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 Types of Chopping Boards 
“Right Board. Right Knife. Safe Kitchen.” 

 

            In a professional kitchen, discipline is everything. Color-coded chopping boards aren’t 

just a system — they are a commitment to hygiene, safety, and excellence. From raw meat 

to fresh vegetables, every ingredient deserves its own space. Because one mistake can 

compromise an entire dish. Respect the process. Master the craft. 

 

       Food safety starts with small habits that create big impact. Using proper chopping board 

color codes helps prevent cross-contamination and ensures kitchen hygiene at the highest 

level. A simple system, but a powerful standard followed in every professional kitchen. 

 

Are you following the right food safety practices? 

Stop cross-contamination ! 

 

 
 

 

 

 

 

  
 
 

 
 
 
 
Should you have any further questions, please contact Shire’s Environmental Health Officer, via email 
health@coolgardie.wa.gov.au. 
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