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Tiva Sink  
 Chopping 
 Board
Features

 ● Ideal for preparing ingredients or for use as extra  
bench space

 ● Made from treated oak timber

 ● Suits TIVA 420 (68102), TIVA 780 (68104),  
TIVA 980 (68105), TIVA 1080 (68106),  
TIVA 1180 (68107), TIVA 780 Double (68108)

Cleaning & Care
 ● To clean, use hot water and dishwashing liquid with a brush  

or sponge. Wipe dry with a dry cotton cloth or paper towel.

 ● After cutting meat, clean with one-part white vinegar to 
four-parts water (or hydrogen peroxide). Soak cutting board in 
solution for a few minutes, rinse then dry with paper towel.

 ● To prevent the board from cracking or warping, do not soak  
for a long period of time (few minutes maximum).

 ● Not suitable for dishwashers.

 ● To maintain the surface, oil the board once a month using an 
oil such as Gilly’s 250ml Chopping Board Oil and follow the 
instructions on the packaging.

Available in

Oak

A6
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