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The care of all bowls is the same whether they Rounded, Tapered or Individual. 
 
All bowls have a food safe oil finish applied (clear Teak Oil based on liquid paraffin oil, known as 
mineral oil in USA) 
DO NOT put bowls in a dishwasher or immerse in water (i.e. washing up bowl) 
Ideally after use, wipe with a damp cloth and dry with kitchen towel. 
If there is heavy food staining use a small nail brush under a running tap and dry as before. 
Once in a while wipe the bowls with corn or vegetable oil, wiping off the surplus, a warm 
patina will build in time. 
If Olive oil is used in salads it is imperative the bowls wiped and dried after use Olive is 
sticky and can build up on the bowls surface. This can be removed with a scotch brite pad 
dipped in corn or vegetable oil and rubbed over the build up area, this remove the build up, 
just wipe dry. 
   
Chopping Boards: 
These are made from Sycamore which is ideal as it is odourless and doesn’t taint food. 
All boards have a food safe oil finish applied (clear Teak Oil based on liquid paraffin oil, known as 
mineral oil in USA. 
DO NOT put boards in a dishwasher or immerse in water (i.e. washing up bowl) 
Use a small nail brush under a running tap if required to clean the surface or wipe with a 
damp cloth and dry with kitchen towel. 
Dry boards vertically, (as in a plate rack) this ensures air circulation is even around the board. 
This will help minimize distortion which is more likely if dried flat. 
Once in a while wipe with corn or vegetable oil, wiping off the surplus, a warm patina will 
build in time. 
 
 
 

 
 

 
 


