Wood Handle Care and Maintenance

Wooden handled kitchen utensils should never be washed in
the dishwasher. The combination of strong detergents, constant
stream of water, and high temperatures will quickly destroy any
wood handle. Hand wash only and dry thoroughly to protect
your handles.

It’s easy to maintain your wooden handles in perfect condition
for years of service by applying a light coat of wood oil
periodically to protect the wood from moisture while also
preventing the wood from drying out over :
so can cause the wood to shrink or crack.
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