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IROKO WOOD CUTTING BOARD

16 %" x 10.5” - Iroko wood cutting board. For LaToscana quartz kitchen sinks Models AM8620, ON4110,
ON6010, and ON7610. This cutting board will work on any countertop. It will fit any sink that has the
appropriate interior bowl size flanges. IROKO is a renewable, responsibly sourced wood.

Wooden cutting boards need to be kept clean, and daily maintenance is often a good scrub with hot
soapy water after using. Do not soak your boards or any other wooden utensils in water or they’ll crack
and 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.

Wood cutting boards should also be oiled to help maintain their surface and keep them from drying out.
The oil you use for your wooden cutting boards and utensils should be food grade and not prone to
rancidity. Mineral oil is an inexpensive and popular choice, and you can easily find bottles in most
kitchen supply stores.

3 Year Warranty

571 Main Road
Newfield, NJ 08344
856-881-7890


https://www.amazon.com/Mineral-Pure-Organic-Ingredients-Utensils/dp/B07G5KVW4G/ref=sr_1_3_sspa?ots=1&slotNum=3&imprToken=dac163a3-95f1-5a12-6dd&crid=LQFSY4V69M97&keywords=food+grade+mineral+oil&qid=1550068328&s=home-garden&sprefix=food+gra%2Cgarden%2C163&sr=1-3-spons&psc=1&asc_campaign=KT-195642&asc_refurl=https%3A%2F%2Fwww.thekitchn.com%2Fhow-to-oil-and-maintain-a-wooden-cutting-board-lessons-from-the-kitchn-195642&asc_source=KT-WEB&tag=kitchn-20

