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Much of the beauty of fireclay lies in its long-lasting wear and enduring good looks. Follow these simple sink 
care and cleaning tips, and your Fossil Blu fireclay sink will retain its original beauty for years to come.

• Wipe down the sink with a dry cloth as often as possible to prevent hard water spots.

• Apply a thin layer of liquid wax to sink’s basin about once a month, using a soft cloth or the applicator that comes 
with the wax. Apply the wax when the sink is dry and allow the wax to dry thoroughly before using the sink. Wax will 
encourage liquids to flow down the drain.  We recommend Mothers brand “Step 3 Pure Brazilian Carnauba Wax” in the 
liquid form.  Carnauba wax is a natural product harvested from palm fronds, and is safe to use in the kitchen.

• Our silica-based glaze is incredibly durable and easy-to-clean.  For daily cleaning, we recommend dish soap and a • Our silica-based glaze is incredibly durable and easy-to-clean.  For daily cleaning, we recommend dish soap and a 
sponge.  For heavier soils or hard water stains, the finish is strong enough to withstand chlorine-based mild abrasives 
such as Comet, or acid-based mild abrasives such as Bar Keepers Friend. Just be sure to thoroughly rinse the sink after 
use.

• Steer clear of steel wool pads. The iron particles that are left behind can lead to tiny rust deposits. For hard-to-clean 
projects, use a ScotchBrite or similar scouring pad instead.

• If you happen to drop a heavy pan and get a chip in the finish, it is important to get it repaired immediatel• If you happen to drop a heavy pan and get a chip in the finish, it is important to get it repaired immediately. Repair 
kits are available at most home improvement stores, and will repair and seal several small chips.  Look for white 
“porcelain” chip fix products.

• Add some shine with a few drops of baby oil. Wipe off with a paper towel and repeat for added shine. 

• Avoid leaving cast-iron cookware in your sink for extended periods of time. Do not set hot pans directly into the sink, 
and be sure to run cold water when pouring in boiling water.

• Rubber dish mats, wet sponges and pads are not recommended for a lengthy stay in your sink. Mold can result.

As a “living” finish, copper sinks naturally contain irregularities which are both beautiful and helpful towards 
masking little messes. In fact, some people choose to simply let their sinks “do their thing”, embracing 
variation and the occasional bright-spotting that may occur.  But for those wishing to retain the original 
beauty of the finish, it won’t be difficult if you follow these care and maintenance steps.

• Wipe down the sink with a dry cloth as often as possible.

• Apply a thin layer of Carnauba wax to sink’s basin and apron-front about once a month, using a soft cloth. Apply the 
wax when the sink is dry and allow the wax to cure before using the sink (about 1-hour). Wax will seal the patina 
(preventing any color change) and encourage water and debris to the flow down the drain (preventing mineralization).  
We recommend Mothers brand “Step 3 Pure Brazilian Carnauba Wax” in the solid form.  Carnauba wax is a natural 
product harvested from palm fronds, and is safe to use in the kitchen.

• Should you forget to apply wax for several months and a particularly acidic food sits on the surface overnight, you • Should you forget to apply wax for several months and a particularly acidic food sits on the surface overnight, you 
may notice a lightening of the finish (ie removal of patina).  This is completely normal, and there are two solutions:

• Foods to avoid sitting on the surface for extended periods include: Citrus, ketchup (or any other tomato-based food 
product), pure salt, toothpaste, certain sodas, and other highly acidic or chlorine-based products.

• Steer clear of steel wool pads. • Steer clear of steel wool pads.  They can scratch the patina and the iron particles that are left behind can lead to 
tiny rust deposits. For hard-to-clean projects, try a ScotchBrite scouring pad. We recommend scouring in a gentle, 
circular motion.  Some light scratching of the patina may be noticed, however it is not an undesirable look (similar to 
oil rubbed metal finishes) and will re-patina rather quickly.

• Copper cannot rust unless it is in direct contact with rusting steel or iron for an extended period of time.  Be 
especially vigilant not to leave heirloom cast iron pans in the sink for more than just a few hours. 

• • Rubber dish mats, wet sponges and cleaning pads are not recommended for a lengthy stay in your sink. Since they trap 
potentially acidic liquids, changes in the patina can result.
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