
Vollrath  
Color Identification  

Series Cutting Boards 
Usage Chart

Vollrath Color Identification Series Cutting Boards 
are the easy way to separate food groups,

thus reducing the risk of cross-contamination.
NSF Certified.

Cleaning Instructions:
Use hot water, cleanser or any granular detergent along with a stiff bristle brush. The abrasive 
cleaning action is very important-merely wiping or rinsing the board will not do a sufficient cleaning 
job. Scrub the board thoroughly and rinse with hot water. Sanitize by immersing for one minute 
in a solution of chlorine bleach and water (1 tablespoon per 1 quart of water). Be sure to rinse 
thoroughly after sanitizing. Vollrath Cutting Boards are dishwasher safe. For best results, remove 
from dishwasher before drying cycle begins. Store your boards in a flat or perfectly upright position.

The Vollrath Comapny, L.L.C. 
1236 North 18th Street 
P.O. Box 611 
Sheboygan, WI 53082-0611 
1-800-624-2051

Raw 
Meats

Uncooked 
Poultry

Fish

Cooked 
Foods

Fruits and 
Vegetables

Dairy


