
Manuals+
Q & A | Deep Search | Upload

manuals.plus /

›  Zulay Kitchen /

›  Zulay Kitchen Flexible Cutting Mats User Manual - Model: Cutting Mats

Zulay Kitchen Cutting Mats

Zulay Kitchen Flexible Cutting Mats User Manual
Model: Cutting Mats

1. INTRODUCTION AND OVERVIEW

This manual provides essential information for the safe and effective use of your Zulay Kitchen Flexible
Cutting Mats. These mats are designed to enhance your food preparation experience with their durable,
flexible, and non-slip properties. Made from BPA-free, food-grade plastic, they offer a hygienic solution for
various cutting tasks.

2. PRODUCT FEATURES

Set of 3 Mats: Includes three flexible cutting mats for versatile use.

Non-Slip Design: Features a bubble-grip bottom to prevent slipping on most countertops, ensuring
stability during chopping and cutting.

Flexible and Durable: Constructed from pliable yet thick food-grade plastic, designed to withstand
sharp knives while remaining flexible enough for easy handling.

Non-Porous Surface: The hygienic, non-porous, and odor-resistant coating helps prevent the
absorption of odors and stains.

Color-Coordinated: Each mat is a different color (Sky Blue, Yellow, Red) to help prevent cross-
contamination between different food types (e.g., vegetables, meats, fish).

Easy Food Transfer: Curved edges allow for easy bending to create a funnel, enabling mess-free
transfer of chopped ingredients directly into pots or pans.

Space-Saving Storage: Thin and sturdy design allows for easy storage, taking up minimal space in
drawers or cabinets.
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Figure 1: Flexible design for easy pouring and transfer of food.



Figure 2: Illustration of the non-slip grip bottom for maximum stability.

3. SETUP

Your Zulay Kitchen Flexible Cutting Mats come ready to use. Simply remove them from the packaging.
Before first use, it is recommended to wash the mats thoroughly with soap and water or place them in the
dishwasher.

4. OPERATING INSTRUCTIONS

4.1 Food Preparation

1. Select the Appropriate Mat: Utilize the color-coded system to designate specific mats for different
food types. For example, use the red mat for meats, yellow for fish, and sky blue for fruits and
vegetables to prevent cross-contamination.

2. Place on Countertop: Lay the chosen mat flat on a clean, dry countertop. The non-slip bubble-grip
bottom will help secure the mat in place.

3. Chop and Cut: Proceed with chopping, slicing, or dicing your ingredients. The durable surface is
designed to withstand sharp knives.

4. Transfer Ingredients: Once cutting is complete, gently lift the mat by its curved edges and bend it to



create a funnel. This allows for easy and mess-free transfer of ingredients to your cooking vessel.

Figure 3: Color-coded mats for different food types to prevent cross-contamination.

4.2 Video Demonstrations

Your browser does not support the video tag.

Video 1: Demonstrates the flexible, non-slip properties and color-coded usage of the cutting mats. This video shows how
the mats can be used for various food preparation tasks and highlights their non-slip feature on a countertop.

Your browser does not support the video tag.

Video 2: Showcases the thick, lightweight, and flexible nature of the cutting mats, emphasizing their ease of use and
durability during food preparation.

5. MAINTENANCE

5.1 Cleaning

Hand Washing: Wash the cutting mats with warm water and mild dish soap. The non-porous surface
makes them easy to rinse clean.

Dishwasher Safe: For convenience, the mats are dishwasher friendly. Place them on the top rack of
your dishwasher.

Drying: Allow the mats to air dry completely before storing to prevent moisture buildup.



Figure 4: The non-porous surface prevents odors and stains, making cleaning easier.

5.2 Storage

The thin and sturdy design of these mats allows for easy storage. They can be rolled up or laid flat in a
drawer or cabinet, taking up minimal space.

6. TROUBLESHOOTING

If you experience any issues with your Zulay Kitchen Flexible Cutting Mats, such as unexpected slipping or
damage, please refer to the warranty information below or contact customer support for assistance.

7. SPECIFICATIONS

Feature Detail

Brand Zulay Kitchen

Model Cutting Mats

Material Food Grade Plastic (BPA Free)



Color Sky Blue, Yellow, Red (Set of 3)

Dimensions 14.57 x 10.63 x 0.39 inches (each mat)

Item Weight 9.7 ounces (total for set)

Special Features Flexible, Non-Slip, Non-Porous, Odor Resistant

Care Instructions Dishwasher Safe

Figure 5: Dimensions and thickness of the 3-piece cutting mat set.

8. WARRANTY AND SUPPORT

Zulay Kitchen offers a lifetime guarantee on these cutting mats. If you encounter any issues or require
assistance, please contact Zulay Kitchen customer support. We are committed to ensuring customer
satisfaction.
For support, visit the official Zulay Kitchen Store: Zulay Kitchen Store

https://www.amazon.com/stores/ZulayKitchen/page/AD206E16-18B0-4AAB-9444-47365CE932A2
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