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Cleaning and Maintaining Stainless Steel Surfaces in
Commercial Kitchens

Stainless steel is everywhere in commercial kitchens, from prep tables to
sinks, refrigerators, and shelving. Its sleek, shiny look is appealing, but the
real reason restaurants rely on stainless steel is for safety and durability.
Stainless steel resists moisture, corrosion, and —thanks to its non-porous
surface — it naturally inhibits bacteria growth. Proper care, however, is
essential to keep these surfaces safe, sanitary, and looking their best.

At Star Foodservice Equipment Repair, we know that maintaining your
stainless steel surfaces goes hand-in-hand with keeping your kitchen running
efficiently and safely. Here’s a comprehensive guide to cleaning, protecting,
and extending the life of your stainless steel equipment.

Why Stainless Steel Requires Special Care

While stainless steel is strong, it’s not indestructible. Scratches, harsh
chemicals, or improper cleaning can compromise the surface, allowing rust
and bacteria to form. Regular maintenance ensures your equipment stays
food-safe and prolongs its lifespan, saving you money on costly repairs or
replacements.

Benefits of Proper Stainless Steel Maintenance:
« Prevents rust and corrosion
o Reduces bacterial contamination
» Keeps surfaces looking professional and polished
« Extends the life of your commercial kitchen equipment

« Improves your return on investment by protecting expensive appliances



Do’s and Don’ts for Cleaning Stainless Steel
Do: Use soft cleaning materials like bar towels or non-abrasive sponges.

These prevent scratches while effectively removing debris.

Don’t: Use brushes, steel wool, or harsh scouring pads. Scratches
compromise the non-porous surface, creating spots for bacteria or rust to
form.

Do: Wipe in the direction of the stainless steel grain. This reduces streaking
and preserves the polished finish.

Don’t: Use chlorine-based cleaners or bleach. These chemicals pit the steel
and can lead to corrosion over time.

Choosing the Right Stainless Steel Cleaner

Selecting a cleaner specifically formulated for stainless steel is crucial.

Do: Use an alkaline, food-safe stainless steel cleaner
such as Brite Shine Commercial Stainless Steel
Cleaner (SKU: 3D228 - Available at
www.RapidsWholesale.com). It cleans, disinfects, and
protects without damaging the metal.

Pro Tip: Always follow up with a dry microfiber cloth to

polish surfaces and prevent streaking.

Do: Use filtered water for wiping down surfaces. Tap water contains minerals
that cause hard water deposits or “spotting,” which can eventually lead to rust
and bacterial growth.

Maintenance Tips for a Long-Lasting Finish

1. Regular Cleaning: Wipe surfaces daily to prevent buildup of food,
grease, or cleaning residues.



2. Avoid Excess Moisture: Never leave surfaces wet. Always dry after
cleaning or sanitizing.

3. Inspect Equipment: Check for scratches, dents, or signs of rust. Early
attention prevents bigger problems.

4. Protective Polishing: Consider applying a food-safe stainless steel
polish for added protection against fingerprints and smudges.

Maintaining stainless steel surfaces in your commercial kitchen isn’t just
about aesthetics—it’s about safety, hygiene, and protecting your investment.
Regular cleaning with the right tools, proper handling, and professional
equipment repair ensures your kitchen meets health standards while staying
in top condition.

Contact Star Foodservice Equipment Repair

e Phone: (319) 552-5691
e Website: www.starfoodequipment.com
e Drop off: 6201 South Gateway Dr., Marion, I1A 52302

Your trusted partner for commercial kitchen equipment maintenance and
repair.
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