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Abstract 

A kitchen is the most lovable area in the house. So, we should take care of it. And 

don’t forget to maintain your kitchen appliances. Here is a guide to maintain your 

kitchen appliances. 

Let’s get started… 

1.Introduction 

We have used many appliances in the kitchen. Without these appliances we can’t 

work in the kitchen. They are one of the most things of a kitchen. So, it is 

important to maintain them.  

So, let’s learn how to maintain kitchen appliances in easy ways. 

 

2.Choosing Kitchen Appliances 

Appliances, alone, do not make a kitchen. But, they just might be the most 

important aspect of your space. After all, the kitchen's primary function is for 

preparing and cooking meals. 



How high-end do you want to go? Chefs and bakers who plan to use the 

restaurant-quality features on professional models can justify hefty price tags that 

can consume their kitchen budget. 

On the other hand, if you like the look of the professional-grade range and built-in 

refrigeration units, and those dramatic (and highly effective) hoods for 

ventilation, you can have your cake and eat it, too. With many mid-range and 

high-end (but within reach) appliances on the market today, you can get the looks 

and quality performance without shelling out for the high-high end models. So 

seriously consider how much of your budget you want to spend on appliances. 

Ideally, you should choose your kitchen layout first, then choose appliances that 

fit. If you fall in love with a side-by-side fridge, will you have room for two wall 

ovens and a cooktop? See, there are compromises. 

Choosing Appliances 

Cooktops. Gas, electric or induction? The choice is personal, though you don’t 

often hear of people who go from gas to electric. When choosing a cooktop for 

performance, consider efficiency: how much heat do you lose from burner to 

pan? With gas, you lose about 40 percent, says Nancy Divita, showroom manager 

at Trevarrow Inc. On the other hand, with induction heat—a flat cookstop like 

electric that performs like fast-heating gas stoves—you lose the least amount of 

heat.  

When shopping for gas cooktops, ask about BTU, which stands for british thermal 

units, a measurement of energy content. Serious ranges are 9,200 BTU and up. 

Ask about variable control, meaning how long can you maintain “simmer” without 

the flame going out. Look for burner grates made of cast iron or a metal that 

conducts heat for better heat transfer from the burner to the pan. 

Ovens. A high-performing convection oven, which circulates heat with a fan to 

cook food faster and more evenly, will help you get dinner on the table faster 

than a traditional oven. Bakers, on the other hand, will want the traditional 

bake/roast/broil. In a perfect kitchen world, you can have both with a stacked or 

side-by-side oven station. 



 

Range hoods. A serious cooktop demands a ventilation system that will usher 

exhaust out of the kitchen without sounding like a Cessna is landing at your 

dinner party. If you hear the sound of suction (and not the motor running), this is 

a good thing. If noise bothers you completely, consider units that can be installed 

with exterior motors. (You can build housing for these so they blend somewhat 

with your home’s façade.) 

Exterior blowers and inline blowers provide high-performance ventilation. As for 

those recirculating fans in economy oven-range-microwave stacks: “You might 

take out some of the fat, but you’re not moving out any of the heat,” expert says.  

Choose a hood with adequate cfms for your cooktop. As a general rule, a four-

burner electric cooking surface should have ventilation that performs at 400 cfms. 

Of course, there’s more to the hood than blowing out hot air, even if that’s the 

key function. Hoods are focal points in some kitchen designs, and they are 

available in designs from linear-modern to majestic-traditional, and in materials 

from stainless steel to glass. 

Microwaves. Microwaves can consume a lot of space no matter where you put 

them: on the counter, built in to cabinetry or above a cooktop. So if you want 

your microwave to work twice as hard for you, consider a convection microwave 

that also works as a fast-speed oven, eliminating the need to purchase a double 

oven. Also available are microwave drawers, which are handy and nestle among 

base cabinets. 



Dishwashers. Now you can get drawer dishwashers, which are easier to load and 

can be installed at various heights based on your needs Plus, they can handle 

smaller loads, so they are more efficient. Still, traditional dishwashers with doors 

that pull from the top down are the most popular style, and they can be paneled 

to blend with the cabinetry for a seamless look. Stainless steel still reigns in 

popularity. Depending on your kitchen layout, you might want to add an 

economy-sized dishwasher by a wet bar to manage glassware. 

Helpful Tips 

Keep these tips in mind when considering appliances: 

 When choosing a convection oven, keep in mind that electric convection 

ovens tend to perform more effectively. Ask the showroom manager about 

this. 

 Sometimes a hood is a focal point in the kitchens, and sometimes not. 

Consider a glass hood that will not block views if the hood is positioned 

over an island/eating space or interferes with an important sight line. 

 Want to hide the refrigerator/freezer? Check into models that can be 

covered with paneling so this appliance blends in with cabinetry. 

 Considering a prep sink or bar sink? Size matters. Invest in a true sink for 

food preparation. A deeper sink is more convenient for washing heads of 

romaine lettuce and other vegetables. A pint-sized bar sink is great for 

rinsing out glasses. 

3. How To Quickly Organize, Declutter, and Store Kitchen Appliances 

How you organize kitchen appliances depends on what type of cook you are. If 

you're a raw food lover, your blender will be front-and-center. Vegans will have 

their pressure cooker ready to use at all times and meat-eaters have their slow 

cooker and indoor grills on hand. No matter what type of cook you are, there are 

four steps in the process: 

 Group by use 

 Pare down appliances 



 Cut cabinet clutter 

 Upkeep 

Here are the details on how to organize, declutter, and store all of your kitchen 

appliances. 

3.1.Pare Down Your Appliances 

The first step to decluttering and organizing your kitchen appliances is to group 

them by use: frequently used, rarely used, and never used. If you have limited 

kitchen storage space, it’s important to allocate it wisely by owning appliances 

that have multiple uses. Scrutinize your appliances to make sure their uses are 

robust and not one-note. 

For example, consider buying a high-quality blender that can double as a food 

processor. Do you really need a panini press when you already have a waffle iron? 

A stockpot can produce a batch of perfectly cooked rice. There is really no need 

for a rice cooker unless you use it daily. 

Tip 

A good rule of thumb is to own very few items with only one-use (unless of 

course, you use it frequently). 

3.2. Banish Your Never-Used Appliances 

This is a no-brainer but often the hardest step for people. If you don’t use an 

appliance, no matter how much you’d like to use it, it's time to let it go. Think 

about rice cookers, juicers, and egg poachers. If you use those appliances, great. 

Keep them. But if you have never poached an egg or made yourself a green juice, 

chances are you’re not going to in the future. Use your kitchen cabinet storage 

space for appliances you really use. 

Tip 



If you’re having trouble parting with an item, make a commitment to keep it for 

30 days. Using an appliance like a juicer is a lifestyle change, so move it down to 

the countertop. If you begin using your juicer and it becomes a habit, keep it. 

3.3. Donate or Recycle the Appliances You Never Use 

Unused kitchen appliances can easily find a new home via donation, consignment, 

or selling online. Donating is a fantastic way to declutter and put your tools into 

someone else's hands (either to languish in their kitchen cabinet or hopefully, to 

be used). Find a local charity to donate to such as Habitat for Humanity, your local 

Goodwill, or a local church or house of worship. You can also sell them on eBay or 

have a garage sale. 

If the appliance is no longer in working order, you can recycle it. Check with your 

local recycling centers to see if they accept kitchen appliances. You can also 

donate them to Freecycle and have them recycle the appliance for you. 

If you’re not sure if you should get rid of an appliance or not, try the box method. 

Put it in a box and store it out of sight. If in a month you need the appliance, then 

keep it. If you never think about it, then it's time to donate, recycle, or sell it. 

3.4.Cut Cabinet Clutter 

Now that you’ve pared down, it’s important to make your cabinets as organized 

and easy to navigate as possible. 

Tips 

 Take the time to wrap the cord around an appliance before storing it in 

your cabinet. This cuts clutter and looks more organized. 

 Buy a step-stool to store appliances on higher shelves. 

 Bookmark appliance manuals online or save them in Google Docs—there’s 

no need to keep more unnecessary paper clutter around. 

 Store pesky, smaller parts (think of all those food processor attachments) in 

zip-loc bags and label them accordingly. 

 Take a Saturday morning and organize your kitchen cabinets. 



3.5.Move Rarely-Used Kitchen Appliances To Storage 

These are the kitchen appliance you use once every three to four months. Think: 

blender (unless you’re a dedicated smoothie maker), food processor, waffle 

maker, ice cream maker, slow cooker—you get the idea. Store these less-used 

appliances on a higher shelf. Unless you use something frequently, it should not 

be taking up valuable counter-top or low-cabinet real estate. 

Tip 

These may change seasonally, for instance, a slow cooker may become a 

frequent use item in the fall/winter while the ice cream maker may come down 

from the top shelf in the spring/summer. 

3.6. Store the Appliances You Use All The Time 

There is no one right way to store kitchen appliances. Your organizing and storage 

scheme will depend on what type of cook you are, which appliances you use 

regularly, and the size of your kitchen cabinet storage space. 

So now you’re left with the appliances used regularly in your kitchen. You should 

store them where you use them. 

Three rules of thumb are to put frequently used appliances on the countertop or 

the lowest shelf of an upper cabinet for easy reach; rarely used appliances should 

go to the top of the cabinets; and never-used items should be sold or donated. 

While a clean and clear kitchen countertop is a lofty goal, but don't be afraid to 

store some of your commonly used appliances—coffeemaker, blender, toaster 

oven—front and center on your countertop. Kitchen organization is all about 

making your cabinets, pantry, refrigerator, and appliances functional. 

Tip 

Aside from appliances, the five items that should always be within reach are 

your best knife, colander, cutting board, sauté pan, and stockpot. 

3.7. Maintain and Upgrade 



The more often you organize your kitchen appliances, the less time it will take 

each season. Try to go through your cabinets at least twice a year. If you really 

want to get specific with it, try labeling your cabinet doors. 

Organizing kitchen appliances might seem daunting, but it's worth it to create a 

streamlined, functional kitchen. Once appliances are in their correct spot—even if 

that means donating that juicer you've never used—reaching for the toaster oven 

in the morning or air frying a chicken for dinner will be even easier. 

4. How to Clean 7 Small Kitchen Appliances 

 

Small kitchen appliances like toaster ovens, instant pots, food processors and 

juicers can save time and energy in the kitchen. And we all know that a coffee 

maker is practically a must-have for a caffeine-craving household.  

Take a look around your kitchen–are all those appliances really clean and bacteria 

free? Nearly every small appliance has some type of control panel or handle that 

is touched every time it's used, leaving body soil and bacteria like Salmonella, 



Listeria, E. coli, plus mold and yeast. And what about what's happening inside the 

appliance where food and beverages are processed? Any of these organisms can 

cause digestive upset or worse. 

4.1.Coffee or Espresso Maker 

Whether you use a drip coffee maker, French press, fancy espresso machine, or a 

single pod coffee maker, it should be cleaned regularly for both good tasting 

coffee and to prevent bacteria growth. Coffee makers combine moisture and 

warmth, perfect breeding grounds for bacteria and mold growth. 

For the best tasting (and safest) coffee, all removable parts of the coffee maker 

should be removed after every use to clean away coffee grounds and oils. The 

parts can be hand washed with warm, soapy water or placed in the top rack of 

the dishwasher. Empty water reservoirs and drip trays and take a moment to 

wipe down the outside of the maker and warming plates with a clean damp cloth. 

The reservoir lid should be left open between every use so the area can 

thoroughly dry out. 

Unless you use distilled water every single time, eventually minerals from tap 

water can build up in the machine. Cleaning those away is simple. Just fill the 

reservoir with equal parts distilled white vinegar and distilled water. Allow the 

solution to sit in the coffee maker for at least 30 minutes–one hour is better–and 

then run a brewing cycle.  

Next, run two full brewing cycles with just plain distilled water and you will have a 

clean coffee maker that's ready to make great coffee. 

4.2.Blender, Food Processor or Juicer 

If you've ever used an appliance like the Black+Decker Quiet Blender with Cyclone 

Glass Jar, the Black+Decker 8-cup food processor, or a juicer, you know all about 

the splatters of food and liquid that can go everywhere, especially if you forget to 

use the lid. Fortunately, these appliances are easy to clean because they can do 

most of the work. 



After every use, rinse out the blender or juicer cup with plain water. Then fill half 

full with warm water and a drop or two of dishwashing liquid. Give it all a whirl for 

15 to 30 seconds. Pour the solution over the lid as you empty the cup in the sink. 

Finally, disassemble the appliance blades and lid parts. Rinse well in hot water and 

allow to air dry completely before reassembling. Finally, unplug the machine and 

wipe down the outside of the base with a clean cloth. For hard-to-reach spaces 

between buttons or knobs, use a clean, soft toothbrush dipped in a solution of 

warm water and a drop of dishwashing liquid to remove particles. Wipe down 

with a clean cloth dipped in plain water and allow to air dry. 

4.3. Grill, Panini Press, or Waffle Maker 

art of the appeal of a waffle maker, electric grill or panini press is the nonstick 

surface. So cleaning it properly will not only prevent cross-contamination from 

food bacteria; but will preserve the finish for years to come. 

Immediately after using, unplug the appliance. Wet several paper towels and use 

metal tongs to hold them as you wipe down the hot grill or press to loosen food 

particles. When the appliance is completely cool, mix one cup of warm water with 

a drop or two of dishwashing liquid to dampen a clean, soft cloth. Use the cloth to 

wipe the entire cooking surface and any outside surfaces. If there is an excessive 

buildup of grease, use a clean soft toothbrush to get into crevices. NEVER use a 

scrubbing pad or sharp tool on the nonstick surface. Rinse with another cloth 

dipped in plain water, then dry with a soft cloth. 

For waffle makers, grills or presses with removable plates and drip trays, wash in 

hot, soapy water or place in the dishwasher if recommended by the 

manufacturer. 

4.4. Microwave 

Splatters happen. The easiest way to clean the inside of a microwave is to let it do 

the work. Fill a microwave safe container with at least one cup water. Process 

until the water is at roiling boil; then turn off the microwave. Keep the door 



closed for at least 15 minutes. The steam will loosen food particles and make 

them easy to wipe away with no scrubbing needed. 

 

To finish the job, use a soft cloth dipped in one part distilled white vinegar and 

one part warm water and wipe down all interior surfaces. Hand wash or place the 

glass turntable, if you have one, in the dishwasher. Wipe down the outside 

handles and keypad with a disinfecting wipe to remove bacteria. 

If you have a combination microwave and range hood vent mounted over your 

stovetop, don't forget to clean the hood and filter regularly to remove greasy 

residue. 

4.5. Stand or Portable Mixer 

A portable or stand mixer is nearly an essential if you prepare food often. The 

danger comes if food particles get caught in the blades or beaters. You can fill a 

bowl with warm water and a drop or two of dishwashing liquid and turn on the 

mixer for 15 seconds to loosen food. But the safest way to clean the mixers is to 

disassemble and hand wash non-electrical components in hot soapy water or 

place them–as recommended by the manufacturer–in the dishwasher. 

Finally, unplug the appliance and wipe down the outside with a cloth dipped in 

warm soapy water. Rinse with a cloth dipped in plain water and dry with a soft 



cloth. Grab that soft toothbrush to get between any buttons or crevices that need 

special attention. One particular place to check for accumulated debris is the 

motor ventilation slots. They need to be clear to prevent overheating. 

4.6. Toaster Oven or Toaster 

Crumbs and built-up grease can cause fires; so it's important to clean toaster 

ovens and slice toasters frequently. 

After every use, unplug the appliances and open trap doors or shake it upside 

down over the sink or trash can to remove loose crumbs. For toaster ovens, wash 

the removable tray or toasting rack in hot soapy water, rinse and air dry after 

every use. 

At least weekly, unplug the appliance and use a soft cloth dipped in hot, soapy 

water to wipe down the interior and exterior avoiding the heating elements. Use 

a clean soft toothbrush to reach any tight crevices. Rinse with a cloth dipped in 

plain water and allow to air dry at least 10 minutes before using. 

4.7. Electric Can Opener 

Many electric can openers have a blade that frequently touches the contents of 

the can. Cross contamination is always a danger so cleaning after every use is 

best. Unplug the appliance and use a clean cloth dipped in warm soapy water to 

wipe down the blade and casing. NEVER immerse the whole appliance in water. 

Every few months, remove the cutting mechanism and wash in hot soapy water. 

Use a toothbrush to remove food particles from tight crevices. Rinse and air dry 

completely before reassembling. 

5. How To Deep Clean Your Fridge 

The refrigerator is one of the most used kitchen appliances in the home. 

However, it is also one of the most overlooked areas when it comes to cleaning. 

The constant use of a fridge can make it look dirty and also hosts lethal germs and 

bacteria. 



Since this appliance keeps your food cold or rotated through days or weeks, make 

sure you deep clean it using only eco-friendly products. Remove spills, splatters, 

stubborn stains, germs and bad odours on a regular basis to avoid foodborne 

diseases like food poisoning. 

 

In case you are prepping your rental apartment for the final inspection, do 

thorough research and hire an experienced company that specialises in precise 

end of lease cleaning in Sydney. They will take care of every single aspect, 

including your kitchen appliances, such as a fridge and a microwave so that you 

can claim your bond back with ease. 

For a regular fridge cleaning guide, read the following tips and tricks and achieve 

sparkling results. It includes some ways that will help you clean the interior as 

well as the exterior of an appliance on a weekly basis. 

5.1. Arrange Cleaning Supplies 



Cleaning a fridge requires proper cleaning supplies that are effective and 

environmentally-friendly products. So, here is the list of supplies you will need to 

stock up before getting into the process: 

 Old towel 

 Paper towels and cleaning rags 

 Baking soda and water 

 Multi-purpose cleaner (white vinegar, mild dishwashing soap and warm 

water) 

 Putty or butter knife 

 Trash bags 

 Vacuum Cleaner 

Tip: Do not use chemically-laden cleaning products because they can lead to 

various health hazards. 

5.2.Prepare the Appliance 

Do not forget to unplug the refrigerator before treating tough stains and grime. 

This gives utmost safety when you are using water-based cleaning products or 

water around the appliance. It is good to put down an old towel on the floor to 

protect it from spills. 

5.3. Remove Food Items 

Always plan your fridge cleaning ahead of time. Less food items in the refrigerator 

mean fewer contents to take out before wiping off tough stains and spills. It is 

good to put the perishable food in the cooler until you are ready to return them 

after thorough sprucing.  Check dates and toss the expired food items and bottles. 

It becomes super easy to deep clean the empty refrigerator because you don’t 

have to move anything to achieve best cleaning outcomes. 

5.4. Removes Drawers and Shelves 



You should remove shelves, drawers and other removable parts from your fridge. 

You can use hot water and a mild dishwashing solution to get rid of stubborn 

stains and grime. Soak these grimy shelves and drawers in the solution. 

For sticky residues, you can spray white vinegar solution and leave it for 10 

minutes before wiping with a cleaning rag. 

You can also use baking soda and scrub it off to clean and disinfect all removable 

parts of your fridge. 

5.5. Clean Interiors 

The next step is to clean the interiors of an appliance using two tablespoons of 

baking soda and one part of hot water. This will not only break down the stains 

but also banish bad odours. 

Spray the solution on every nook and cranny, including the inside walls and 

compartments and leave it for a few minutes. 

Rinse the surface with a damp cloth and dry with a towel. 

If you are vacating the property, consider hiring the best end of lease cleaners in 

Sydney. They will clean everything, such as your fridge using tried and tested 

products.Professionals can help you get 100 % bond back without any dispute. 

5.6. Remove Dust From Coils 

Remove accumulated dust particles from the coil using a brush or a vacuum 

cleaner. This will keep your appliance run efficiently for years. If your unit have 

coils on the top, then vacuum it twice a week. 

5.7. Wipe Drip Pan 

It is good to eliminate the base grill to detect the pan beneath the fridge. If it is 

soaked in water, mop it using paper towels. After that, pull out and clean it with 

dishwashing solution. 



If your drip pan is fully fixed in place, then cover an absorbent cloth around the 

long-handled brush and dip it in solution and spruce up the pan properly. 

5.8. Spruce up the Exterior 

This step is all about wiping down the grimy and greasy doors using a cloth 

dampened with water and mild soap. Make sure you wipe the handles to get rid 

of stains as well as germs. 

Clean all the sides, top and bottom of your fridge properly to achieve best 

possible results. 

Deep clean your fridge and keep it look as good as new using only eco-friendly 

products, such as baking soda, vinegar and hot water. These tips will make things 

super easy for you. It is also good to hire professionals for a stress-free end of 

lease cleaning in Sydney to get the full bond back by returning the premises in a 

top-class condition. 

6.How to Clean Stainless Steel (Even Those Dark Water Stains!) 

Rid your appliances of water stains and fingerprints with our expert tips for 

cleaning stainless steel. You can usually tackle the job with just a microfiber cloth 

and a bit of water, no tedious scrubbing or hard-to-find cleaners needed. 

In the world of kitchen appliances, nothing stands out more than sparkling 

stainless steel. The popular finish is striking, sleek, and looks great with nearly any 

kitchen color scheme. But then real life happens. Fingerprints, smudges, and the 

errant spill or splash can all dampen the clean stainless-steel sparkle. But the 

good news is that as quick as those surfaces get dirty, they look like new again 

with a few tricks for cleaning appliances. Keep your appliances looking shiny and 

new with our proven tips for the best way to clean stainless-steel appliances. 

We'll help you clean every inch of your stainless steel, including those hard-to-

remove water spots. 

6.1.What to Use to Clean Stainless-Steel Appliances 



Before you learn how to clean stainless-steel appliances, there are a few things 

you should know, starting with which tools and cleaners to use. For cleaning 

stainless steel as part of your routine kitchen cleaning, a simple microfiber cloth 

dampened with water will be sufficient. When it's time to do a more in-depth 

cleaning, keep rubbing alcohol, vinegar, baking soda, and even rubbing oil on 

hand. 

It's also important to know what not to use when cleaning stainless-steel 

appliances. Always avoid using abrasive cleaners or sponges on stainless-steel 

appliance surfaces, as they can permanently scratch the steel's surface. Skip the 

steel wool and chlorine-based cleaners, too. Some cleaning methods include using 

rubbing oil and essential oils. These products are great cleaning agents, but 

they're also flammable. Don't use them on your oven or other appliances that 

conduct heat. 

6.2.How to Clean Stainless-Steel Appliances: Routine Care 

 



For daily stainless-steel cleaning and eliminating most water spots, a simple wipe 

with a microfiber cloth and water does the trick. Start by wetting the cloth and 

wiping down the appliance. Then wipe the surface again with another microfiber 

cloth to dry. By giving the appliance a once-over with a dry cloth, you'll remove 

any excess moisture that could become future water spots. For extra shine, use a 

polishing rag to buff the steel. 

You can also use a little dish soap if you feel like your stainless-steel surfaces are 

extra grimy. Pick a dish soap that doesn't contain chlorine and put a drop on a 

cloth. Dampen the cloth with water and wring out excess water. Wipe down the 

surface and follow up with another damp cloth (sans dish soap), and, finally, dry 

the surface with a clean, dry rag. 

6.3.How to Clean Stainless-Steel Appliances with Baking Soda and Vinegar 

Sometimes the microfiber method needs a little support. Look no farther than 

your kitchen pantry for a hardworking stainless-steel cleaning solution. Vinegar is 

a cleaning superhero and can work on stainless steel, too. Pair it with baking soda 

and you have one powerful duo. 

For tough spots on stainless-steel appliances, wet a thick, clean towel with 

distilled white vinegar that has been brought to a boil. (Use caution so you do not 

scald yourself when handling the liquid.) Place the damp towel on the spot and let 

it sit for 30 minutes. Sprinkle with baking soda, then scrub gently until the spot 

disappears. Wipe the area clean with water and dry with a clean cloth. 

6.4.How to Clean Stains on Stainless-Steel Appliances 

If there's a stain that won't come out no matter how hard you scrub, consider 

buying a stain removal product made specifically for metals. These cleaners are 

particularly helpful when removing stainless-steel oxidation or rust. For serious 

blemishes, invest in a stainless-steel scratch-removal kit, which typically combines 

special polishes and fine-grade sandpaper to remove the problem. 

Before using a commercial cleaner or a scratch-removal kit, read all of the 

instructions and follow the manufacturer's recommendations as you work. It's 



also a good idea to check out your appliance owner's manual for instructions 

specific to your make and model. Some stainless-steel appliances have special 

finishes that require more specific care options. You'll want to read up on the 

manufacturer's recommendations to ensure you are properly caring for your 

appliances. 

More Tips for Cleaning Stainless Steel 

To protect your stainless-steel appliances, follow these must-know tips during 

daily wipedowns and deeper cleanings. 

Go with the Grain 

Much like wood furniture, stainless steel has a grain. Always wipe with the grain 

to loosen and remove all the dirt from those little recesses. Going against the 

grain can result in less effective cleaning and may even scratch the steel. To find 

the appliance's grain direction, simply rub both vertically and horizontally with a 

soft cloth. If you feel a slight resistance, that means you're rubbing against the 

grain. 

Dissolve Fingerprints  

Fingerprints on stainless steel are almost impossible to avoid, especially if you 

have little ones who like to touch everything in sight or budding chefs who pay no 

mind to the mess in the moment. Luckily, there's an easy solution to rid your 

stainless-steel appliances of fingerprints. Simply drop a little rubbing alcohol on a 

soft cloth and rub over the stains. The alcohol will zap the oily residue and grime 

left by a human hand. 

Add Shine to Stainless-Steel Appliances 

Make your stainless steel extra shiny with a secret ingredient: lemon oil. Just put a 

few drops of the oil on a clean cloth and rub it into the surface. If you can't find 

lemon oil, you can use olive oil as a substitute. Aim to give your stainless-steel 

appliances this oil treatment once a month. And remember: Don't use this 

method on an oven or appliance surfaces that conduct heat. 



Make it a Habit 

Old stains and water spots are harder to tackle. Prevent them with frequent 

appliance cleaning. We recommend committing to daily wipedowns with a clean, 

soft cloth and hot water. Also, aim for weekly cleanings with an oil-based 

stainless-steel cleaner and polish. This regular routine will help reduce buildup 

and keep your stainless-steel appliances easy to clean. 

Now that you know how to clean stainless appliances, you don't have to dread 

fingerprints. With a little bit of simple routine cleaning, some minimal elbow 

grease, and household ingredients (vinegar and baking soda straight from the 

pantry), and special care items for regular maintenance, you can ensure cleaning 

stainless appliances is a breeze and sparkling surfaces can be a real-life thing, too! 

Conclusion 

Hope you like this guide!! We have shared all the useful information to maintain 

your kitchen appliances. 
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