210 mm

MATS
Polypropylene mats meet all USA FDA standards for food safety.

To care for Cutting Mats:

Always wash mats with warm soapy water after every use or clean in the
dishwasher. Always dry the mats before storing in the Bamboo Board.
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Bamboo Cutting Board

w/ 7 Color-Coded Cutting Mats
Model No.: BMB17076

CARE INSTRUCTIONS

Bamboo is one of the worlds fastest, renewable plants with a
maturity cycle of only 3-4 years, making it an environmentally
friendly natural resource compared to forested hardwoods.

How to care for your Bamboo Cutting Board:

Clean the surface of your board after use with a hot, soapy sponge. As with

any wood product, do not submerge in water or put your board in the

dishwasher as this may loosen the glued joints, cause it to break or warp.

You can periodically condition your board by lightly rubbing it with mineral
oil, applied with a clean cloth. Mineral oil is odorless and tasteless, so do

not substitute olive or vegetable oils.

Store serving boards away from heat as heat can dry out bamboo.
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