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Cleaning Instructions Barts Outdoor Kitchen
Cleaning
Regular cleaning 
Supplies: soft cloth, sponge, mild dish soap or detergent (such as liquid green soap), warm water. Never use scouring pads. 
Steps:
· Mix a few drops of mild dish soap with warm water.
· Dip the cloth or sponge into the mixture.
· Wipe the concrete surface clean.
· Rinse the cloth or sponge with clean water and wipe again to remove soap residue.
· Dry the surface with a clean, dry cloth.
Avoid harmful substances.
· Use only mild detergents on the outdoor concrete kitchen and avoid direct contact with acids, such as vinegar, lemon juice, wine and corrosive substances, such as ammonia, bleach and harsh detergents.
· Clean up acid spills immediately to prevent etching and dulling.
·  Do not use caustic cleaners; choose mild, pH-neutral products instead.
Protection against Stains and Damage
Treat the concrete with the gloss provided
Supplies: Bottle of included gloss from Barts Outdoor Kitchen, clean microfiber cloth.
Steps:
· Make sure the surface is completely clean and dry.
· Use latex gloves for protection. 
·  Apply a thin coat of gloss with a clean microfiber cloth.
· Apply a second coat if necessary.
·  Repeat this process 2 times every year for the horizontal elements lying down. The vertical elements require a new coat of gloss once a year.
· Store gloss safely and frost-free and keep it out of the reach of children.! Never stand on a kitchen worktop during maintenance (around) the kitchen !
Barts Outdoor Kitchen in the winter
Our outdoor kitchens are ideally suited for winter use. However, there are a few things to pay extra attention to.
Cleaning
In most cases the kitchen is used less intensively in the winter, but we recommend cleaning the kitchen regularly with a damp cloth to prevent resin, wet leaves and bird droppings from staying on the worktop for too long and marking the concrete.
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