
BUTCHER BLOCK CARE & USE INSTRUCTIONS 

WHY CONDITION BUTCHER BLOCK? 

Conditioning your butcher block wood keeps it from drying out, prevents stains, and most 

importantly prevents splitting of the wood.  Maintaining any natural wood surface means you 

have to stop moisture from getting into the wood and stop moisture from getting out of the 

wood. Conditioning your butcher block creates a barrier that stops both of these occurrences. 

HOW TO MAINTAIN YOUR BUTCHER BLOCK: 

1. Wipe the butcher block surface them with a slightly damp cloth.
2. Scrape the surface with a kitchen scraper to remove anything stuck on the surface.
3. You may also scrape light surface stains away with a razor blade if needed.
4. Sand deeper stains with 180 then 220 grit sandpaper. (please note that your sanded area

will lighten)
5. Wipe butcher block again with a slightly damp cloth to remove debris & dust.
6. Run your hand over the counter to make sure it’s completely free of grit or debris.
7. Generously apply the butcher block conditioner directly onto the butcher block in a

“drizzle” type pattern and rub it around the entire surface with a lint free cloth.
8. Allow the conditioner to absorb.  This could take as little as an hour or as much as overnight

depending on the room temperature and humidity of the room.
9. Wipe the counters again to remove any residual oil.

HOW OFTEN SHOULD I OIL MY BUTCHER BLOCK COUNTERTOPS? 

Ideally, conditioning once per month in the winter when heat is being used, causing the air to 
become dry. Additionally, once per month in geographical areas that are dry in the summer 
months where there is no humidity in the air. If your butcher block lives in a balanced 
temperature and humidity area, you can reduce conditioning to once every 6-8 weeks. 

We recommend using:

Howard's Butcher Block Conditioner


