
•	 Patented	hook*	design	promotes		
	 sanitary	transport	of	boards

•	 Simply	hang	to	dry	and	store;	avoid		
	 unsanitary	stacking

•	 Unique	co-polymer	blend	resists		
	 cut-grooving	without	dulling	knives	

•	 Withstands	continual	high-temperature		
	 commercial	washing	without	warping

*U.S.	Patent	D512,	281	;	D507,	463

the food safety hook

CUT-N-CARRY ® CUTTING	BOARDS
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San	Jamar	-	Chef	Revival
555 Koopman Lane
Elkhorn, Wisconsin 53121 
USA
T: +1.262.723.6133
F: +1.262.723.4204
info@sjcr.com
www.sanjamar.com
www.chefrevival.com
www.sjcr.com

SJCR	Europe
Schoorstraat 26a bus 1Bus-1 
2220 Heist op-den Berg
BELGIUM
T: +32 1522 8140
F: +32 1522 8148
sjcreurope@sjcrworld.com

SJCR	México
Av. Universidad #1377-701
Colonia Axotla CP 01030
Del. Álvaro Obregón 
MÉXICO, DF
T: +52 (55) 3626 0772  
F: +52 (55) 5273 4495 
sjcrmexico@sjcrworld.com

SJCR	Canada
3300 Bloor Street West
Center Tower, 11th Floor, 
Suite 3140
Toronto, ON M8X 2X3
CANADA
T: +1.416.760.7367
F: +1.416.207.2071
info@sjcrcanada.com

cut-n-carry® 6-board system
Contains (1ea) blue, brown, green, red, white, yellow cutting 
boards color selction chart  
ITEM		 	 CASE	
NUMBER	 DIMENSIONS	 PACK	
CB1218KC 12” x 18” x ½” (305 x 457 x 13mm) 1 system
CB1520KC 15” x 20” x ½” (381 x 508 x 13mm) 1 system
CB1824KC 18” x 24” x ½” (457 x 610 x 13mm) 1 system

cut-n-carry® 4-board system
Contains (1ea) green, red, white, yellow cutting boards color 
selction chart 
ITEM		 	 CASE	
NUMBER	 DIMENSIONS	 PACK											
CB1218QS 12” x 18” x ½” (305 x 457 x 13mm) 1 system
CB1520QS 15” x 20” x ½” (381 x 508 x 13mm) 1 system
CB1824QS 18” x 24” x ½” (457 x 610 x 13mm) 1 system

cut-n-carry®  ½" color cutting boards
ITEM		 	 CASE	
NUMBER	 DIMENSIONS	 PACK							
CB101212* 10” x 12” x ½” (254 x 305 x 13mm) 6
*Please specify color when ordering  GN=Green; RD=Red; YL=Yellow

CB121812* 12” x 18” x ½” (305 x 457 x 13mm) 6
CB152012* 15” x 20” x ½” (381 x 508 x 13mm) 6
CB182412* 18” x 24” x ½” (457 x 610 x 13mm) 6
*Please specify color when ordering BL=Blue; BR=Brown; GN=Green; RD=Red; YL=Yellow

cut-n-carry®  ¾” color cutting boards
ITEM		 	 CASE	
NUMBER	 DIMENSIONS	 PACK											
CB121834* 12” x 18” x ¾” (305 x 457 x 19mm) 4
CB152034* 15” x 20” x ¾” (381 x 508 x 19mm) 4
CB182434* 18” x 24” x ¾” (457 x 610 x 19mm) 4
*Please specify color when ordering BL=Blue; BR=Brown; GN=Green; RD=Red; YL=Yellow 
We will make and ship your 3/4 inch Cutting Boards within 48 hours.

ITEM	NUMBER DIMENSIONS CASE	PACK

CB121838WH 12” x 18” x 3/8” (305 x 457 x 10mm) 8-white boards

CB152038WH 15” x 20” x 3/8” (381 x 508 x 10mm) 8-white boards

CB182438WH 18” x 24” x 3/8” (457 x 610 x 10mm) 8-white boards

CB101212WH 10” x 12” x ½” (254 x 305 x 13mm) 6-white boards

CB121812WH 12” x 18” x ½” (305 x 457 x 13mm) 6-white boards

CB152012WH 15” x 20” x ½” (381 x 508 x 13mm) 6-white boards

CB182412WH 18” x 24” x ½” (457 x 610 x 13mm) 6-white boards

CB183012WH 18” x 30” x ½” (457 x 762 x 13mm) 6-white boards

CB242412WH 24” x 24” x ½” (610 x 610 x 13mm) 6-white boards

CB121834WH 12” x 18” x ¾” (305 x 457 x 19mm) 4-white boards

CB122434WH 12” x 24” x ¾” (305 x 610 x 19mm) 4-white boards

CB152034WH 15” x 20” x ¾” (381 x 508 x 19mm) 4-white boards

CB182434WH 18” x 24” x ¾” (457 x 610 x 19mm) 4-white boards

CB183034WH 18” x 30” x ¾” (457 x 762 x 19mm) 4-white boards

CB242434WH 24” x 24” x ¾” (610 x 610 x 19mm) 4-white boards

cut-n-carry®  white cutting boards

ITEM	NUMBER	 DESCRIPTION	 CASE	PACK					
KLRST  Kolor-Cut® Storage Stand 1 
CNCRK Shelf-mounting Rack  1 
CBCWLCTST Cutting Board Color Code Chart 1

ACCESSORIES:

©2011 San Jamar Printed in USA

cutting board color selection guide
codificacion de colores para tablas de corte 

guide de sélection couleurs haccp – planches à découper

meat carne - viande

poultry aves - volaille

dairy products  
productos lacteos - produits laitiers

fruits & vegetables  
frutas & vegetales - fruits & légumes

allergen saf-t-zonetm* 
zona alergenica zone allergène   
planche à découper anti-allergique
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cooked foods  
comidas cocidas - aliments cuits

fish & seafood  
pescado / mariscos 
fruits de mer & poisson

 steps to sanitary food prep:
 Pasos para la preparacion higienica de los alimentos  

Règles de base pour une sécurité alimentaire absolute

1.  Assign color coded cutting board & 
utensils to specific tools to help prevent 
cross-contamination

    Asigne un color de tabla & utencilios específicos para  
prevenir la contaminación cruzada  
Assurez-vous d’utiliser les planches à découper suivant l’aperçu  
susdit, afin d’éviter toute forme de contamination croisée

2.  Wash & sanitize hands before handling food
    Lave & desinfecte sus manos antes de manipular los alimentos
 Nettoyez, rincez et séchez vos mains avant chaque préparation d’aliments

3.  Wash, rinse, & sanitize all work surfaces,  
equipment & utensils after each use.

   Lave, enjuague & desinfecte las superficies, los equipos  
& los utencilios despues de su uso  
Nettoyez, rincez et épurez votre plan de travail et accessoires  
après chaque utilisation

4.  Place cut foods in washed and sanitized  
containers & store properly

     Coloque los alimentos cortados en recipientes lavados  
& desinfectados y guardelos de manera adecuada 
Faites attention de toujours conserver tout aliment découpé (ou préparé) dans des  
conteneurs propres et de certifier une conservation adéquate suivant les normes HACCP

 

ITEM	NUMBER	 DESCRIPTION	 CASE	PACK	
CBM1016 10” x 16” (254 x 406mm) 6
CBM1318 13” x 18” (330 x 457mm) 6
CBM1622 16” x 22” (406 x 559mm) 6

SAF-T-GRIP® BOARD-MATE®: 
Reduces	knife	hazards	by	keeping	cutting	board	from	sliding	on	
virtually	any	work	surface.	NSF	Listed	and	dishwasher	safe.


