BLUE RIDGE

Charcuterie & Cutting Board Care Instructions

Before First Use
¢ Wipe with a damp cloth to remove any dust.
o Apply a light coat of food-grade mineral oil or board butter (mineral oil + beeswax).
e Letit soak overnight, then wipe off any excess.

After Each Use
e Hand wash only with warm water and mild soap.
o Never soak or place in the dishwasher — this can cause warping or cracking.
e Dryimmediately with a towel and let air dry upright.

Monthly Maintenance
¢ When the wood looks dry or dull, apply a fresh coat of food-safe oil or conditioner.
¢ Rubinwith a soft cloth, let absorb several hours (or overnight), then wipe clean.

Deep Cleaning (Optional)
e Sprinkle coarse salt or baking soda on the board.
¢ Rub with half a lemon to deodorize.
¢ Rinse, dry, and re-oil if needed.

Storage Tips
¢ Keepinacool, dry area with good airflow.
e Store upright when possible.
e Ifused for meats, dedicate one side or board to that purpose.

Thank You!

We appreciate your support of Blue Ridge Timber Designs, LLC — every board is
handmade with care in the heart of the Blue Ridge.

May it serve your table for years to come.



