
Stove Top Board
Safety Instructions

and Care
Thanks for purchasing one of our stove top boards for your kitchen!

We hope it gives you many years of use and expands how you use your kitchen.

Important safety information for the board:
∙ If the board interferes with the controls of the stove when placed on top, do not use the board on top of 
the stove. Please contact us with a photo for a full refund. (This isn’t an issue for most stoves as the �ame 
guards raise the board above the stove controls, but some older stoves have this issue).
∙ Do not light stove burners when the board is on top of the stove.
∙ Do not place the boards onto a hot stove; wait for the stove to cool �rst before placing the boards.
∙ If using two panels on a stove, make sure that the second panel is far enough away from any lit burners - 
we recommend at least 200mm away.
∙ If the board is placed behind the stove when the stove is in use, ensure at least a 200mm gap from the 
�ame to the board.
∙ The board is heavy - use care when lifting it and placing it down to prevent injury.

First time use:
∙ Please hand wash the board with warm soapy water before the �rst use to remove the last traces of the 
food safe wood oil used on the board.

Using the board:
∙ Just lay it on top of your stove when not in use. Lift it up and behind the stove to use the stove (if you have 
at least 200mm clearance from the nearest �ame), and put it back down when the stove has cooled after 
use.
∙ Use it as a chopping board or preparation area, as it’s been �nished with a food safe oil.
∙ Optionally, push it back as far as it goes up against the wall.
∙ If using an appliance on the board, make sure the board is securely positioned on the stove, and not lean-
ing on any knobs or controls of the stove. Place the appliance as centrally as possible on the board.
∙ It’s safe to place hot items from the oven onto the board, although this may a�ect the oil �nish, and it 
should be monitored to ensure it doesn’t burn the board.

Caring for the board:
∙ Hand wash only with warm soapy water and air dry or hand dry.
∙ Do not clean with a dishwasher. This will damage the board after just a few cycles.

Long term care for the board:
∙ Periodically apply a food safe chopping board oil to the board to keep the timber fresh.
∙ If it gets marked up from knives, you can sand back the board to remove the marks. We recommend using 
an appropriate mechanical sanding device and dust collectors, and then oil the board immediately after 
sanding. For deeper repair, use a thicknessing planer to clean the board, if you have access to it. Oil it as 
soon as you can afterwards.
∙  If you can get the board back to us, we can arrange to refurbish it for you for a fee - please get in touch!

Issues or Questions?
If you have any issues at all, please email us at hello@footeand�ame.com.au and we’ll �x it for you!


