Your handmade cutting board has

been crafted with love and

attention and finished with

Mahoney’s Walnut QOil and
polished with 100% pure beeswax.

Wood Cutting

Wood Cutting Board Benefits
¢ They are aesthetically pleasing. Ca re
¢ They come in a variety of different &
shapes and sizes.
¢ Knife cuts can be sanded out. . H
Keith’s Woodwork Maintenance
¢ With proper care, they can last a Fuquay - Varina NC
lifetime. ’
¢ Wooden cutting boards are easier on . . i
your knives compared to other kelthveroneSI@gmall'Com
materials. 203-565-2165 Keith’s Woodwork
www.facebook.com/idealwoodshop Handmade, Practical, Creative

¢ Wood has natural anti-septic properties. www.etsy.com/shop/idealwoodshop & Unique wood products

Thank You for buying local
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How To Maintain, and How Often

Wooden cutting boards need to be kept clean and
daily maintenance is often just a good scrub with hot
soapy water after using. Do not soak your boards in
water or they'll warp! Some people use a very weak
bleach solution or hydrogen peroxide to clean their
boards after they've been used for cutting raw meat
as a precaution against bacterial contamination.

Depending on how often you use your boards, you
should also give them an oiling to help maintain their
surface and keep them from drying out. In my
household, this happens about once a month but |
know some people who do it once or twice a year
and others on a weekly basis.

How To Oil and Maintain Wood
Cutting Boards in 5 Minutes a Month

What You Need

1. Wooden cutting board

2. Clean, soft cloth or paper towel

3. Mineral oil or other food-grade oil
or favorite mixture
(Walnut Qil, Butcher block oil)
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Start with a clean board. Be sure your cutting board is
as clean as possible and thoroughly dry.

Apply the oil. Using a clean, soft cloth or paper towel,
apply the oil in an even layer over the wood.

Let it soak in. Leave the oil to soak in, overnight if
possible, or for at least a few hours.

Remove the excess. If the board feels oily or sticky,
buff off any remaining oil with a clean dry cloth or
paper towel. Enjoy your beautiful wooden boards!

Monthly deep cleaning with
lemon & salt

Every month or so give your wooden chopping
boards a spa treatment by using a few simple kitchen
ingredients: lemon, course salt and a little elbow
grease. Read on for instructions on this simple,
effective way to give your chopping boards a deep
clean.

3. Let sit for 5 minutes, and then scrape the gray, dirty
liquid into a small bowl using a bench scraper, and
discard.

4. Give the surface a final rinse with a clean wet
sponge.

You don't even have to use a freshly cut lemon , a
mostly squeezed lemon will do here and it is a great
way to use one up from a cooking project.
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1. Sprinkle the cutting board with coarse salt.

2. Using a lemon half with the cut side down, scour
the surface, squeezing slightly to release the lemon
juice as you go.

Daily Use & Cleaning

Wood cutting board can last a lifetime and be handed
down to loved ones.

bSASNI Lidzli &2 dzNJ Odzk y :
iKS RA&AKSI &KSNH

Hand wash with regular dish soap and warm water.
Leave to dry standing on edge.

Try to wipe liquids off before they have a chance to
soak into the wood.


http://www.thekitchn.com/how-to-oil-and-maintain-a-wooden-cutting-board-lessons-from-the-kitchn-195642?img_idx=2

