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Here’s how you can get a lifetime of use from your new cutting board 

First, you’ll need our Board Care Kit, which consists of these two items: 

A Food-Grade Mineral Oil B       Board Butter 
 This petroleum-based oil hydrates wood once 

absorbed. It can also be used on wooden kitchen 
utensils. It’s colorless, odorless, and lightweight. 

 This second item helps protect the first. Our 
Board Butter is made from a mix of organic 
beeswax and food-grade mineral oil. 
 

Step 1: The Wash 

**NEVER PUT A WOODEN CUTTING BOARD IN A DISHWASHER** 

Wash your cutting board with water (a mix of soap and water is fine, too), including the underside and edges. A lot of people only 

wash the top, and that ends up hurting the board. When moisture reacts with grain, it swells, and if the swelling isn’t uniform, it 

can warp the board. A rocking cutting board usually means that only one side was washed. 

Once washed, wipe down the board and let it dry thoroughly overnight, standing it on edge so that both large faces are facing out. 

Step 2: The Oil 

The next morning, use your hands to apply a generous layer of mineral oil to the sides, top, bottom, and any groove, grip, or 

handle. You don’t need puddles of oil on your board, just enough to cover the wood with an even coat. The wood needs 

hydration, so let the oil soak into the board for at least three hours. Leave it on its edge to dry just like before. 

Step 3: The Cream 

After the oil has had enough time to soak into the grains, it’s time to apply the cream. Apply it directly to the wood and spread 

the cream over the entire board, making sure to get in every nook and cranny. The cream is greasy and applying it by hand helps 

to warm it and work it into the board. Once you’ve covered the whole piece of wood, you’ve created a barrier to help the wood 

retain moisture. Leave it on its edge to dry overnight. 

Step 4: The Polish and Buff 

In the morning, use a lint-free microfiber cloth to rub the board in circular motions, polishing and buffing. The wood will get glassy 

and beautiful. Once you finish, you’ve created a successful barrier that will repel liquids. 

Knowing When to Give It Up 

Theoretically, with the right upkeep a cutting board could last your entire life. With this cleaning process, the wood should look 

great for decades.  

If deep cut marks start to show up on the face of the wood, you can sand out deep ridges by taking sandpaper to the entire face 

of the board. You must sand evenly, which takes time, but it can give the board a whole new life. Make sure to start from the 

beginning of the cleaning process after. 

Sometimes your board will warp, even with the best of care. In that case, get a new one. When the glued joints start to fail or 

heavy cracks develop, food and bad bacteria can start to build up and potentially make you sick. We don’t want that. 

**NEVER PUT A WOODEN CUTTING BOARD IN A DISHWASHER** 

Don't have a wooden cutting board yet? Get one here: https://lasermanstudio.com/?s=cutting+board 

Need a Board Care Kit?  Here you go! https://lasermanstudio.com/product/board-care-kit/ 
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