Art. 90151

SKARBRADA AV STAVLIMMAD OLJAD BOK.
KRAFTIG “SLAKTARBRADA".
MATT: 40 x 30 x 4 cm

WNEEY 85
S WY %
MAESTRO

Sheoe®

Skarbradan har en helt slat sida och en sida med en urfrast kottsaftsranna.

Pa kortsidorna finns greppspar utfrasta for att underlatta att lyfta skarbradan.

For att din skarbrada skall halla sig fin lange, inte torka ut och fa s.k torrsprickor, rekommenderar vi att den
ska skdtas enligt foljande:

- Nar din skarbrada packats upp rekommenderar vi att du gor en forsta behandling av den med lite rapsolja
eller helst paraffinolja avsedd for skarbrador. Den ar oljebehandlad av oss, men beroende pa hur lange den
lagrats hos oss eller i butiken sa kan det behdvas en extra behandling.

- Efter anvandning rengdéres skarbradan med fuktad trasa, och vid behov med ljummet vatten och eventuellt
lite diskmedel.

- Torka av din skarbrada och forvara den helst stdende, for att minska risken att den blir skev.

- Vid behov ska skarbradans yta oljas in med for skarbrador avsedd paraffinolja, som finns att kopa i t.ex.
valsorterade fargaffarer.

- Har ytan borjat se sliten eller trékig ut efter manga ars god anvandning, rekommenderar vi att man med
en s.k sickel skrapar av ytan. Behandla darefter ytan med olja for att fa tillbaka den fina lystern och for att
bradan ska aterfa sin motstandskraft mot fukt.

- DISKA ALDRIG EN TRASKARBRADA | DISKMASKIN! Den kan sl& sig, och spricka i tra och limning av
den mycket stora pafrestning genom vata och hetta som sadan rengoring medfor.

Vi lamnar 2 ars garanti mot material- eller tillverkningsfel. Garantin omfattar inte skador
eller felaktigheter som kommer av naturligt slitage, eller felaktigt handhavande eller
skotsel. Garantin ar ett konsumentskydd och galler fér utbyte mot ny felfri produkt hos
den aterforsaljare dar den inkdpts och mot uppvisande av kvitto eller jamférbart
daterat inkdpsbevis.

Denna skarbrada ar tillverkad i EU av:
RONNEBY BRUK AB
Jarnbruksvéagen 5 Tel: (+46) 0457-24000 2113370
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CUTTINGBOARD IN MASSIVE OILTREATED BEECHWOOD.
STURDY “BUTCHER” MODEL.
MEASURES: 40 x 30 x 4 cm

The cuttingboard comes with one plane side and one side with juice trench.
On the short sides it is equipped with carved out grips.
To keep your cuttingboard in best condition, not “dry out” and get cracks, we recommend that you:

- When unpacking your new cuttingboard we recommend that you rub in some rapeseed oil, or preferrable
some paraffin or mineral oil that is approved for contact with food, into the board. We have already done an
oiltreatment of the board, but since wood is a “live” material and we can’t guarantee how long it has been
stored before it was purchased an extra treatment can prevent the wood from having cracks.

- After use, clean it with a damp cloth. If needed wash it in luke warm water and a drop of washing detergent.
- Dry it off and store it standing, to avoid warping.

- If the surface looks “dried out” it is time to rub in some new oil. Use paraffin or mineral oil that is approved
for contact with food. You can also use taste and aroma free vegetable oil, f.i rapeseed oil.

- We recomment that the board is stored hanging or standing up, to prevent it from warping.

- If the surface is beginning to look dull, and worn out, we recommend that you scrape it off with a “wood
scraper”. After scraping the surface, treat it carefully with oil again to get the nice, protected surface back.
A well treated wooden cuttingboard will serve you well for many years, and is the best choice also to keep
your knives in best condition.

- NEVER CLEAN A WOODEN CUTTINGBOARD IN THE DISHWASHER!
It will most certainly warp, start to crack, and the glueing may dissolve from the heavy strain on the material
from water and heat when cleaning in such way.

We offer a 2 year consumer warranty against material faults. The warranty does not cover what is to be
considered to be normal “wear and tear”, nor does it cover damage caused by wrong handling or lack of
maintenance.

The consumer warranty is walid for exchange to a new product from the shop where it is purchased, if they
judge it to be a warranty fault. To make a warranty claim, it will be necessary to be able to show a receipt or
similar “proof of purchase”, stating date of purchase.

The warranty is not valid for the extreme use in restaurant or catering business.

This product is produced in the EU for:

RONNEBY BRUK AB
Jarnbruksvagen 5 Tel: (+46) 0457-24000
S-372 52 KALLINGE info@ronnebybruk.com

SWEDEN www.ronnebybruk.com



