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Key Takeaway

Stainless steel is not maintenance-free. Apply oil — olive oil, coconut oil, or a commercial
cleaner — every 3—6 months, always wipe with the grain, dry surfaces after cleaning, and
act on surface rust immediately. In coastal or tropical environments, increase your
maintenance frequency. Consistent care is what makes the difference between a fridge
that looks great for years and one that deteriorates.

Any Queries — 1300 376 849

Care & Protection of Stainless Steel

Your bar fridge features stainless steel components using 304 and/or 430, 201, or 418 grade
steels. A very common misconception is that stainless steel is maintenance-free and
immune to corrosion. It is not. Without adequate care, corrosion is not just possible — it is
100% guaranteed over time, but with adequate care it can be protected.

Modern alfresco bar fridges feature a brushed finish, created by running sheets through an
abrasive process that removes the mirror finish. This brushed surface looks great but is more
exposed to contaminants than a polished surface, and requires regular attention to maintain

its appearance.

The good news is that basic, inexpensive care keeps stainless steel looking excellent for

years. The key is starting early and being consistent.

316 is the highest grade commonly used in marine and outdoor environments. Even it
requires frequent cleaning with fresh water to avoid oxidation and corrosive issues. If
marine-grade requires care, every other grade certainly does too.



Stainless Steel Grades — What's the Difference?

Bar fridges use a range of grades. Understanding what you have helps you care for it

appropriately.
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Most quality bar fridge Regular cleaning + oil

304 Good
bodies and doors treatment
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Frequent cleaning, more
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environments

Some components and Lower Diligent care needed, especially

418 .
trims outdoors

316 High-end marine
(marine) equipment

Still requires regular fresh water

Highest .
cleaning




The Oil Protection Method

After installation — and every 3—6 months ongoing — apply a thin layer of oil (olive oil,
coconut oil, or a commercial cleaner) to all exposed stainless steel surfaces. This is the single
most effective and affordable thing you can do to protect your fridge.

Clean the surface first

Wipe down all stainless steel surfaces with a clean damp cloth. Remove any
visible dirt, grease, fingerprints or residue. Always wipe with the grain of the
brushed finish — never across it, as this can create fine scratches that trap
contaminants.

Apply a thin layer of oil

Put a small amount of oil (oIive oil, coconut oil, or a commercial Cleoner) ona
clean dry rag and apply it evenly across all exposed stainless steel areas. A thin,
even coat is all that's needed — don't soak the surface. This creates a temporary
barrier against dirt, moisture, and corrosive contaminants.

Polish off to a non-oily finish

With a second clean dry rag, buff and polish the surface until there is no visible
oily residue remaining. The protective layer remains in the grain of the steel even
once the surface feels dry. A non-oily finish also prevents dust from sticking.

Repeat every 3—6 months

The oil layer provides a temporary shield — it gradually breaks down with
exposure to heat, UV, and cleaning. Re-apply every 3—6 months as routine
maintenance, or any time you notice the surface looking dull or dry.

The oil penetrates the microscopic grain of the brushed surface, filling the tiny channels that
would otherwise trap salt particles, moisture and other corrosive agents. It also makes
subsequent fingerprint removal and cleaning significantly easier — the next wipe-down
takes a fraction of the time.
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A Coastal and high-humidity environments need more frequent care

Salt air is highly corrosive and accelerates oxidation on all grades of stainless steel. If your
fridge is within a few kilometres of the ocean, in a high-humidity tropical areq, or near a pool
or spa, increase your maintenance frequency — consider monthly oil treatments rather than
the standard 3—-6 month cycle.

Dealing With Problems

The first rust that appears is usually just surface staining — easily removed if caught early.

Surface rust, often called "tea staining,” appears as orange-brown discolouration on the
stainless steel surface. It looks alarming but is usually not structural corrosion — it's
superficial contamination of the surface that can be removed.

How to treat it:

- Wipe the affected area with hot fresh drinking/tap water and a clean cloth

- If the staining doesn't lift with water alone, use very fine steel wool (0000 grade) — always
rubbing with the grain of the brushed finish

+ Wipe clean with a dry cloth to remove all moisture
- Apply oil treatment to the cleaned area immediately
The key is acting early. Tea staining that's left for months can penetrate deeper into the

surface and become genuine corrosion that's much harder to reverse.




Regular oil treatments dramatically reduce the likelihood of tea staining forming in the first
place. The oil prevents the surface contamination that causes the oxidation reaction.

Salt, chlorine, iron contamination and standing moisture are the main enemies of stainless
steel.

Understanding what attacks stainless steel helps you prevent it:

. Salt air (coastal environments): Sodium chloride is highly corrosive. In areas within 5km
of the ocean, salt deposits accumulate on surfaces between cleanings and aggressively
attack the protective oxide layer on stainless steel.

- Chlorine (pool/spa areas): Chlorinated water and pool chemical fumes are extremely
corrosive. A fridge near a pool or spa needs very frequent fresh water rinses.

« Iron contamination: If steel tools, iron filings, or other metal particles contact the stainless
surface, they can embed and cause rust spots to appear. Always use clean, non-metallic
cloths and tools.

- Standing water: Water pooling on horizontal surfaces — especially the top of a fridge —
accelerates oxidation. Always dry surfaces after cleaning or rain exposure.

- Fingerprints and grease: The acids in skin oils break down the protective oxide layer over
time. This is why regular cleaning and re-oiling matters.

- Harsh cleaning chemicals: Bleach, chloride-based cleaners, and abrasive scouring pads
can permanently damage stainless steel surfaces. Use only mild detergent, fresh water,
and appropriate stainless-specific products.



Using the wrong product or technique can cause permanent damage. Know the rules.
DO:

+ Wipe with the grain of the brushed finish — always

- Use clean, soft cloths or microfibre — never steel wool except for rust removal (and only
very fine 0000 grade)

« Use warm fresh water and mild detergent for general cleaning
- Dry thoroughly after every clean — standing moisture is the enemy

- Apply oil treatment — olive oil, coconut oil, or a commercial stainless steel cleaner —
every 3—6 months, depending on location and environment (more often in harsh coastal,
tropical or high-humidity environments)

DON'T:

 Use bleach, chlorinated cleaners, or acidic chemicals

- Use steel wool pads or abrasive scourers (except fine 0000 for rust spots only)
« Wipe across the grain — this creates micro-scratches that trap contaminants
- Leave water pooled on surfaces after cleaning or rain

+ Use carbon steel implements that can deposit iron particles on the surface

- Ignore early rust spots — they get worse quickly if left untreated



Cost of Ownership — Setting Realistic Expectations

Stainless steel maintenance has real ongoing costs. Factor them in when buying.

Stainless steel is premium material that comes with premium maintenance responsibilities.
Before purchasing an alfresco or stainless steel bar fridge, it's important to understand the

ongoing commitment:

- Time: A proper clean and oil treatment takes 15-30 minutes per session, 2—4 times per
year as a minimum

« Products: Quality microfibre cloths, olive oil, coconut oil or dedicated stainless cleaner,
very fine steel wool for maintenance — these are inexpensive but ongoing costs
- Vigilance: You need to check the surface regularly, especially after heavy rain, humid
weather, or long periods of non-use, and act on early rust spots immediately
- Environment matters: A fridge in an indoor kitchen in Melbourne needs far less care than
the same fridge on an open alfresco in Darwin or Cairns
Factor these costs and time requirements into your purchase decision. A well-maintained
stainless fridge will look excellent and last many years. A neglected one can look poor within
12-18 months.

The oil method costs almost nothing and takes minutes. The consequence of ignoring it —
surface corrosion that's difficult or impossible to reverse — is far more expensive and time-
consuming to deal with than prevention.
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This guide is provided for general information — always confirm current specifications with our team before
purchasing.



