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156X216MM

Each cutting board is made
of premium quality bamboo.

Easy to Clean 100% Natural

Hand wash only and wash gently Bamboo cutting board
with warm soapy water after each use.
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Top Quality  Versalite Naural Bamboo

* [t is recommended that the cutting board should be scrubbed with salt water for the first time.

* In order to avoid breeding bacteria on the cutting board, do not soak for a long time and
wash and dry in time after use.

* Don't overexpose your cutting board in the sun or blow it through the vent.
» Do not place the cutting board in the humidity too high or too dry environment.

« Arising tiny marks under using kitchen is normal. It is not recommended to
use this cutting board to cut or chop meat for a long time.

« Apply any edible oil you trust regularly to the cutting board can make it last longer.

Thank you for choosing us!
If you have any questions, please feel free to contact us!




