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Caring for your Wood Caring for your Wood Caring for your Wood Caring for your Wood 

Chopping BoardChopping BoardChopping BoardChopping Board    

T&G wood boards are ideal for all types of 

food preparation and made from high  
quality wood. 

    

Wood is a product that Wood is a product that Wood is a product that Wood is a product that     

appreciates care!appreciates care!appreciates care!appreciates care!    
 

A board should never be stood upright on its 

jointed end to dry. The draining water can 

be drawn up the grain softening the joints 
causing the board to warp and eventually 

split. The best way is to dry off the excess 

water and rest the board on its non jointed 
side. 
 

T&G Care & UseT&G Care & UseT&G Care & UseT&G Care & Use    
 

• To clean, wipe with a damp cloth, do 

not soak.  
 

• Keep away from any heat source and 
direct sunlight.  

 

• Not dishwasher safe.  
 

To prolong life and  

prevent splitting wipe  
occasionally with T&G  

Food Safe Wood Oil. 
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Hygiene in the kitchen is of interest to everyone and if one aspect of this 
can be achieved with natural materials then this is an improvement 

 
"wood is one of the safest products to be used in the kitchen" 

 

Did you know that? 

 

• Some recent studies from a university in the United States  

 show that wooden surfaces have properties that remove bacteria 

 without the use of bleach or cleaning products. 

 

• After spreading serious bacteria such as salmonella & listeria on  

 9 wooden, 4 plastic and rubber surfaces the results spoke for 

 themselves. 

 

• Only 3 minutes after applying them the bacteria level dropped  

 by up to 99.9% on wood, whereas it didn't change on the other 

 surfaces. 

 

• Left overnight at room temperature, the bacteria had completely 

disappeared from the wood but had multiplied on the plastic. 

 
Chopping boards, spoons, spatulas and many wooden articles are used in the 
preparation of the food. There are natural mechanisms within the structure of 
these wooden utensils that seem to inhibit the growth of bacteria. Even the 
antibacterial chemical used in polypropylene plastic boards is an extract from 
trees. 

The two reports that cover this analysis are available from T&G Woodware. 

Please write to: Marketing, T&G Woodware Ltd, Old Mill Road, Portishead, 
Bristol, BS20 7BX or email marketing@tg-woodware.com. 


