Cutting Board Sanitation
Source:  Sandra Bastin


Cutting, chopping, mincing or dicing are a part of virtually all our food preparation activities.  A cutting board, along with a good knife, is an essential tool in the kitchen.


Whether you use a wood or plastic cutting board, following proper food handling and sanitation practices can help prevent cross-contamination that can lead to foodborne illness.


Designate specific boards exclusively to cut raw meat and poultry.

Frequently sanitize your cutting board, especially after you finish using it for a specific food item. Use a solution of one teaspoon of liquid chlorine bleach to one quart of water to sanitize the cutting board after you have thoroughly cleaned it with soap and warm water.

Be sure the surface is hard and smooth to prevent pitting that could harbor growth of illness-causing bacteria. 


Always replace cutting boards before they become worn and battered.


A good knife also is an essential part of food preparation. 


Be sure it is easy to clean, fits your hand and has a good quality blade. Also, know how to properly use the right knife for the right purpose. 

Since most stainless steel blades are rust- or stain-resistant, rather than rustproof, keep them clean and wipe them dry after use.  High-carbon stainless steel is rust resistant, but harder to sharpen.  Non-stainless high carbon rusts more easily but is easier to sharpen.

For more information, contact your (County Name) Cooperative Extension Service.


Educational programs of the University of Kentucky Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability or national origin.
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