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How can financial brands set themselves apart through visual storytelling? Our experts explainhow.Learn MoreThe Motorsport Images Collections captures events from 1895 to todays most recentcoverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of EditorsPicks.Browse Editors' FavoritesHow can
financial brands set themselves apart through visual storytelling? Our experts explainhow.Learn MoreThe Motorsport Images Collections captures events from 1895 to todays most recentcoverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of EditorsPicks.Browse Editors' FavoritesHow can financial
brands set themselves apart through visual storytelling? Our experts explainhow.Learn MoreThe Motorsport Images Collections captures events from 1895 to todays most recentcoverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of EditorsPicks.Browse Editors' FavoritesL.ook No Further, below are
some the most frequently asked questions on cutting board care. We have put together a simple list of instructions to keep your cutting board looking like newWhat is the ideal procedure for washing and cleaning my cutting board?Wash by the cutting board by hand with warm water, or with gentle soap and water, holding the board over the sink.Dry
the cutting board by hand completely after washing.Do not soak the cutting board in water or immerse completely.Do not put in the cutting board in the dishwasher.How do I disinfect my cutting board?Vinegar is great for disinfecting cutting boards. It contains acetic acid with disinfects against Staphylococcus, E. coli, and Salmonella. Pour a small
amount of vinegar onto each cutting board and wipe it down with a dry cloth or paper towel.How do I eliminate odors from my cutting board?Combine 1 tablespoon baking soda, 1 tablespoon water, and 1 tablespoon salt in a small bowl. With a damp cloth rub the paste onto the cutting board. This will both keep the cutting board clean, as well as
looking bright. Rinse off the paste with warm water.How do I refresh my cutting board?It is possible there could be a lingering smell on the cutting board despite washing, and disinfecting. If this is the case, cut a lemon in half and rub the cut side of the lemon all over the cutting board. Rinse afterwards and pat dry with a paper towel.How should I
maintain my cutting board?After every 4-5 uses of your cutting board, thoroughly apply warm mineral oil all over the board. Ensure that the oil penetrates the wood and remove any surplus oil. This helps to moisten the wood and prevent crackingHow else can I care for my cutting board?Do not leave on the cutting board sitting on a wet surface.Do
not leave the board in a humid areaKeep the cutting board away from heat, and out of direct sunlight Share copy and redistribute the material in any medium or format for any purpose, even commercially. Adapt remix, transform, and build upon the material for any purpose, even commercially. The licensor cannot revoke these freedoms as long as
you follow the license terms. Attribution You must give appropriate credit , provide a link to the license, and indicate if changes were made . You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use. ShareAlike If you remix, transform, or build upon the material, you must distribute your
contributions under the same license as the original. No additional restrictions You may not apply legal terms or technological measures that legally restrict others from doing anything the license permits. You do not have to comply with the license for elements of the material in the public domain or where your use is permitted by an applicable
exception or limitation . No warranties are given. The license may not give you all of the permissions necessary for your intended use. For example, other rights such as publicity, privacy, or moral rights may limit how you use the material. Maintaining a cutting board is a quick and easy task that will keep your board sanitary, looking new and extend
the life of your board. The most common question we receive each week at CuttingBoard.com is How do I maintain my cutting board?, so weve put together this short set of instructions to help you out. Proper Cleaning and Washing Wash your cutting board with soap and warm water and scrub well. The volume of water and mechanical scrubbing is
more important than soap in flushing bacteria and other food particles off the board. After washing the cutting board, dry immediately with a towel and let it air dry standing up or on a raised rack with air flow. DO NOT: Put the board in the dishwasher. The heat and water will warp and splinter the wood AND void warranties from most
manufacturers. Only plastic, composite or glass boards can go into the dishwasher. Dunk or let the board in stand in water. The wood will absorb water and potentially warp. Use bleach. This will stain the wood and/or excessively dry the wood. Put a wet board flat to dry. If the board dries on one side, it will cause the wood to warp. If your board has
stains or smells, you can use lemon juice or white vinegar directly on the area. The acid in these liquids will neutralize the organic material or fats causing the problem. How to Apply Cutting Board Oil and Board Cream Once your cutting board is thoroughly dry, apply the oil directly onto the surface of the board. Be generous with the application,
especially if the wood is dry or you just purchased the cutting board or butcher block. You want the surface to be dripping wet on all sides and we recommend using a small bar towel or new paint brush to spread the oil (try not to soak up the oil),as using your hands may lead to accidental splinters.Most importantly, let the oil soak into the cutting
board for as long as possible; at least a few hours or overnight if possible. Let your cutting board sit on a wire rack or upright to dry when done. If you are restoring or seasoning an old, dry or new cutting board, you may wish to repeat this process two more times, to ensure your cutting board is completely seasoned. To apply board cream, wait until
the board is dry after washing or oiling, then apply a small amount of cream onto the board. Using a soft cloth, buff the cream/wax into the wood in a circular pattern, forming a thin coat. Repeat over the entire surface of the board and especially the sides. It's not necessary to let the wax soak into the board. We recommended you oil your cutting
board every month or when dry to the touch. Board cream should be applied at the same time as oiling. *John Boos & Co. will void warranties on boards that are not properly maintained or oiled each month. Why Use Cutting Board Oils and Board Creams? The goal of board oil is to penetrate the wood and saturate the wood fibers, in order to stop any
other liquids (blood, bacteria) and moisture from soaking into the board. As well, a well-oiled cutting board will keep the same shape when the wood fibers are saturated, so it will not expand and shrink compared to a board that is left to completely dry, then exposed to water. This shrinking and expanding effect is the main cause of warped cutting
boards. Here is a picture of a "no maintenance" bamboo cutting board that has been oiled on one side and left dry on the other. In other words, all wood or even bamboo cutting boards need to be oiled periodically: While board oil penetrates the wood, board cream/wax acts as a physical barrier on the surface of the wood that protects against stains
and liquids. The wax also aids in sanitation, as it fills and seals in knife scars and microscopic cracks where bacteria would otherwise gather. Used in conjunction, cutting board oil and cream provide an effective combination of protective outer layer and sealed wood that is sanitary, easier to clean and wont warp. Recommended Products We stand
behind these selections 100% and they are a collection of the safest and most effective products available. Read on for more information on why they are recommended! You can read more onwhat types of oils we recommendon our blog. Please note that we donotrecommend natural oils such as vegetable, corn, olive, peanut or walnut oil, as these are
rich in fats that will eventually oxidize and go rancid, creating a foul smelling board. Also, never use standard mineral oil from a hardware store that is not rated as food safe, as that is meant for machine lubrication and not for contact with food.It is not worth jeopardizing your health for a few dollars! Maintaining your cutting board is very simple if
you know how, so we hope this short guide will ensure you have a sanitary and happy cutting board for many years to come. Jump to Project Jump to Video Print ProjectA resin cutting board functions as both a useful kitchen tool and a piece of decor! Learn how to decorate a cutting board with resin for home or a gift. You can also use this as a resin
charcuterie board or use the same method on a round wood board. Skills Required: Intermediate. I recommend having some experience with resin since youll be mixing colors as well as pouring in different patterns. Id practice on a smaller surface before doing it on a cutting board just to make sure you dont ruin your surface. I hope no one in my
family sees this post before Christmas, for very good reason resin cutting boards are one of my top handmade gift ideas of the year! If theres one thing I use on a regular basis, its a cutting board. I actually have probably 5 6 in different sizes. I really love a nice cutting board, and what I really love about these is that they arent just useful. They are
pretty enough to display in home decor. I like that you can make them colorful, metallic, or even do an ocean themed cutting board with a bit of sand. Once you start experimenting, youre going to see all the variations! And Im going to show you a few different resin cutting board tutorials today. What do you need to make resin cutting boards? Youll
need a cutting board, resin, acrylic paint, alcohol ink, and protective gear. Youll also need mixing cups in various sizes and something to mix with like popsicle sticks. The cups should not be reused. How much epoxy resin do I need for a cutting board? It depends on how much of the cutting board you would like to cover. A 5 x 7 area (if youre not
covering the whole board) would use about 2 3 ounces. My large cutting board (10 x 13) would take 8 9 ounces to cover the entire thing. Measure the area youd like to cover and use the calculator here. Can you use regular food coloring in resin? Sometimes people want to reduce project costs by using food coloring. You can do that, but keep in mind
the epoxy will be more transparent like stained glass. If your background is dark (like a wood board), the resin color might not show up. Thats why I use acrylic paint. Are you ready to dive into the tutorials? Im going to show you how to make a few different epoxy cutting boards: blue and aqua, gold gilded, red and orange, and gold and black. The
methods are the same with just a few variations. Keep reading below! Blue and Aqua Gather These Supplies Wood cutting board Mod Podge Resin Alcohol ink silver Acrylic paint aqua, navy, white Respirator Gloves Cups Torch Painters tape or thumbtacks 1. To mix Mod Podge Resin, begin by measuring out equal amounts of resin and hardener
(measure by volume not weight). Use a separate measuring cup for each part. Once equal amounts of both parts are measured, pour them into a mixing cup. 2. Gently stir the two parts together for 3 minutes. When you start to stir, cloudy swirls will appear. While mixing, make sure to scrape the sides and bottom of the mixing cup to fully incorporate
the two parts. 3. Continue to mix until the cloudy swirls no longer appear and the mixture is clear. NOTE: it is best to only mix the amount that will be needed for each project, one project at a time. 4. Divide the resin into four individual small cups. Mix the resin with paint in three of the cups, and silver ink in the fourth cup. Just add a few drops of
paint and ink. 5. Tape off the bottom of the cutting board along the edges or raise the board. 6. Pour each color in the order shown. Continue to add stripes of various colors with the resin until youve covered the area desired. 7. Use a pastry torch to remove any bubbles. Wait about five minutes and repeat. 8. Allow 24 hours to harden. Now that you
know the basic idea, here are a few variations to try. Gold and Black Additional Supplies: gold alcohol ink, black acrylic paint, Treasure Gold, home decor layering block 1. Basecoat the cutting board black. Allow to dry. 2. Pour Treasure Gold onto your paper plate.Dip the layering block into the paint and lightly glide the treasure gold from the bottom
right hand corner up towards the top. Refer to the photo for exact placement. 3. In separate cups, mix resin with gold ink and silver ink. 4. Tape off the inside of the hole. 5. Pour the two mixes onto your chosen area on top of the cutting board and move resin (using a pin or similar) around to create a marbled effect. Use the torch to remove any
bubbles. Allow 24 hours for the resin to dry. 6. Build a tape wall around the entire cutting board. 7. Mix clear resin and pour onto the cutting board covering the entire top surface and make it even. Use the torch to remove any bubbles.Allow another 24 hours for the resin to dry. 8. Once dry remove the tape. Red, Orange, and Gold Additional Supplies:
gold alcohol ink, acrylic paint red, dijon, and peach 1. Mix resin according to instructions on packaging. 2. Mix resin with paint in individual cups (1 3 drops each). 3. Tape off the bottom of cutting board along the edges. 4. Pour each color in the order shown in photo.Move colors around. 5. Use the torch to remove any bubbles. 6. Allow 24 hour to
harden. Gold Gilded Additional Supplies: Acrylic paint black, white, and gray, gilding sheets, gilding adhesive, gold glitter 1. Basecoat the cutting board with gray. Allow to dry. 2. Mix white paint, black paint, and gold glitter into resin in individual cups. 3. Pour the white and the black resin onto desired areas on top of the cutting board and move it
around to form a marbled look.Add gold glitter as shown. Use the torch to remove any bubbles.Wait 24 hours for the resin to dry. 4. Brush the gilding adhesive along the edge of the resin, but still on the wood. 5. Allow the adhesive to dry. It will remain very sticky. Press the gilding sheet into the adhesive and allow the gold to peel off the
sheet.Continue until the adhesive is covered with gold. 6. Tape the bottom of the cutting board to protect it from any runoff. 7.Mix clear resin and pour over entire cutting board. Allow to dry for 24 hours. Use the torch to remove any bubbles. Once dry remove the tape from the back. Save Saved! Print Learn how to make a resin cutting board with
epoxy casting resin and acrylic paint! Makes a perfect gift idea. Begin by measuring out equal amounts of resin and hardener. Use a separate measuring cup for each part. Once equal amounts of both parts are measured, pour them into a mixing cup.Gently stir the two parts together for 3 minutes. When you start to stir, cloudy swirls will appear.
Make sure to scrape the sides and bottom of the mixing cup to fully incorporate the two parts.Continue to mix until the cloudy swirls no longer appear and the mixture is clear..Divide the resin into four individual small cups. Mix the resin with paint in three of the cups, and silver ink in the fourth cup. Just add a few drops of paint and ink.Tape off the
bottom of the cutting board along the edges or raise the board.Pour each color in the order shown. Continue to add stripes of various colors with the resin until youve covered the area desired.Use a pastry torch to remove any bubbles. Wait about five minutes and repeat.Allow 24 hours to harden. Let me know what you think of this idea in the
comments! Interested in more epoxy resin posts? Check out these other great tutorials: DIY Coasters Geode Coasters Glitter Coasters Keychains Ocean Resin Art Preserve Flowers Resin Frame Resin Jewelry Making Wood Slice Coasters Home Naked Creek Collective | Natural Living & Country Skills That Anyone Can Use! FREE Ultimate Cutting
Board Care Guide [Printable] Posted by Nadine Williams We wooden cutting boards around here! And since we make the BEST Cutting Boards and Cutting Board Moisturizer: Wood Butter! [Sold here in our farm shop!]We get a lot a questions about how to care for all of your wooden cutting boards, utensils and other wood ware properly! We put
everything together in this free e-book! Hit the download now button below and it is all yours!It is chuck-fullwith a ton of amazing tips that will save you headaches and ensure that your woodenware is safe and healthy to use for generations. Yep- I said generations!If you properly care for your wooden cutting boards and utensils they not only will look
pretty, but they can and will last virtually FOREVER! In this free e-book, we share all of our best secrets for properly washing, drying, removing stains, moisturizing and [if needed] resurfacing cutting boards. Everything that we share can also be applied to your wooden utensils, salad bowls, wooden trays and more. Don't miss out- its free! DID YOU
FIND THIS HELPFUL?Tag @meetcleanorganic on Instagram & hashtag #meetcleanorganic. MeetCleanOrganicPIN THIS FOR LATER: Products from our Farm Store $14.99 $24.99 $29.99 $19.99 Skip to content Care Instructions for Cutting BoardsYou can lengthen the life of your cutting board by following these wood cutting board basics. Treating
cutting boards with care will allow for years of chopping, cutting and slicing.Never soak your board in water.Do not place your board in the dishwasher.After each use, simply rinse with wet sponge using hot water and a little mild dishwashing liquid and towel dry. It is fine to use a good steel scraper or spatula after use, as necessary, to keep the
cutting surface clean and sanitary.Periodically, apply an even coat of mineral oil to the work surface of your cutting board or butcher block. Sponge on with a rag and let dry. choosing a selection results in a full page refresh press the space key then arrow keys to make a selection Kitchen implementA kitchen knife on a wooden cutting boardA cutting
board (or chopping board) is a durable board on which to place material for cutting. The kitchen cutting board is commonly used in preparing food; other types exist for cutting raw materials such as leather or plastic. Kitchen cutting boards are often made of wood or plastic and come in various widths and sizes. There are also cutting boards made of
glass, steel, or marble, which are easier to clean than wooden or plastic ones such as nylon or Corian, but tend to damage knives due to their hardness. Rough cutting edgessuch as serrated knivesabrade and damage a cutting surface more rapidly than do smooth cutting implements.Early cutting boards dated as far back to early 3000 BC. Cutting
board are and have been widely used. They could be seen in ancient Egypt and Greek and Roman kitchens. Early cutting boards were flat stones or large wooden slabs, likely emerging out of necessity. Wood soon became a preferred material for its durability and availability. With the advancement of technology and materials, plastic cutting boards
soon gained popularity due to its lightness, and its low maintenance qualities.[citation needed]Different wood cutting boards on a store shelfA knife edge is a delicate structure and can easily be blunted by a too abrasive surface. It can also be chipped if used on a surface that is too hard. A good cutting board material must be soft, easy to clean, and
non-abrasive, but not fragile to the point of being destroyed. Hard cutting boards can, however, be used for food preparation tasks that do not require a sharp knife, like cutting cheese or making sandwiches.[citation needed]Freshly oiled cutting boardWood has some advantages over plastic in that it is somewhat self-healing; shallow cuts in the wood
will close up on their own. Wood also has natural anti-septic properties.[1]Hardwoods with tightly grained wood and small pores are best for wooden cutting boards. Good hardness and tight grain help reduce scoring of the cutting surface and absorption of liquid and dirt into the surface. Red oak, though a hardwood, has large pores which retain dirt
even after washing. This makes it a poor choice for cutting-board material. Some ideal woods for cutting boards are birch wood, maple wood, cherry wood, and walnut wood. It is recommended to look for cutting boards made from a single piece of wood, opposed to multiple glued pieces. Cutting boards made from multiple glued pieces are more
widely available, but it is important to make sure the glue used is free from formaldehyde and melamine.[2]Teak's tight grains and natural coloration make it a highly attractive cutting-board material, both for aesthetic and durability purposes. Teak, a tropical wood, contains tectoquinone, a component of natural oily resins that repel moisture, fungi,
warping, rot and microbes.[3] Wooden boards can also be refinished with sanding and a reapplication of oil and wax.[citation needed] Cutting boards with non-toxic natural waxes and oil coatings, such as linseed oil and beeswax are the most ideal.This wooden cutting board shows signs of scoring after repeated use.Wood boards need to be cared for
with an edible mineral oil to avoid warping, and should not be left in puddles of liquid. Ideally, they should be suspended freely while drying. Care must be taken when selecting wood, especially tropical hardwood, for use as a cutting board, as some species contain toxins or allergens.[citation needed]Bamboo cutting boards are an alternative to
plastic or glass cutting boards, partially because bamboo is commonly thought to be naturally antimicrobial (although studies show otherwise[4]). During the harvesting process, bamboo is carefully chosen for maturation, markings, and size. The stalk is then cut into specific sizes and sent through a pressing process that strips the stalks into smaller
plank-like pieces. Once the bamboo is pliable, a cutting board can be produced from multiple pieces by lamination. Bamboo has not been used historically in Asian nations due to its extreme hardness. Bamboo is less porous yet harder than hardwood cutting boards. Because of its hardness, it is resistant to scarring from knives. Furthermore, it absorbs
little moisture and therefore is more resistant to bacteria than other woods.[citation needed]A plastic cutting boardPlastic boards are usually called PE (polyethylene) cutting boards, or HDPE (high-density polyethylene plastic), the material from which these boards are made. There are essentially two types of HDPE boards being made. One version is
made from injection-molded plastic, while the other is HDPE from an extrusion line. Furthermore, researchers are now developing a cutting board made from HDPE plastic waste as a more environmentally friendly option. These cutting boards use calcium carbonate for filler, and glass fiber as reinforcement.[5]There are several certifications of
plastic cutting boards, one being NSF, that certifies the plastic has passed requirements to come in contact with food. Unlike wood, plastic has no inherent antiseptic properties.[1] However, unlike wood, plastic boards do allow rinsing with harsher cleaning chemicals such as bleach and other disinfectants without damage to the board or retention of
the chemicals to later contaminate food.[citation needed]Most HDPE boards are specifically designed to not dull the edge of a knife. If a score line is present, the knife is safe. A serrated knife should not be used on a plastic cutting board. The sharper the knife, the longer the cutting board will last. Semi-disposable thin flexible cutting boards also ease
transferring their contents to a cooking or storage vessel.[citation needed]Like rubber, silicone is soft on the blade, while being just as self-healing and anti-bacterial as wood. Silicone is also heat-resistant, and lacks the rubbery smell of rubber boards.[citation needed]While glass looks like an easy surface to keep clean, glass cutting boards can
damage knives because of the high hardness of the material. Cutting on glass tends to dent, roll or even chip knife edges in a rapid manner. Additionally, if used for chopping instead of slicing, glass can shatter or chip itself, contaminating food.[citation needed]Steel shares with glass the advantages of the durability and ease of cleaning, as well as the
tendency to damage knives. Depending on the exact steel and heat treatment used, at best a steel cutting board will wear the edge on knives quickly; at worst chip, dent, or roll it like glass.[citation needed]Sanitation with cutting boards is a delicate process because bacteria can reside in grooves produced by cutting, or in liquids left on the board.
Harmful bacteria such as Salmonella, E. coli, Listeria, and Staphylococcus can easily reside on a cutting board without proper care. Proper maintenance of a cutting board is essential to sustaining a safe cooking environment and preventing food borne illnesses.Bacteria or allergens can easily be transmitted from one part of the kitchen to another or
from one food to another via knives, hands, or surfaces such as chopping boards. To reduce the chance of this, it is advised to thoroughly wash and sanitize each cutting board after using it, and to use separate boards for different types of food such as raw meat, cooked meat, dairy and vegetables. It is recommended that plastic cutting boards be used
for raw meat. This is because plastic cutting boards are non-porous and are less likely to harbor bacteria from raw meat. Many professional kitchens follow this standard colour-coding system:[6]Blue cutting boards: raw seafood.Red cutting boards: raw red meat.Green cutting boards: vegetables and fruits.Yellow cutting boards: poultryBrown cutting
boards: cooked meatWhite cutting boards: dairy and breads (also for universal if no other board is available.)Regardless of the material, regular maintenance of a cutting board is important. A very diluted bleach solution is best for disinfecting cutting boards. The recommended amount is 1 tablespoon of bleach per gallon of water.[7] To remove odors,
the board can be rinsed and then rubbed with coarse salt and left to stand for several minutes before being wiped and rinsed clean. In a wooden board, this procedure will also smooth out minor imperfections on the surface. All cutting boards should eventually be replaced overtime when they are excessively worn, or have hard-to-clean groves.
[citation needed]This upcycled cutting board was made from boxcar floorboards that were taken from a railroad salvage yard.Wooden boards should never be placed in the dishwasher, or left immersed for long periods, as the wood or glue may be affected, or mildew may develop. To prevent cracking, wood cutting boards should be treated monthly,
under normal usage. A standard recommendation is 57 times a year, or as needed. A light food-grade mineral oil is a good preservative for wooden cutting boards, as it helps keep water from seeping into the grain. Alternatively, one may also use a food-grade drying oil such as poppyseed oil, tung oil or linseed oil. The first two dry much faster than
linseed. Note, plant based oils will go rancid, and cause wood cutting boards to pick up unpleasant smells. If the board does pick up any smells from food, there are a few ways to remove odors. One way being a combination of lemon juice and kosher salt, and another being a solution of 1:3 distilled white vinegar and water. For the lemon and salt
combo, sprinkle salt over the board before squeezing lemon juice over the salt and rubbing the mixture over the board before letting it completely dry and scraping the dried paste off. On the other hand, a simple spray and wipe of the white vinegar and water solution removes any lasting odors.[8]Most commercially available linseed and tung oils are
not food grade, as they contain metallic driers. In general, edible savory vegetable or olive oils are not recommended because they tend to go rancid, causing the board to smell and food to pick up the rancid taste. When heavily or deeply scored, wooden boards need to be resurfaced as scoring can harbour bacteria. Boards can be easily resurfaced
with various woodworking tools, such as scrapers or planes, even sandpaper.[citation needed]Unlike wood, most plastic boards are non-porous, which means that bacteria cannot enter below the surface. It is still equally as important to clean the boards thoroughly after each use as bacteria can lie and grow in any imperfections on the surface.
Although many boards are dishwasher safe, both domestic and professional boards which are HDPE will be warped by the hot water, making them unsafe. When heavily or deeply scored, boards need to be resurfaced as deep scoring can harbor mildew and bacteria. However, resurfacing a plastic cutting board is quite difficult and replacing it is
recommended instead.[citation needed]A 1994 study found that wood was more likely to retain bacterial contamination,[9] while another 1994 study found the opposite.[10] Studies in 2002 and 2005 observed that bacterial populations declined faster on oak and pine than on plastic and other woods.[11][12]Another study in 2012 found that bamboo
had high antimicrobial activity compared to wood.[13]In 2016, a literature review summarizing wood and microbial safety was published.[14]A 2020 study concluded that wood has antimicrobial properties as bacterial stains survived less time on wood surfaces compared to other materials which are stainless steel, polycarbonate, and aluminum.
[15]Look up cutting board in Wiktionary, the free dictionary.Butcher blockCutting matWikimedia Commons has media related to cutting boards.”™ a b Ak N, Cliver D, Kaspari C (1994). "Cutting Boards of Plastic and Wood Contaminated Experimentally with Bacteria". Journal of Food Protection. 57 (1): 1622. doi:10.4315/0362-028X-57.1.16.
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Microorganisms and Factors that May Affect Such Resistance" (PDF). BioResources. 8 (4): 65016509. doi:10.15376/biores.8.4.6501-6509. Retrieved 2014-10-06.”~ Ahmed, Fitsum Etefa; Gideon, Rotick K. (2021-12-01). "Development of Leather Cutting Board from Plastic Waste". Journal of the American Leather Chemists Association. 116 (12).
doi:10.34314/jalca.v116i12.4689. ISSN0002-9726.” "Food Hygiene Regulations 2006".”™ "Cutting Boards". fisi.usda.gov. Food Safety and Inspection Service. U.S. DEPARTMENT OF AGRICULTURE.”™ "How to Clean and Care for Wood Cutting Boards". The New York Times. 2024-11-06. ISSN0362-4331. Retrieved 2024-12-01.” Abrishami, Simin H.;
Tall, Ben D.; Bruursema, Thomas J.; Epstein, Paul S.; Shah, Dhiren B. (1994-05-01). "Bacterial Adherence and Viability on Cutting Board Surfaces". Journal of Food Safety. 14 (2): 153172. doi:10.1111/j.1745-4565.1994.tb00591.x. ISSN1745-4565.” Ak, Nese O.; Cliver, Dean O.; Kaspari, Charles W. (1994-01-01). "Cutting Boards of Plastic and Wood
Contaminated Experimentally with Bacteria". Journal of Food Protection. 57 (1): 1622. d0i:10.4315/0362-028X-57.1.16. PMID31113021.” Schnwlder, A.; Kehr, R.; Wulf, A.; Smalla, K. (2002). "Wooden boards affecting the survival of bacteria?". Holz Als Roh- und Werkstoff. 60 (4): 249257. do0i:10.1007/s00107-002-0300-6. ISSN0018-3768.
S2CID23943541.” Annett, Milling; Rolf, Kehr; Alfred, Wulf; Kornelia, Smalla (2005-01-01). "Survival of bacteria on wood and plastic particles: Dependence on wood species and environmental conditions". Holzforschung. 59 (1): 7281. doi:10.1515/HF.2005.012. ISSN1437-434X. S2CID23632274.” Kim, Ji-Young; Lee, Hyoung-Jae; Cho, Jeong-Yong; Lim,
Hyun-Cheol; Choi, Gyeong-Cheol; Kim, Du-Woon; Park, Keun-Hyung; Moon, Jae-Hak (2012). "Antimicrobial Effect of Various Chopping Boards against Food-borne Bacteria". Korean Journal of Food Science and Technology. 44 (1): 114120. doi:10.9721/kjfst.2012.44.1.114.~ Aviat, Florence; Gerhards, Christian; Rodriguez-Jerez, Jos-juan; Michel, Valrie;
Bayon, Isabelle Le; Ismail, Rached; Federighi, Michel (2016-05-01). "Microbial Safety of Wood in Contact with Food: A Review". Comprehensive Reviews in Food Science and Food Safety. 15 (3): 491505. d0i:10.1111/1541-4337.12199. PMID33401823.” Chen, Ju-Chi (2020). "Survival of Bacterial Strains on Wood (Quercus petraea) Compared to
Polycarbonate, Aluminum and Stainless Steel". Antibiotics. 9 (11): 804. doi:10.3390/antibiotics9110804. PMC7698295. PMID33202723.Retrieved from " Here is how to get the most out of your kitchen knives and make them last! Youll learn about some Dos and Donts of taking care of your kitchen knives and about some commonly made mistakes. A
quality kitchen knife, properly taken care of, should last a lifetime often even longer! Understanding Your Kitchen Knife Kitchen knives are designed to be thin slicers that cut food easily, quickly, and efficiently. To achieve this, kitchen knives are made relatively thin with a thin edge at an acute angle. The first thing to realize is that your edge has a
certain lifespan, the more the edge touches, the shorter the span. Just normal use will eventually dull the blade over time - but hard materials can dull the blade SIGNIFICANTLY faster. I believethat the vast majority of kitchen edge dulling occurs not from regular use, but rather from misuse. Watch this video for a quick run down on using your knife:
# 1: DONT Cut Or Expose The Edge To Anything Except Food. Kitchen knives are designed to cut food and nothing else. This will make the biggest difference in how long your edge lasts, and is the most important thing to remember. Let me give you some examples of common mistakes. Avoid the following: Dont cut frozen food or ice. Dont cut bone.
Dont use the knife like a cleaver. Your knife is thin; do not use it like a cleaver - unless its a cleaver, in which case it isnt nearly as thin. Keep your regular kitchen knives limited to light chopping and slicing tasks. # 2: Always use a cutting board. Never cut food on top of anything that is hard, especially things that are harder than your knife is. This
includes glass, granite, metal, and ceramic dishes. You want your knife-edge to have as soft a contact with your cutting board as possible. If we could cut food without cutting boards, we would - it would be one less thing to wash and your knife-edge would last longer. Since thats not feasible, your cutting board should at least be a material thats going
to be gentle on your knife. Your cutting board should be wooden or plastic. If your cutting board is soft enough to get scores in it (marks from the blade), thats good - that means it is soft enough. If your scores are numerous or deep, then you are cutting too hard and past the food into the board, which reduces your knife edges lifespan.Cutting boards
that are heavily scarred and scored should be replaced or resurfaced if they are wooden. These scores create breeding grounds for bacteria. Cutting Boards Walnut, Bamboo, Teak, and plastics cutting boards work best although there are other materials that work well too. Research shows that wooden cutting boards are perfectly safe to use because
most woods are bacteria resistant.However, wooden cutting boards cannot be run through the dishwasher which can make full sanitization a little harder. Plastics, on the other hand, can be bleached, as well as run through the dishwasher. This will help thoroughly clean them and kill nasty things like salmonella. To get the best use out of the
materials, use plastic cutting boards for meats so that you can either disinfect it with bleach or wash it through the dishwasher.Use wooden cutting boards for breads and vegetables to avoid cross contamination and discourage bacterial growth. No matter what materials you end up choosing, its generally a good idea to keep separate boards for
meats and vegetables. Note - Never scrape food off your board with your knife-edge, use the spine of the blade so you dont dull your edge. Remember, the less contact your edge has, the longer it will remain sharp especially contact with non-foods. Pro-Tip 1: Wash both sides of a wooden cutting board if you only wash one side, when it dries out it can
warp the board so that it no longer sits flat. Pro-Tip 2: You should occasionally treat your wooden cutting board with food safe mineral oil to keep it in top condition and help it repel water. Water soaking too deep into your wood will create bacteria breeding grounds which is one reason you dont want to soak your wooden cutting boards in water.
Clean and let your board air dry thoroughly. Then use a generous amount of food grade mineral oil all over your board and let it soak in. Wipe off the excess, and then let it air dry leaning up against a wall with a paper towel between it and the wall for 24 hours. Watch this video for a quick run down on how to clean & store your knife: #3: ALWAYS
Hand Wash Your Knives - Never Use the Dishwasher. Always hand wash and then immediately dry your knife. Do not scrub it along the edge; scrub it from the back off the edge. Let the soap sit for ~30 seconds. Just like washing your hands, the soap needs time to kill & breakdown germs. Use a brush for serrated knives to get into the crannies of the
teeth. Dry your knives well - I use a cotton-drying towel. Do not let your knife air-dry. You dont want to expose your knife to water longer than you have to. Why you shouldnt run your knives through the dishwasher Never use the dishwasher to clean your knives,even if your knives say they are dishwasher safe.A dishwasher safe knife only means the
handle is safe for the dishwasher. Using the dishwasher damages both your knives AND your dishwasher.The sharp edges of the knife, battered around by water, cut into your dishwasher plastic and coated metal racks. This could cut into the protective coating on your racks, and cause rust and damage. Or your knife could bounce off your other
dishes. Everything your blade edge hits is bad for the edge. Dishwashers shoot hot water with sediment at your knife - which can dull your knife. The prolonged exposure to water and heat can damage knife handles. The detergent in the water can cause dulling, and both liquid and powdered detergents are typically high alkaline soap solutions that
can chemically damage the thin edge. Kitchen Knives are Stain LESS, not Stain FREE. In the dishwasher, your knife is exposed to water for far longer than it would be with hand washing and drying. The longer your knife spends wet, the more prone it will be to rusting. Try to avoid exposing your knife to water for periods of longer than 2-3 minutes.
Other materials you shouldnt put in the dishwasher: Silver Brass Cast Iron Bronze Aluminum Pewter Gold-leaf Disposable Plastic Wood Fine Glassware #4: Never Leave Your Knife Soaking in the Sink. Ideally, you should wash your knife right after using it. Dont leave your knives soaking in a soapy sink, especially with other dishes.Its dangerous for
yourself and others reaching in trying to find (or not knowing about) the knife. You also dont want your knife-edge to bang on other dishes or on the sink. Your knife could get scratched, chipped, or break a tip. Long term soaking in water can damage the handle and potentially rust the blade. Wooden handles are especially vulnerable to soaking too
long in water. Life happens though, and sometimes it gets forgotten.Struggling to remove crusty food can be dangerous. If food has dried hard on your blade, you should soak it in clear warm water for no more than 2 minutes - you want to limit how much contact your knife has with water. #5: Store your Knives Carefully. You shouldnt store your
knives in the utensil drawer for the same reasons you shouldnt put knives in soapy sink water its dangerous for both the knife and others. Instead, safely store your knife in a knife block, a Blade Safe, or on a magnet. Knife Blocks When you are taking out or putting your knife back into your knife block, take care to not let the edge touch the block. The
edge scraping along the block will dull the knife. If you are using a knife block that has vertical slots, store it with the blade edge up to avoid dulling the edge. Be sure when shopping for knife blocks that its sturdy and wont fall over if bumped. A poorly designed knife block will spill the knives across your counter potentially dangerous to you and your
knives. Magnet Bars Magnets work great because they keep your counter space clear and they are easy to clean. When removing or placing a knife from your magnet bar, keep the spine (back) of the blade in contact with the bar. Remove the blade edge side first, then the spine. When placing the knife on the bar, place the spine of the blade on first,
then the edge. You want to avoid any contact with the edge and the bar. A magnet bar with exposed magnets will be stronger and hold heavier knives however, metal on metal isnt ideal for your knife so be careful removing and replacing your knives. A magnet bar with wood covering the magnets is less likely to damage your knife directly, but also
tends to have less magnetic power to hold your knife. A bar that drops your knife has no worth, and is dangerous to you and the knife. Make sure any magnets you get are strong enough to hold your biggest, heaviest knife you plan to store on it. You dont want your 8 kitchen knife falling on you just because it was slightly bumped. Blade Safes There is
a great product called a Blade Safe, which is a protective case that will snap around your kitchen knife, and make it safe to place in a kitchen drawer. This is a great solution for those who dont have the counter space for a knife block or the wall space for a magnet bar. Pro Tip Clean Your Knife Storage Even if you do your best to clean your knives,
over time your knife storage will accumulate food debris and dirty up. A lot of folks dont think about this, but your knife block needs to be cleaned too. Wooden knife blocks look nice on the counter and are usually bacteria resistant, but with their design they also tend to retain moisture, creating a breeding ground for bacteria. You should keep your
knives and knife blocks as dry as possible. Wooden knife blocks need to be cleaned on a regular basis. You will need a solution of bleach and water (1 to 10 ratio) and a long pipe cleaner to clean the slots. Plastic blocks are great because they can typically be safely washed in the dishwasher.Be sure to check the manufacturer recommendations with
dishwashers delicate parts may warp in the bottom rack, or may need to be hand washed. #6: A Light Coat of Mineral Oil Goes A Long Way. A light coating of food grade mineral oil will help protect your blade from corrosion. Mineral oil will also extend the lifespan of wooden handles. Be certain that your mineral oil specifically states that it is food
safe there are mineral oils that are not food safe. Food Grade Mineral Oil is not very expensive, and can often be found in the Personal Care/Pharmacy or Home Essential sections of the supermarket. When & How Often Should I do this? A proper stainless steel knife with a synthetic handle in a location without too much humidity will probably be fine.
I havent had corrosion problems on the majority of my kitchen knives. Even still I have had a couple spots of rust here or there that I had to scrub off. A light coat of mineral oil is suggested if you want to play it safe. Any of the following should get a protective coating of food grade mineral oil: High Carbon non-stainless steel knives (or a patina).
Wooden handled knives, especially if you live in really dry areas. Anyone who lives on the coast or places with high humidity. How Should Oil Be Applied? For an 8 kitchen knife, a couple small drops on each side of the blade should be sufficient. Use clean fingers to VERY CAREFULLY spread the oil over the blade. I have cut myself more often while
oiling and polishing a blade than I ever have sharpening or even using one. Never run your finger along the edge, always carefully push off the edge. Wipe off any excess. For wooden handles that havent been resin impregnated, use enough oil to rub into the handle to completely coat it and let it soak in. Then wipe off any excess and let it dry
completely for 24 hours. #7: Keep Your Knives Sharp. Keeping your knives sharp is one of the most important things to do. A sharp knife is much safer to use because its less likely to cause accidents while struggling to cut something. Most folks know this; it is, however, still a common problem because lets be honest, sharpening knives can be a little
daunting. Most chefs will tell you to use a honing rod to hone your knives, and a stone to sharpen them. A sharpening stone is probably the best way to sharpen your knives at least for professionals. The problem is both honing rods and sharpening stones take experience and skill. Electric sharpeners and other pull through sharpeners usually take
away far too much metal and can often be very bad for your knives your knives wont last a lifetime using those on a regular basis. Preferred Solution The easiest solution is to take really dull blades to be professionally sharpened, and thereafter maintain your knives on Ceramic Rods with a pre-set angle. This will get you the accuracy and low material
removal rate of the stone paired with the ease of an electric sharpener. Learn more about sharpening from our Sharpening page. Written by Jake Broce 5/15/20.
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