Kitchen Counter & Degreasing Checklist
A practical printable guide for better everyday cleaning decisions, clearer routines, and easier repeat use.

Why kitchen buildup behaves differently

Grease does not behave like ordinary dust. It can trap fine particles, cling to edges, and smear wider when too much
product is used at the start. That is why a staged approach often works better than a heavy first spray.

. Identify whether the mess is light residue or true greasy buildup

o Match your cloth and pressure to the surface finish

o Use a first pass to lift residue before a final polishing pass

o Watch the edges around appliances, backsplash seams, and handles

Safer material-aware cleaning

Counters and adjacent surfaces vary widely. Some need a gentler daily wipe-down, while others tolerate stronger
degreasing steps. The checklist keeps the advice practical and encourages testing and label awareness before using
anything aggressive.

The goal is better results with fewer repeated wipe-downs, not harsher cleaning for its own sake.

Kitchen wipe-down and degreasing checklist

Done Checklist item

] Clear crumbs and dry debris before using a wet cloth

] Start with the least aggressive method that fits the mess

] Wipe grease zones in controlled passes instead of wide circles

[ ] Use a second clean cloth for the final dry or buffing step

] Check handles, edges, seams, and splash areas before you stop

Common kitchen trouble spots

Area What usually happens Helpful reminder

Counters Streaking or dull residue Lift crumbs first, then wipe, then buff dry
Stovetop edge Grease smears outward Work in short passes and change cloth sections
Appliance handles Sticky film remains Finish with detail wiping around grip points

Practical household guidance only. Always adjust for your own surfaces, labels, and cleaning products.
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