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The natural wood fiber material used for Epicurean® cutting boards has more than 70 years of history in an array of practical applications. It was
originally used in the aerospace industry when it was introduced in the late 1950s, it was later adopted by the marine industry as a durable material
for boat components. Closer to home, the material has been used for cutting and food prep surfaces in commercial kitchens all over the US since
the 1960’s. Installation of this NSF certified material in the commercial food industry continues to flourish due to its sanitary and low maintenance
properties. In the 1990’s the material was introduced to the skate ramp industry as a surface material and it quickly became the riding surface of
choice. In 2003 Epicurean® was founded and grown to international distributuion and available in 5,000 stores in the USA and more than 26
countries.
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Epicurean® Cutting Board Use and Care

At Epicurean®, we know the importance of keeping things simple; that’'s why our surfaces are maintenance free and easy to clean. Here are a few quick and easy care tips:

- To clean your Epicurean® cutting board you can wash it with hot soapy water or simply run it through your dishwasher.

- Your Epicurean® cutting board is a wood product. As with any wood product, if left in wet or damp conditions for long periods of time, it can warp. To avoid warping,
thoroughly dry your surface upright and on edge before storing your surface.

- Epicurean® cutting boards are stain resistant, but as with most materials there is a possibility of staining when left in contact with a highly alkaline product or food for a
prolonged time. A few examples are liver, papaya and red beet. To remove stubborn stains, try a non-abrasive household cleaner.

- Epicurean® is perfect for cutting with minimal cutting lines on the surface. Under chopping, a deeper line will be existed but it is normal without any harm or influence on the
performance. You can use mild sand paper to rub the surface for smoother surface effect.

- Don’t put the cutting board close to any fire / heat sources, including cooking stove or direct sunshine which will cause bending on the item

- Epicurean® surface is very smooth and it is the reason to create easy cutting. It is recommended to use a non-slippery pad or slightly wet cloth underneath the cutting board
to prevent from sliding on tabletop.

- If you accidentally drop the cutting board on the floor, the corner could be broken but it would not affect the overall product performance.

- As per the nature of wood, it may have color difference on the surface of the board.However, the color difference will be minimized after several usage as they would all
change to deeper color by the end.

- The cutting board may have an alcoholic smell which is normal as the sticker and the board have high volatile alcoholic for production. It is not harmful as it is approved by NSF.

- Epicurean® cutting board is cut by machine without any human cutting. If you found any blurs or wooden residue on the cutting board edges, you can simply use green pad
or wash cloth to rub them off. It would not damage the structure of the cutting board.

- Epicurean® cutting boards are produced under high pressure and high temperature, it would happen with darken spots or patches found on the surface which still fulfill the
food contact requirement of NSF and safe to users. This kind of appearance is the reflection of natural material and the art of masterpiece.

- After the cutting board is worn and abraded, the black carbonized wood fibers in the middle may have a chance to be exposed. This situation is not moldy.
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create high quality products that respect for the environment.
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From 05/13/2017, customers of our Epicurean’ cutting board need to fill in the online FAF#IZX ( I3 : QR Code Reader ) #F#HQR CodeEAR 1M - (5B
registration form for warranty application. fE FAWeChat IS 17 I TN EE )

Scan the QR code by any scanning apps can also access to our online
BEGEMREER REERMBEELHENEE - BSAIEXEIGITE (3% warranty application page.
EN) BB EFERE - (Wechat QRcode scanner is not supported.)
Only purchase from any of our offical Epicurean® selling point in Hong Kong or
Macau SAR with formal receipt or electronic receipt ( photocopy or print-out is
acceptable ) are qualified for the warranty application.




