
GLASS, CERAMIC, OR MARBLE
Hard surfaces dull knives. These cutting boards are usually a novelty item 
that is more for show than use. Avoid them as a cutting surface. They’ll 
ruin the edge on your knife. So unless it’s a statement piece, stay away. 
Plus, the slick surface makes it all too easy for your knife or hands to slip.

WOOD
If you treat them right, quality wood cutting boards are sturdy. 
Depending on the hardness of the wood, they can be fair to good on 
your knife’s sharpness. They can be attractive, too. But they require a 
lot of work to maintain and clean. Though wood boards do have some 
self-healing properties, nicks and grooves are hard to clean and allow 
bacteria to breed. High humidity or exposing too long to moisture will 
warp the wood or cause splitting. In some commercial applications, 
depending on your location, wood cutting boards are not allowed.

PLASTIC
Inexpensive and lightweight but won’t last long. They nick and scar over 
time, making them difficult to clean, and thus prone to bacteria growth. 
Plastic is also a hard surface, which can damage your stainless-steel 
knives and leave you feeling fatigued if you’re chopping for long periods 
of time. Forget about refinishing or sanding. Too difficult. Not worth it.

RUBBER
Rubber cutting boards are the material of choice in professional kitchens—
and for good reason. They’re softer and have more give, so they won’t 
dull your knives like a harder surface. They also won’t crack, swell in the 
heat, warp or absorb liquids and odors. They last much longer than plastic 
or wood cutting boards. And you won’t have to oil them like you do with 
wood. If they do get nicked or scratched, they have a fair degree of self-
healing. For deeper cuts, they can also be resurfaced with sandpaper.

Cutting boards don’t last forever. Wood can become 
worn, warped, or discolored. Cheaper plastic boards get 
discolored, scratched, marred, and harbor bacteria. If you’ve 
never considered a rubber cutting board, you may find it a 
good choice when stepping to the next level of quality. 

See the information below to learn which cutting surface is right for you. Whether you’re a professional chef, 
an aspiring Food Network contestant or someone who wants the best for your kitchen, we can help.

Your next kitchen upgrade: 
Rubber Cutting Board

Do you care about the 
quality and sharpness 

of your knives? 

Yeah, they’re expensive, 
and I enjoy having a  
sharp edge.  WOOD, RUBBER

No, I can’t recall when  
I last sharpened a knife.  
YIKES! DIDN’T YOUR MOTHER EVER 

TELL YOU A SHARP KNIFE IS MUCH 

SAFER THAN A DULL ONE?

How do you plan to 
clean your board?

Dishwasher.  PLASTIC, GLASS, 

OR OTHER NON-WOOD HARD 

SURFACED BOARDS

Um, soap and water?  ALL 

I’ve got oils, soaps,
vinegar, salts and brushes 
ready to go.  WOOD, RUBBER

Do you care 
about refinishing 

your cutting board?

I don’t ever want to 
refinish a board.   
PLASTIC, GLASS, OR OTHER NON-

WOOD HARD SURFACED BOARDS

I’m willing to do a little 
sanding and maybe some 
oiling.  WOOD, RUBBER

Ready to upgrade? Visit NoTrax.com/boards 
Our cutting boards are premium – pure rubber through 

and through, not wood with a rubber coating.

http://NoTrax.com/boards

