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USE &  CARE INSTRUCT IONS: 

        WARNING: Drilling, sawing, sanding or machining wood products can 
expose you to wood dust, a substance known to the State of California to cause 
cancer. Avoid inhaling wood dust or use a dust mask or other safeguards for 
personal protection. For more information go to www.P65Warnings.ca.gov/wood

        ADVERTENCIA: Taladrar, serruchar, lijar o procesar a máquina artículos 
de madera puede exponerte al aserrín, que el estado de California Reconoce como 
causante de cáncer. Evitar inhalar aserrín o usar una mascarilla antipolvo u otros medios 
de protección personal. Para más información, visita www.P65Warnings.ca.gov/wood

U N F I N I S H E D  A C A C I A

• The butcher block MUST be sealed or finished on 
all surfaces within 24-48 HOURS of removing shrink 
wrap. If unable to treat in that time and the shrink 
wrap has been removed, lay the butcher block flat  
on the floor away from heat sources and cover  
with a blanket or plastic.

• When sealing with mineral oil or conditioner, apply an 
even, liberal coat of conditioner on all surfaces and 
let absorb for approximately 20 minutes. Wipe off any 
excess with clean towel.  Re-apply as necessary.

• If you are staining your block, we recommend 
Hardwood Reflections stain and clear top-coat. Make 
sure to stain before using any other finishing product. 

• There are several other options for finishing your 
butcher block – please see a paint sales specialist  
for more information.

• If you notice any grain raise with oil or other sealants, 
you can lightly sand the top with fine grit sand paper. 

• General use and cleaning of this top will require 
frequent application of conditioner or mineral oil to 
extend the life of the product.  Frequency may range 
from every few weeks to every few months. 

• If finished properly, this surface can be used for food 
prep; however, we recommend that a cutting board or 
mat be used to preserve the life and look of the block. 

• Always clean your work top surface before  
and after each use. 

Congratulations on 
purchasing a Kitchen Butcher 
Block Countertop, the best 

valued butcher block product 
on the market today!  With 
the proper treatment it will 

look great for years to come.

Acacia is known for its ease of 
sanding, finishing, and clean 
look with a beautiful contrast 
of heartwood and sapwood.

This Acacia wood top comes 
unfinished and will look good 
for a long time with proper 

maintenance.     

As a product of nature it will 
display characteristics that 
are unique to each piece.


