THE CORRECT USE OF
CUTTING AND SERVING
BOARDS
Wooden and plastic cutting boards along with serving
boards are all safe to use in the kitchen. However, as
with any surface that comes into contact with food
items, their cleanliness and maintenance are key to
preventing microbial cross-contamination.
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About the NSW Food Authority: The NSW Food Authority is the government organisation that helps ensure NSW food is safe
and correctly labelled. It works with consumers, industry and other government organisations to minimise food poisoning by
providing information about and regulating the safe production, storage, transport, promotion and preparation of food.
Note: This information is a general summary and cannot cover all situations. Food businesses are required to comply with all of
the provisions of the Food Standards Code and the Food Act 2003 (NSW).
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