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Customer Care Guide

Taking care of your new Hill Farm Kitchen

Thank you
for choosing a
Hill Farm kitchen...

Hill Farm Furniture specialises in
creating beautiful bespoke kitchens in
a range of styles, from classic country
kitchens to chic contemporary designs.
Whether your kitchen is Victorian,
Georgian, or a more modern creation,
this care guide will provide you with
guidelines and useful tips to make sure
your new kitchen stays in optimum
condition for years to come.
After all, we’ve been crafting stunning
kitchens and free standing furniture for
nearly 30 years, and in our experience,
a little maintenance goes a long way.
Remember, your new Hill Farm kitchen
is made of natural woods and finishes,
and as such should be treated in much
the same way as antique furniture;
be sure not to clunk drawers shut or
slam cupboards as even the most hard
wearing materials will show signs of
wear if mistreated.

Caring for your
Hill Farm Kitchen
Your new kitchen has been handmade
using traditional cabinet making
methods and using the highest-grade
materials available, which will truly
stand the test of time.
Whilst your new kitchen is robust and
durable we would like to take this
opportunity to highlight some basic
guidelines for the care of your new
kitchen.

Prevent Cracking Temperature Control
It is important that the room
temperature should never be allowed
to wildly fluctuate between hot and
cold.
We advise the ambient temperature of
the room be maintained between 18
and 20ºc.
This ensures the furniture will not
be subject to any extreme levels of
moisture.
This is of particular importance in newbuild houses and where under-floor
heating is in use.
Under-floor heating should not be
turned on and off suddenly, nor should
the temperatures be raised or lowered
quickly or to a very high temperature as
this can result in dimensional changes
to the timber which can cause slight
shrinkage and cracking.
Your heating installer should be able to
advise you accordingly on how to run
your system correctly and efficiently.

In the
unlikely
event of this
happening
to your new
kitchen, we
can and will
repair any
cracks at no
extra cost!

Keeping
Surfaces Clean
Keeping your new kitchen clean is
simple – all surfaces both outside
and inside can be wiped with a soft
dishcloth and a bit of mild soapy water.
Worktops can be cleaned with
antibacterial sprays, but never use any
strong detergents such as Mr. Muscle
or anything that contains bleach.

Granite Worktops
Granite worktops are very hard
wearing, however, care should be
taken when using cooking oils and
acetic products such as lemons and
vinegars as spillages that are not wiped
up can stain the granite.

Wood Worktops
The worktop oil we use is 100% water
resistant if maintained correctly, but
NOT waterproof. It is advised that
water must not be allowed to stand for
long periods of time.
Hot items such as pans and hot drinks
must not be placed directly onto the
wood worktop as this can cause some
minor marking.

The beauty of wood is that any marks
will gradually disappear naturally many
light/minor marks will usually disappear
naturally over time, but if you want your
worktops to look like new again, any
signs of wear and tear can be sanded
out with little effort before re-oiling.
Please see the ‘Oiling Guide’ for stepby-step instructions on how and when
to do this.
We only use the highest grade
materials for our hardwood worktops,
however, as wood continues its life
in a warm dry environment it may
be subject to slight movements,
surface shakes, end splitting and
tonal deviations. These are accepted
as being normal features of the
wooden surfaces and not defects.
Any significantly undesirable features
can usually be rectified with minimal
inconvenience to you.

Appliances
we advise that you carefully read all
appliance manuals before use and
register for extended warranties
where this option is available. Should
you have any problems with an
appliance we advise you to contact the
manufacturer’s helpline, which can be
found in the user manual.

Essential
Maintenance
for Hardwood
Worktops
Ongoing care and oiling of your
hardwood worktops brings out and
enhances the wood’s appearance
as well as protecting against wear
and tear.
Your hardwood worktops should be
treated with oil at least once every 3
months for the first year, followed by
every 6 months thereafter.
If you think your worktop needs oiling
more regularly then feel free to apply
a thin coat as often as you like - you
cannot overdo it.
A good indication of when it really
does need oiling is when water stops
‘beading’. This simple procedure will
maintain the colour and lustre of your
hardwood worktop and keep it looking
as good as new. The oil is best applied
by using a lint-free cloth.
A lint free cloth is any form of material
that will not deposit any particles on the
wood - an old T-shirt is ideal.

It is advisable to wear rubber gloves
when applying the oil, whilst it is not
harmful to your skin it is very hard to
wash off as it is a water repellent!
If there are any marks on the worktops,
lightly sand over the marks with a fine
grade sandpaper - 320 Grit should
be fine, but more stubborn marks will
require 240 Grit and sand over the
marks as much as necessary but in
the same direction as the wood grain
- don’t worry about it becoming
patchy.
General markings are usually only
within the oil layer, not the actual
wood, so if you discover any marks it is
important to remember that it is often
not the wood itself that is damaged.
Then, with a grey sanding pad
(supplied by us), lightly sand over the
entire worktop always following the
grain of the wood.
This will take away any general
roughness, which will make for a
better finish.

The next step is to apply the oil.
Do this by pouring about two
tablespoons worth of oil for every
metre of worktop onto the surface of
the worktop, then, using your cloth,
work the oil into the worktop until the
entire worktop is covered.
Don’t worry about how it looks at this
stage, but do ensure that there are no
pools of oil and watch out for drips.
If you notice any pools of oil or obvious
cloth marks, simply pass over the areas
again with the same cloth in a long
straight wiping action to even our
the oil.
The golden rule is to simply follow the
grain. This will even out the oil and
remove any excess.
Again, don’t worry if it still appears
patchy as the wood absorbs the oil at
different rates in different areas.
Where the worktops have been heavily
sanded to remove any marks it may be
necessary to apply a second localised
coat.
The worktops will usually be dry to
touch within 4 hours by which time it is
ok to put items back in position.

We strongly advise to avoid the contact
of any liquids for at least eight hours
after oiling as this is how long it takes
for the oil to fully harden.

Should you
have an accident
which you
think is beyond
your capacity
to repair then
please don’t
hesitate to
contact us.
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