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In addition to the specific guidelines
detailed in this brochure, you should
naturally take extra care when working
near to hot surfaces or using cleaning
agents. For example, keep all chemicals,
detergents, hot pans and sharp objects out
of children’s reach and never allow children
to be unattended in the kitchen and to

swing or climb on doors or drawers.

Weight limits of Wall Cabinets

Please see below the maximum weight limits of wall cabinets. All
kitchen cabinets hold FIRA Gold award certification and are tested
to British Standards BS EN 6222 Test Level H, to ensure complete
confidence of your kitchen for many years to come. The weights

shown below are the maximum load capacity as a result of testing

and should not be exceeded.

Cabinet Width

Single Door Cabinet
(150mm - 600mm)

Weight limit per cabinet

20kg (Approx. 20 bags of 1kg sugar
or 50 tins of 400g soup)

Double Door Cabinet
(800mm - 1000mm)

30kg (Approx. 30 bags of 1kg sugar
or 75 tins of 400g soup)

Illuminated Wall
Cabinets

Weight varies by unit width:
Single door cabinet (300mm-450mm) 5kg (Approx. 5
bags of 1kg sugar or 12 tins of 400g soup)

Single door cabinet (500mm-600mm) 9kg (Approx. 9
bags of Tkg sugar or 22 tins of 400g soup)

Double door cabinet (800mm-1000mm) 15kg (Approx.
15 bags of 1kg sugar or 37 tins of 400g soup)

Black Open Frame
Wall Units

Weight varies by unit width:
600mm = 7.5kg per shelf (Approx. 7 bags of 1kg sugar
or 18 tins of 400g soup)

900mm = 11.3kg per shelf

Please ensure that the weight in wall cabinets is equally distributed and

is not exceeded.



MAINTAINING
AND CARING
FOR YOUR
WORKTOP

. Never place hot pans or dishes directly onto the
worktops. Instead, use a heat shield, hot pad or
trivet to avoid blistering or cracking the laminate.

. Never use acidic or abrasive cleaners, or apply
excessive scrubbing, especially on surfaces with a
gloss finish.

. Never leave spills on the worktop including
standing water. Inmediately wipe up and rinse

C A R E A N D surfaces thoroughly after cleaning, especially

after using any harsh chemical liquids such as

M A I N T E N A N C E oven cleaners and rust removers.
O F W O R K T O P S . Always use a chopping board or other worktop

saver to cut objects rather than directly on the
worktop.

LAMINATE WORK SURFACES

. Never apply polish to laminated surfaces.

: . Y d not wearing a PVC
All laminate work surfaces are designed for easy € recommenc ot weafing a Py~ apron as over

maintenance and long life. Everyday stains such as
coffee spills and finger marks clean up easily with a
quick wipe with a damp cloth. Although laminates
are exceptionally resistant to scratches and normal
wear and tear, always use a cutting board when
using sharp knives.

time it can rub against the laminate causing a

change in the texture/colour.

CLEANING STAINS

Always start with the gentlest method. If stains persist, try

the following steps:

@ Use a damp cloth and mild detergent.

@ For difficult stains, use a mild household
cleaner with a soft bristled brush.

@ If stubborn stains remain, try a paste of
baking soda or a non-scratch cleaner,
scrubbing lightly with a soft bristled brush.

Please note:

Darker work surface colours will show excessive marking,
scratching, wear and tear more noticeably than lighter colours.
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QUARTZ WORK SURFACES

Combining the natural beauty and durability of stone with the
consistency of a manufactured product. Quartz is non-porous and stain
resistant, making it thoroughly hygienic and easy to maintain, it does not
require any surface sealants.

Simply wipe down daily with soap and warm water and the surface will
retain its natural beauty and shine. Polished Quartz must not be rubbed
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with abrasive materials. Wipe the surface with a damp cloth and a Stone

Care Cleaner to remove any oils and fats, buff dry with a soft cloth. If P
any stains need further attention use a Stone Cleaner, following the j :
instructions. Drainer grooves can be cleaned using a white non abrasive pad.

Cream cleaner and warm water will remove stubborn marks. Avoid using
strong chemicals or solvents such as undiluted bleach and caustic soda,
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or highly aggressive cleaning agents with high alkaline/PH levels.

Please refer to the specific instructions supplied with your quartz

worktop for further details on the care kit and supplier contact details

should you have any technical queries.

EARTHSTONE WORK SURFACES

Through a simple cleaning regime the unique surface can be
maintained to look good longer and has the added benefit of
being repairable.

You will have received a care and maintenance kit with your
Earthstone work surface along with a leaflet to explain how you
can keep your worktop in a good condition.

Once installed your worktop will have been given a final sand
and polish. Over time the work surface will eventually acquire a
smoother, slightly higher sheen to it.

It is recommended to wipe down the surface with warm soapy
water during the first week of installation. Then buff the surface
dry and apply a thin, even coat of Countertop Magic (included in
your Care and Maintenance kit) and wipe off immediately with a
clean microfibre cloth.

WEEKLY POLISH

It is recommended to polish your Earthstone work surface once
a week to maintain its deep, rich lustre. Use the Earthstone Care
and Maintenance kit and refer to the leaflet for information on
how to do this.

GRANITE WORK SURFACES

Natural granite work surfaces are hardwearing and while naturally
stain resistant, granite is porous and not stain proof. Any spillages
must be removed immediately, delay can cause permanent damage.

Periodically worktops should be resealed to prevent damage
occurring. Granite worktops are sealed during manufacture
and upon installation, but can be re-sealed every 6-12 months
depending on how the surface is used.

Granite and all stone is susceptible to marking caused by contact
with acidic foods and liquids (lemon, white wine, fruit juice etc).
Sealing the worktop does not protect against acid, so spills must
be wiped up immediately.

Please refer to the specific instructions supplied with your granite
worktop for further details on the care kit and supplier contact
details should you have any technical queries.




CARE FOR YOUR
SINK, TAP AND
APPLIANCES

Taking proper care of your sink will ensure
that it stays looking good and working well
for many years.

It is advised that you do not use rubber mats which may
contain softeners that can damage the sink’s surface. Also,
take special care when placing heavy or sharp objects into
the sink and do not store open containers of cleaning agents
or chemicals in the cabinet underneath it. This should be
well ventilated so that condensation doesn’t form on the
underside of the sink.

Cleaning and care of granite style sinks

For daily cleaning, we recommend using a mild cream
detergent to prevent the formation of stains. After pouring
away tea or coffee, rinse the sink thoroughly with water to
prevent limescale deposits from building up. Pan marks can
be removed by scouring with the rough side of a sponge

For thorough cleaning of persistent stains, tough limescale
deposits or discoloration, fill the sink with 1-2 cm of water,
add detergent and leave to soak for several hours or
overnight. Then drain the sink, rinse thoroughly and rub dry.

Cleaning and care of Stainless Steel sinks

Daily cleaning should be carried out using a cream cleanser such
as ‘Cif” on a soft cloth. This should be adequate to remove such
marks as tea stains and grease. The everyday film of limescale,
which occurs in hard-water areas, can be quickly removed using
‘Cif” or ‘Bar Keepers Friend’. Should a thicker layer form, then this
will require treatment with a proprietary limescale remover and a
soft brush. Rinse the sink thoroughly after limescale treatment.

Which substances should not be allowed to come
into contact with a Stainless Steel surface?

Mortar, cement, plaster, concrete, tile cement, grout, bleach, diluted

bleach, cleaning products with bleaching agents or chlorine, acids, silver
dip, photographic fluids, lengthy contact with salty liquids, hair dye,
liquid soap which contains SLS (Sodium Lauryl Sulphate).
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Does Stainless Steel scratch?

Stainless steel sinks will scratch during normal use. However, the
appearance of the scratches can be made less noticeable using a
stainless steel cleaner. Also, as the sink ages, the scratches gradually
become less noticeable.

Can Stainless Steel sinks rust?

Due to the composition of most commercially available stainless
steel sinks, they are incapable of rusting. However, should the
surface of the sink be harbouring particles of, for example;
plumbers swarf, steel wool pads, cast-iron pans, metal filings flushed
through from mains pipeline, then it can give the appearance of
having rusted. Water borne particles are particularly noticeable
when new piping has been installed. These rusted particles should
be removed using a proprietary stainless steel cleaner, e.g. Bar
Keepers Friend, followed by thorough rinsing and drying with a soft
cloth. If these particles are allowed to stand for any length it is
possible for pitting to take place.

What would happen if | applied excessive heat
to the Stainless Steel?

Flames or excessive heat, if applied to Stainless Steel will turn it
blue or gold. This is an irreversible reaction, although chrome or
stainless steel polishes (e.g. ‘Autosol’) can make an improvement.
require treatment with a proprietary limescale remover and a soft
brush. Rinse the sink thoroughly after limescale treatment.

Tap after-sales support

The highest production standards and quality inspection procedures
ensure that your taps provide many years of trouble free operation.
In the unlikely event that you experience a problem with your tap
please contact your housebuilder to ensure a quick resolution.

STAINLESS STEEL
SPLASHBACKS

Chlorides such as bleach or common salt and acids of any kind can

damage all grades of stainless steel surfaces. If a spillage occurs, rinse
immediately and thoroughly with plenty of fresh water and then dry
with a soft cloth. Metal objects that may rust should never be left in

contact with stainless steel.

Appliance after-sales support

Your Symphony kitchen is fitted with quality appliances from some of
the leading names in the industry. AEG, Electrolux, Haier, Hoover and
Candy appliances are amongst the most reliable money can buy and
come with an impressive guarantee as well as a first class after-sales
service.

If you have these appliance brands in your kitchen and in the unlikely
event that you need help from a service engineer, simply contact their

customer care department using the details shown below. If you have a
different brand of appliances please contact your housebuilder.

AEG [{] Electrolux

AEG Tel: 03445 611611 Electrolux Tel: 03445 613 613

Haier Ganvoy

Haier Tel: 0333 003 8122 Candy Tel: 03445 613 613

Hoover Tel: 03444 995599



IT'S OUR PROMISE AND YOUR
GUARANTEE OF COMPLETE
SATISFACTION

No one knows the kitchen business better than
Symphony — having worked with housebuilders,
developers and retailers for over 50 years. Plus our
service doesn’t finish when the kitchen is installed,
it continues throughout the guarantee period in line
with the warranty provided by your housebuilder.

e Any queries or faulty product claims should be
directed to your housebuilder, who will then contact )
Symphony if required. Where our customer care OUR
teams are required we aim to execute all valid :
remedial work within 30 working days of receipt.

for us to make an inspection of the complaint. In
such instances we will require a representative from
your house builder to be present.

e Inorder to improve our service it may be necessary V

e Symphony’s Customer Care manager will make all the
necessary arrangements for any remedial work that

may be required and will make mutually convenient :
appointments. brands spanning kitchen, bedroom and

Symphony presents a diverse range of

bathroom furniture. Our collections
Please note - work can only be undertaken between

normal working hours - Monday to Friday. Any :
surplus material will be removed and premises left as : handleless, contemporary and classic
they were found. : kitchens. We also offer innovative

incorporate the highest quality modern

e Itis felt that minor maintenance such as door/ kitchens designed for accessible and

drawer realignment are the responsibility of the : multi-generational households.
homeowner and as such are not covered under :
the charter.

Gallery Linsor freecom:

e Only products manufactured by ourselves are :
covered by this charter and we reserve the right by symphony by symphony by symphony
to refer issues arising from other products (e.g. :

. 'S arising t i % LAURA ASHLEY
appliances, sinks, lighting and wirework) to the
. KITCHEN COLLECTION
appropriate manufacturer.




*Trustpilot

‘ We hope you're enjoying your new kitchen, do you
have a spare few minutes to give us some feedback?

As a valued customer, we are always looking for some
input on making our services even better in the future.

Leave us a review

www.trustpilot.com/evaluate/www.symphony-group.co.uk

We appreciate your time!

Symphony’



To see our exciting range of luxury fitted
bedroom furniture, sliding wardrobes and home
office furniture, simply visit your nearest Urbano
studio where a professional design consultants
will be happy to provide a free, no-obligation
planning and design service. To locate your
local retailer please visit our website or call our
helpline using the details below.

01226 446000 or visit

symphony-group.co.uk/brands/urbano-bedrooms

Why not complete the picture in your brand new
home with beautifully fitted furniture in your

bathroom too? Symphony’s Aquadi range of luxury E
fitted bathrooms can be found in showrooms

throughout the UK, staffed by experts more than
willing to help turn your dreams into a reality.

01226 446000 or visit
symphony-group.co.uk/brands/aquadi-bathrooms
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ADDING THE
FINISHING
TOUCHES

PERSONALISE YOUR KITCHEN

Many homeowners like to personalise their kitchen to their
own particular taste and lifestyle by adding extra units or
features. For example, you may wish to add more drawers or
cupboard space. Or perhaps you fancy a stylish decorative
unit or extra wirework storage. The good news is that here at
Symphony we offer an exciting choice of furniture and luxury
features that enables you to create the kitchen that’s just
right for you.

BROWSE ONLINE

Visit our website at www.symphony-group.co.uk and you'll
discover details of all the ranges available plus an Additional
Units Enquiry Form to complete. Simply follow the on-screen
instructions, submit the form, and we’'ll reply with a no-
obligation quotation.
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The easiest way to do this is to view online at:
www.symphony-group.co.uk/additional-units

EASY TO ORDER

Our Additional Unit team is on hand to ensure that you are
able to order your additions easily, whether that is extra
cabinets, additional worktops, handle changes, lighting,
storage solutions or other accessories. Please note that
our Additional Units department do not offer design or
installation services, for these services please contact your
nearest Symphony retailer.

NEED HELP WITH DESIGNING
YOUR KITCHEN?

If you require help designing your kitchen and/or you require a
fitting service then please contact your local Symphony dealer
from our network of UK stockists who will be more than happy
to assist you.

Please visit our website to identify your local stockist:
www.symphony-group.co.uk/dealer-locator

VIEW A BROCHURE

To help you choose the units you would like, ask for a copy of our
Additional Units Brochure and Specification Guide.



