
How to clean stainless steel cutlery 
 
We always want impeccable cutlery! But do we know how to clean 
them properly? Get to know these tricks and learn how to remove 
rust from them, restore their shine and leave them without a trace of 
food. 
 

 
 
Before washing, clean the cutlery completely using a soft cloth or 
cloth and clean it dry, avoiding using brushes or sponges. 
 

 
 
In a bowl, mix a tablespoon of detergent and baking soda with a few 
drops of lemon and stir until you notice a compact mixture. 
 



 
 
Apply the mixture on the cutlery with the help of a sponge and leave 
it to act for 5 minutes. 
 

 
 
Wash as usual with a few drops of detergent and plenty of water 



 
 
Dry with a paper towel one by one, you will notice that they 
are shiny and free of food residue. 


