
Chopping board colours
One common UK scheme. Pick one, write it in your food safety plan, and stick to it.

Red Raw meat and poultry

Blue Raw fish

Yellow Cooked meat and poultry

Green Salad and fruit

Brown Vegetables, including
unwashed and root vegetables

White Bread, bakery and dairy

Rules

1 Raw and ready-to-eat food never share a board or knife.

2 Wash boards after every use. After raw food, clean then disinfect them, or put them
through a full dishwasher cycle.

3 Store boards apart, clean and dry, away from raw food.

4 Boards wear quickly. Check them every week and replace any with deep cuts or scores.

5 Wash your hands after touching raw food and before touching ready-to-eat food.

6 A colour is a reminder. It does not make a board clean.

Colours are not set by law. This scheme is shown as an example in the FSA’s E. coli cross-contamination
guidance for England, Wales and Northern Ireland. Checked 24 October 2026. Not an FSA, Food
Standards Scotland or council document. chefsrecords.com ChefsRecords


