
Care of Wooden Serving Boards 
All of these wooden items require care and maintenance to keep them 

performing and looking, their best. These instructions are about how to 

care for a wooden serving boards but the same principles can be 

applied to all wooden food related items. 

 

Before use 

Make sure the board has been coated with food safe mineral oil to protect its surface. All Breakfast Point Men’s Shed Boards has been 

treated before sale. We use a food-grade mineral oil which can be purchased from hardware stores or Ikea. Using a cooking oil, such 

as olive or vegetable, is not recommended because they tend to go rancid, causing the board to smell and your food to pick up the 

rancid taste. 
After Use 

 Always clean as soon as you’ve finished using it. 
 Wash your board in warm, soapy water, taking care to scrub away any stuck on food or oily residues. 

Any mild dishwashing liquid is fine to use. 
 Be careful not to let your board soak in the water. Washing and rinsing are fine, but submerging the 

board for a long period of time can cause the board to warp or split. 
 Wipe your board dry with a tea towel, and let it air-dry before storing away. 
 Never put your wooden items in the dishwasher. 

Continued Maintenance  

 Every few weeks generously sprinkle coarse salt over the surface of the board and rub it with a sliced 

lemon. Rinse well with hot water, dry thoroughly and then re-oil. 
 For any stained areas make a coarse paste of salt, water, and baking soda, and then scrub it on the area 

with a cloth or soft brush. Rinse well with hot water, dry thoroughly and then re-oil. 
 To get rid of any odours, spray the board with white vinegar. Allow it to sit for 10 minutes then wipe 

off any remaining moisture with a dry cloth. 
 Depending on use, re-oil your board when it looks dull or dry. Apply a thin coat of oil to the entire 

clean board, then dry, apply extra oil over any dull or worn areas, and wipe off any excess. A well-oiled 

board is easier to keep clean and is much less likely to soak up odours or liquids or to dry out and crack. 
Put a little effort into conditioning and maintaining a good board, and it will stay cleaner, work better, 

and last years longer. 
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