
Cleaning advice - induction

2. Ceramic glass

5. Control knob

Preferably use:
•	 Warm lukewarm water with mild green soap (soapy water)
•	 A microfiber cloth or soft sponge
•	 Plastic scraper, often on the back of a dishwashing brush

Always avoid:
•	 Dishwasher
•	 Hard abrasives, such as Scotch-Brite and steel wool
•	 Abrasives, such as Cif or Jif
•	 Acidic and caustic agents, such as cleaning vinegar or chlorine
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1. Decorative ring 
Black coated aluminium

3. Mounting ring 
Black coated aluminium

4. Sealing foam 
Silicone

*Assembled at the underside of the mounting ring

 
Aluminium

 
Glass



Step-by-step cleaning advice 
for your PITT Cooking induction system

Preparation 
•  Make sure all parts have cooled down completely before you start cleaning.  
   This prevents burns and/or damage to the surface due to thermal shock.

•  Remove loose crumbs or food residues with a slightly damp cloth.  
 
1. Decorative ring and  3. Mounting ring 
• Daily cleaning: wipe these parts with a slightly damp (soapy water) cloth.

• Dealing with stains: use a non-scratch sponge with warm soapy water for more stubborn dirt.  
  Rub gently to avoid scratches.  
   
• Drying: always dry the parts thoroughly with a clean, dry cloth to prevent water stains and  

  dullness.

2. Ceramic glass (SCHOTT CERAN®) 
• Daily cleaning: after each use, once the product has cooled down, wipe off any spilled food and  

  splashes immediately with a soft, slightly damp cloth with mild green soap and rub dry for a streak-free result.

• Stubborn dirt/burnt-on residue:  
- Apply a special ceramic glass cleaner (note: without granules) and leave it to work for a short time according to  
  the product instructions. Then wipe clean with a clean, soft cloth.  
  Wipe with a slightly damp cloth and dry thoroughly.

- Use a hob scraper to carefully remove large, hard or burnt-on food residues. Hold the hob scraper at an angle 

of 30-45 degrees to the glass. 
 
4. Seal (between mounting ring and worktop)
• The silicone seals are soft and elastic. 
 
• Cleaning: these can be easily cleaned with a soft, slighty damp cloth (microfiber or silicone sponge). 
 
- Caution: avoid corrosive agents that could damage the material. 

- Caution: avoid sharp products that could damage the material.

5. Control knob 
• Cleaning: use a soft, slightly damp cloth to clean the control knob. Then rub dry with a dry cloth for a streak-

free result. 
 
- Note: take extra care with the aluminum control ring, as it is more finely detailed.
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