
*Meets all requirements for USP Light Mineral Oil, National Formulary (NF), 
FDA 21 CFR 172.878 and 21 CFR 178.3620 (a) for direct and indirect contact with food.
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• Specially designed to clean wood cutting boards
• No harsh chemicals that can weaken wood fibers
• Helps to maintain your wooden kitchen items and keeps them looking great for years
• Cleans and neutralizes odors on well-used cutting surfaces and wooden utensils
• Perfect for cleaning and preparing wood surfaces before applying Howard Cutting Board Oil
 or Butcher Block Conditioner
• Safe to use on any wood surface that may come into contact with food
• Freshens and cleans wood surfaces with real coconut soap and lemon oil
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Cutting Board Cleaner

• Cutting Board Oil is a deep penetrating 100% Pure USP Food Grade Mineral Oil that is tasteless, odorless,  
 colorless, and will never go rancid
• Cutting Board Oil rejuvenates dry wood, including cutting boards, butcher blocks, countertops, wooden   
 bowls and utensils
• Cutting Board Oil is perfect for the initial “oiling” or “seasoning” of cutting boards and butcher blocks
• Made in USA with strict quality controls
• *Exceeds the requirement set forth in the U.S. FDA regulations for direct and indirect food contact
• No contact with nuts, gluten or other potentially allergenic materials
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Cutting Board Oil

• Ideal for conditioning and maintaining all wooden butcher blocks, cutting boards,  
 wooden bowls, and utensils
• Butcher Block Conditioner is a revitalizing blend of genuine beeswax, Brazilian  
 Carnauba wax (hardest natural wax available), and pure USP Food Grade Mineral Oil  
 that is tasteless, odorless, and will never go rancid
• The penetrating quality of food-grade mineral oil along with the water-resistant traits of  
 beeswax and carnauba wax helps to rejuvenate the wood, prevent drying, and even  
 repair knife marks in the wood
• Regular use of the Conditioner helps season and protect the wood by keeping the 
 mineral oil in and the moisture out
• The mineral oil used in Butcher Block Conditioner exceeds U.S. FDA regulations for  
 direct and indirect contact with food
• Can be used on butcher block countertops to achieve a natural-looking satin wax finish
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Butcher Block Conditioner

  MFG #  ITEM DESCRIPTION ITEM ITEM ITEM CASE CASE CASE CUBIC CASE
      DIMENSIONS UPC CODE WT. PACK DIMENSIONS WT. FEET UPC CODE
      H x W x D  LB  H x W x D LB 
  BBB002 Cutting Board Oil, 2 oz. 4.5 x 1.75 x 1.25 0 88682 79020 4 0.15 36 5.06 x 7.75 x 10.50 5.75 0.24 1 00 88682 79020 1
  BBB012 Cutting Board Oil, 12 oz.  7.88 x 3.0 x 1.85 0 88682 79121 8 0.76 12 8.50 x 7.50 x 9.00 9.54 0.33 2 00 88682 79121 2  
  BBC002 Butcher Block Conditioner, 2 oz.  4.5 x 1.75 x 1.25 0 88682 79021 1 0.15 36 5.06 x 7.75 x 10.50 5.75 0.24 1 00 88682 79021 8
  BBC012 Butcher Block Conditioner, 12 oz.  7.88 x 3.0 x 1.85 0 88682 79120 1 0.74 12 8.50 x 7.50 x 9.00 9.35 0.33 2 00 88682 79120 5
  CBC012 Cutting Board Cleaner, 12 oz.  7.88 x 3.0 x 1.85 0 88682 79122 5 0.90 6 8.63 x 3.38 x 10.88 5.59 0.18 1 00 88682 79122 2


