
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WE'RE HERE TO HELP...
If you need any further information regarding the upkeep of your Ruach Kitchen or if
you just fancy a catch-up with your friendly kitchen design team, please feel free to
contact us via the details below or pay us a visit at our Westerham showroom.

Ruach Kitchens

Opening Hours

11-13 Market Square
Westerham
Kent
TN16 1AN

Monday to Saturday | 9am to 5pm
Sunday & Bank Holidays | Closed

Telephone: 01959 561 333
Email: info@ruachdesigns.com

Website: www.ruachdesigns.co.uk
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www.ruachkitchens.co.uk | Westerham
01959 457 007 | info@ruachdesigns.com

