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Dear homeowner,
Welcome to your new home! We’d like to take a moment 
to tell you about your new Moores kitchen, and what it 
has to offer.

Your kitchen is handmade here in the UK by skilled craftsman, using the best materials 
to ensure it’s built to last. Moores have over 75 years experience in creating superior 
kitchen furniture and we have a wide range of customers that are at the heart of 
everything we do. Incorporating the latest design trends with expert components means 
your kitchen will remain a timeless statement in the heart of your home. 

Our kitchens are proudly accredited by the FIRA Gold Award, a recognised mark of 
quality for products within the kitchen and furniture industry. We are also extremely 
passionate about protecting the environment - both our own and the bigger picture. To 
this end, we’re constantly pushing the boundaries as we aim to make every home a 
Moores home - sustainably.  

We have created this leaflet to help you get the best from your Moores kitchen. It’ll give 
you links to video tutorials that show you how to make minor adjustments to your 
drawers and cabinets, as well as care for kitchen so that you can get the most out of it. 
With a little care and attention, your kitchen needs to grow with you and if you do find 
yourself requiring additional storage, some stylish accessories or just simply want to 
refresh the overall look, our Moores Direct team are here to help. 

Moving house brings its fair share of stresses. A Moores kitchen isn’t one of them. 
Whatever happens going forward, you can be sure your Moores kitchen will provide 
quality and reliability well into the future. 

The Moores Team
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Sustainable from 
source, craft with care, 
deliver with pride.

Homeowner Warranty

Our Promise
Your kitchen has been lovingly crafted 
at our Yorkshire factory. On the rare 
occasion that your kitchen may have a 
material or manufacturing defect, we will 
repair or replace.  
For further information around the terms 
and conditions of our warranty, please visit: 
www.mooresdirect.com/warranty

Want to make a claim?

Have you registered your warranty?

How old is your Moores kitchen?

My Moores kitchen is 
less than 2 years old

My Moores kitchen is 
over 2 years old

Please report your claim to your builder 
who will liaise with us on your behalf.

Please contact our customer care team via the below details 
stating the nature of the claim, builder name, plot number, 

site name, and legal completion date.

Email: customercare@moores.co.uk Phone: 01937 862 377
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Scan the QR 
code for further 

information around 
the terms and 
conditions of 
our warranty



Want to personalise your 
kitchen space? Get in 
touch with our Moores 
Direct team today.

We’ll show you 3 ways to get 
the most out of your kitchen.

I have been a designer here at Moores for 
over 25 years now and it’s amazing to have 
witnessed the evolution of kitchen design. Once 
only thought of as a space for preparing and 
cooking meals, in recent years a kitchen has 

become a much more versatile living 
space where people like to entertain, 
socialise, work from home, and store 
additional household items. An eye for 
utilising every inch of space is essential 
for kitchen designers of today.
 
Neil McDonald, Design Manager

Here at Moores we have been proudly designing and 
manufacturing kitchens for 75 years. All our kitchens 
are made from high quality sustainable materials 
and lovingly crafted in our Yorkshire factory. We 
understand that trends and lifestyles change, and in 
turn you may want to update your kitchen from time 
to time. We have pulled together 3 simple ways that 
will help you transform your kitchen and get the most 
out of your space.
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Scan the QR 
code to download 

our accessories 
brochure,



1. Adding

Maximise every inch of space 
by adding extra wall units, 
a kitchen island, or some of our 

fantastic storage solutions.

2. Refreshing

Don’t have the budget for 
a brand new kitchen? 

Create a brand new kitchen 

by changing doors, handles, 

and worktops.

3. Accessorising

Want your kitchen to look just 
as beautiful on the inside? 

Check out our stylish range 

of accessories.

If space 
allows, kitchen 

islands are 
perfect for 

multifunctional 
living.

A tidy 
and organised 
kitchen makes 
life so much 

easier!

Warm 
metals and 

bold colours are 
hugely popular 
in kitchens at 

present.
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Doors & Drawer Fronts
These should be wiped clean with a cloth 
dampened with water containing a mild 
detergent. Avoid over wetting.

Do not use any abrasive cleaning agents, 
acids, bleaches, petrol or solvents. 
Similarly do not use scouring pads, 
wire wool or any similar cleaning aids.

Wood Doors & Drawer Fronts
Wood and veneer of the highest quality 
have been used  in the manufacture of 
these doors and drawer fronts. The 
lacquered finish gives a tough hard 
wearing surface but, nevertheless, any 
spillages should be wiped away 
immediately, following which a wipe over 
with a slightly damp cloth will restore the 
former finish. When thoroughly dry, a soft 
cloth and a final polish with a good 
household furniture polish will preserve and 
enhance the natural beauty of  
the wood.

Slight scratches and abrasions should be 
treated with a suitable proprietary wood-
repair product.

Hinges & Drawer Runners
These should be inspected periodically 
and any dirt, fluff or grime removed by 
means of a vacuum cleaner nozzle and 
flexible hose or soft, dry brush or duster. 
Lubrication should not normally be 
necessary. However, household spray 
polish can be used as a lubricant  
if required.

 

Drawer Boxes
Pull the drawer box out to full extension 
and tip the front upwards this will allow 
the smooth and easy removal of your 
drawer box.drawer boxes

Remove drawers from units and brush to 
remove loose dirt, etc. Wipe clean with 
silicone furniture polish or a cloth 
dampened with mild detergent. Avoid 
harsh, abrasive cleaning materials, 
solvents and particularly avoid saturating 
the drawer bottom with water.

Interiors of Units
Brush out any loose dust etc. and clean 
interior surfaces by means of a silicone 
furniture polish or cloth dampened with 
water containing a mild detergent. Polish 
surfaces  with a soft dry duster. As with 
drawer boxes, avoid any harsh or abrasive 
cleaning materials and excessive water or 
any other liquid.

Painted Rails
These may be wiped clean with a cloth 
dampened with water containing a mild 
detergent. Do not use an abrasive cleaner, 
petroleum based cleaners or solvent 
based products.

Your Moores Kitchen - It’s never been easier to keep a kitchen looking fantastic. 
On this page, we’ll demonstrate how to clean your furnishings and keep them 
in the best possible condition.

As you use your Moores kitchen, 
you may need to make small 
adjustments to your kitchen 
furnishings. We have created 
some simple step by step videos 
to show you how to make these 
adjustments and ensure they 
keep operating smoothly.

Scan the QR 
code to view our 
video tutorials to 

help you adjust 
your drawers 

and hinges.

Minor adjustments
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Worktops
Most everyday stains may be removed by 
wiping with a cloth slightly dampened with 
water and a mild detergent. Persistent 
stains can be removed with a mild abrasive 
cleaner, but harsh scouring powders 
should be avoided.

Stains on textured worktops are best 
removed using a household spray type 
cleaner and a nylon bristled hand brush 
moved in a circular fashion. Afterwards 
wipe clean with a slightly damp cloth.

Certain chemicals and strong dyes can 
cause damage  and discolouration. 
Spillage of such things as beetroot juice, 
concentrated fruit juice, dye, shoe polish, 
chemicals, etc. should be mopped or 
wiped off and thorough cleaning 
commenced immediately.

Worktops may be permanently marked by 
excessive heat. Hot pans and other such 
items should therefore not be placed 
directly on the surface of the worktops.

Irreparable damage can be caused to a 
worktop if a sealed joint is subjected to 
excessive heat or moisture. Do not place 
electric kettles, toasters or other steam/
heat generating appliances over the joints 
in your worktop. Always wipe away 
spillages immediately, especially over 

worktop joints. Do not allow water to stand 
on the worktop or accumulate under the 
front edge of the worktop.

Splashbacks
To care for your splashback, use only a 
micro-fibre or non-abrasive cloth to lcean the 
surface, never use a metal scouring pad. 
Clean the surface regularly with mild 
detergents and water, do not use acidic, 
caustic or abrasive cleaning detergents on 
the materials. Do not clean the surface when 
hot, wait for it to cool to room temperature 
first. Metal objects that may rust should 
never be left in contact with stainless steel.

Stainless Steel Sinks
Your sink should be washed with warm 
soapy water, wiped dry and then buffed with 
a soft cloth to restore the polished surface.

Undiluted disinfectant and bleaches spilled on 
your sink will leave a permanent stain if not 
removed immediately. Wash off immediately 
and clean area with plenty of water containing 
a mild detergent. Do not use any harsh 
abrasives or scouring powders.

Avoid the use of harsh or wire wool 
cleaning products. These may cause 
scratches to the surface or permanent 
discolouration.

General Tips for a 
Long Lasting Kitchen

•     Always attempt to avoid positioning 
appliances generating high levels of 
heat or steam under wall  
units or over worktop joints.

•     Avoid opening dishwashers before 
the cycle has finished and the 
appliance has cooled. The build up of 
steam that may occur if this practice 
is not adhered to may damage 
worktops and surrounding units.

•      Avoid having oven doors open 
unnecessarily. The heat generated 
may damage surrounding unit 
frontages and work surfaces.

•     Always use the extractor when 
operating the oven or hob. This 
dissipates the high level of heat 
generated. Failure to adhere to this 
may damage units and worktops.

•     Extractor fan filters should be 
changed regularly in accordance 
with the manufacturers instructions 
to maintain effective performance.

General Do’s & Don’ts

  Do wipe away any spillages 
immediately from worktops 
or within units.

  Do thoroughly clean all 
units regularly.

  Don’t chop food, etc., directly 
on the worktop surface - use a 
chopping board.

  Don’t place hot pans, 
cigarettes, etc. on the worktop 
surface or sinks. Use protective 
mats, ashtrays.

  Don’t leave unit doors, oven 
doors, etc. open longer than 
necessary. They could cause 
injury to yourself or others.

  Don’t overload shelves with 
double stacked sugar, cans, etc.

In keeping with our policy of continuous 
development, we reserve the right to 
amend the specification referred to in 
these instructions without prior notice. 
In the event of a product specification 
discontinuation, we reserve the right to 
offer a suitable alternative to an 
equivalent specification.
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Moores Group Thorp Arch Estate, Wetherby, West Yorkshire LS23 7DD.
www.moores.co.uk

About Moores

Moores - trusted experts since 1947
Here at Moores we are so proud of our skilled workforce that are dedicated to creating kitchens of 

the highest quality. We are passionate about protecting our environment with a goal of Carbon 
Neutrality by 2025. We also support local communities and initiatives by regularly raising money for 

charity and pledging ongoing support to worthy causes.
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