
Maintaining Chopping Boards: 
A Guide to Using Mineral Oil

Chopping boards are essential tools in every kitchen, but they
require proper care to ensure longevity and food safety. One
effective method for maintaining chopping boards is to use mineral
oil. In this guide, we'll explore the benefits of mineral oil, step-by-step
instructions for application, and some tips to keep your chopping
boards in top condition.

Benefits of Mineral Oil

Hydration and Protection:

Mineral oil helps prevent chopping boards from 
drying out and cracking by providing a 
protective barrier against moisture.

Non-Toxic:

Unlike some other oils, mineral oil is food-safe 
and won't go rancid, making it a perfect choice 
for surfaces that come into contact with food.

Easy Application: 

Mineral oil is easy to apply, requiring minimal 
effort and time.



Step-by-Step Guide

Clean the Chopping Board: Start by cleaning the chopping board
thoroughly. Use a mild dish soap and warm water to remove any
food particles and bacteria. Allow it to air dry completely.
Sand the Surface (Optional): If your chopping board has rough
spots or scratches, consider lightly sanding the surface with fine-grit
sandpaper. This step is optional but can help create a smoother
finish.

Apply Mineral Oil: Pour a small amount of mineral oil onto the
chopping board. Use a clean, soft cloth, applicator sponge or paper
towel to spread the oil evenly across the surface. Ensure you cover
the entire board, including the edges.
Let it Soak: Allow the mineral oil to soak into the wood for at least 20-
30 minutes. This gives the oil a chance to penetrate the pores and
nourish the wood.

Wipe Off Excess: After the soaking period, use a dry cloth to wipe off
any excess oil. This step helps prevent an oily residue on the board
and ensures a smooth, non-sticky surface.

Repeat as Needed: Depending on usage and environmental
conditions, repeat the mineral oil application every few weeks or
when the board starts to appear dry. Regular maintenance will keep
your chopping board in optimal condition.



Tips for Chopping Board Care

Avoid Harsh Cleaners: 

Stick to mild dish soap for cleaning. Harsh chemicals can strip the 
wood of its natural oils.

Store Properly:

Store your chopping board in a cool, dry place to prevent warping 
and cracking.

Rotate Usage:

If you have multiple chopping boards, rotate their use to ensure 
even wear.

By incorporating mineral oil into your chopping board maintenance 
routine, you can extend its lifespan and keep it in excellent condition. 

This simple yet effective method not only nourishes the wood but 
also enhances the overall kitchen hygiene and food safety.

Regular care will ensure your chopping boards remain reliable and 
functional for years to come.


