
solid surface worktops



You can see the appeal of a solid surface worktop 
immediately. The way the material flows to give an 
elegant, fluid surface. The way it feels to the touch. Silky 
smooth and sophisticated. And with its refined colour 
palette and choice of designs, you can achieve beautiful 
contemporary styling. Tuscan solid surface worktops are 
made to exacting standards so you can always be confident 
about their durability. They are high performance, yet 
low maintenance. Exceptional good looks are guaranteed 
for years and years. And with options in worksurfaces, 
breakfast bars, upstands and splashbacks you have the 
creative freedom for a truly stunning kitchen.
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Arctic Snow

Smooth to the touch. Stunning to look at. With Tuscan 
solid surface worktops, you can also be sure they are totally 
hardwearing and practical. Simple cleaning is all that’s 
needed to maintain a beautiful and hygienic surface. The 
material offers the complete flexibility for hob cut-outs, 
inset sinks and undermounts with drainer grooves. The 
smoothly profiled edges and seamless appearance give the 
worksurface pure contemporary appeal.
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Ebony Sand

Tuscan comes in a range of sizes to give you real design 
freedom. With the choice of worksurfaces and breakfast 
bars, you can shape a beautiful living space at the heart of 
your home. Adding a splashback or upstand gives a practical 
surface solution. As well as a chic design statement.

�



Ebony Sand



Worksurfaces are supplied edged on one long side and two short sides. Breakfast 
bars are edged on all four sides and have one square end and one curved end.

Arctic Snow
Worktops 3600 x 640 x 45mm
Breakfast bars 2400 x 900 x 45mm
Upstands 3600 x 100 x 6mm
Splashbacks 3600 x 760 x 6mm
Worktop edging 1000 x 50 x 6mm 

Graphite Sand
Worktops 3600 x 640 x 45mm
Breakfast bars 2400 x 900 x 45mm
Upstands 3600 x 100 x 6mm
Splashbacks 3600 x 760 x 6mm
Worktop edging 1000 x 50 x 6mm 

Ebony Sand
Worktops 3600 x 640 x 45mm
Breakfast bars 2400 x 900 x 45mm
Upstands 3600 x 100 x 6mm
Splashbacks 3600 x 760 x 6mm
Worktop edging 1000 x 50 x 6mm 

African Dust
Worktops 3600 x 640 x 45mm
Breakfast bars 2400 x 900 x 45mm
Upstands 3600 x 100 x 6mm
Splashbacks 3600 x 760 x 6mm
Worktop edging 1000 x 50 x 6mm 

The Tuscan solid surface 
wortop range 

Precision manufactured 
to the highest quality

6mm solid surface on 
face and three edges

Laminated 
E1 grade 
moisture 
resistant 
chipboard

White moisture 
resistant high 
pressure 
laminate to the 
underside

Silicone seal to 
the underside 
preventing 
moisture 
ingress
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African Dust

Care & Maintenance
Tuscan solid surface worktops combine high performance 
and good looks. They are made from an homogeneous 

solid surface material that is one of the most 
durable and hygienic surfaces 

around. The surface 
is non-porous and 

offers excellent 
anti-bacterial 

protection, while 
also being very easy 

to care for. 

To care for your 
worksurfaces we 

recommend that you use a 
Tuscan Care & Maintenance Kit and 

Worktop Guard by Nanoinduro. Both of these 
products can be obtained from your worktop supplier.

General information

Cleaning 
Full cleaning instructions are given in our separate Care & 
Maintenance Guide which is included with every worktop. 
They can also be downloaded at tuscanworksurfaces.co.uk. 
A few helpful guidelines are however: 

For everyday cleaning, use soapy water and a damp cloth to 
wipe over the worksurface. Then buff with a good quality 
cloth to bring up the shine on the surface. Food and liquid 
spills should always be wiped up immediately. 

Periodically, we recommend cleaning with an approved 
solid surface cleaner which builds a harmless but protective 
film on the worksurface. This helps to protect the surface 
from stains and maintains its lustrous appearance. If you 
have chosen a dark coloured worksurface, then it requires 
more regular application than light colours. 

We also recommend the application of Worktop Guard 
by Nanoinduro, a specially formulated surface protector 
system for solid surface and granite worksurfaces.



Use & Care
Some household chemicals are surprisingly strong such 
as acetone or bleach. Please do not expose your Tuscan 
worksurface for prolonged periods to products of this 
type. If they do come into contact with your worksurface, 
wipe them off immediately followed by a thorough rinse 
with clean soapy water. Finish off by buffing with a micro-
fibre cloth. 

Do not allow your Tuscan worksurface to come into any 
contact with oven cleaners, paint remover, paint brush 
cleaners, drain cleaners or any similar products.

Do not chop directly onto the worksurface. Always use 
a separate chopping board for this purpose, just as you 
should with any worksurface to prevent scratching.

While offering heat resistant properties, we recommend 
you protect your Tuscan worksurface with protective 
pads, stainless steel trivets or hob bars. Never place hot 
ovenware, pots or pans directly onto the surface.  

Cuts, scratches & stains
One of the key benefits of Tuscan solid surface material is 
that it can be repaired and refurbished. To remove cuts, 
scratches or stains please refer to the Care & Maintenance 
guidelines or contact a professional who can carry the work 
out for you. 

Warranty
Tuscan solid surface worktops come with a limited 10 
year residential warranty against manufacturing defect. 
To maintain the validity of your warranty your Tuscan 
worktop must be installed, cleaned and cared for in 
accordance with the published Care & Maintenance 
advice. This is available from 
www.tuscanworksurfaces.co.uk.

Disclaimer  
Due to variations in the photographic and printing 
processes, colours shown in this brochure may vary 
from the actual product. Please check before making 
your purchasing decision. Given the manufacturing 
processes involved, there may also be a slight variance 
in colour between worktops. We reserve the right to 
change the specification of these products without prior 
notification.
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For more information
info@tuscanworksurfaces.co.uk

www.tuscanworksurfaces.co.uk


