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Chopping-boards

In the beginning, the chopping board was a massive stump on whi
butchers prepared the meat cuts to be sold: a solid, one-only pi
wood to move, worn out with years of use. Chopping-board
like that, as work tools in the houses of cattle-breeders. Li
became smaller and handier and made their entra
They come in all shapes and sorts nowadays:
plastic, marble resin and moplen. Choppings
instruments, have become widely used i
serve their antipasti of sliced
chopping-boards. In local Vene
used to serve meals, especia
wooden chopping-board
grip, sat in the middle of t
by the family who gathered

Centuries old olive-trees are c
an ideal environment. We also

The carpenter follows the arc TUTTOATTACCATO
45° coupling of the handle ental steps of the Via Ca' Morosini 16/C
work. A special joint is made, -board, so 36061 Bassano del Grappa (VI) - Italy
that it can withstand pressure. Here® our range of solid wooden Ph.+39 0424 502596 - 502029
chopping-boards of various measures depending on the width of the Fax +39 0424 502386

trattino@tuttoattaccato.com

available trees. They come in olive-tree, beech, mahogany, kotibe, bubinga,
www.tuttoattaccato.com

bahia, amazakué, maple, chestnut-tree and pear-tree wood. Wood-boards are
coupled and glued side by side. The characterised thick borders achieve a
strong look. Its weight is one of its main characteristics. The finish is made of
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