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ontario knife company® INTRODUCES NEW CHROMATICSTM CUTTING BOARDS TO ADD FUN AND A POP OF COLOR TO YOUR KITCHEN 
Combine with Colorful Chromatics Knives for Contemporary Flair
Infuse your kitchen with strategic pops of color with the new eye-catching line of cutting boards by Ontario Knife Company® (OKC®). Part of the company’s ChromaticsTM Houseware line, the cutting boards come in six bold colors—red, orange, yellow, green, blue and violet.  Pair with the Chromatics Knife series and you have a cost-effective way to freshen up and brighten any culinary space.  Both cutting boards and knives are built tough to last the test of time, meal-after-meal and year-after-year.
The colorful cutting boards are designed to be both pretty and practical, measuring 11.8 inches by 7.8 inches so they can be easily stowed in the kitchen, dining room or even outdoors.  The cutting boards are easy to maintain and made to curtail the dulling of knives.  Constructed of long lasting high-density polypropylene — a material many experts believe to be the most sanitary cutting board material – the boards are also dishwasher safe.  The cutting boards are great for all types of food prep including slicing meat and chopping veggies.  Designate specific color cutting boards for different tasks to ensure the likes of meats and fruits don’t mingle, preventing cross-contamination and food-born illness. No warping or bending, these ultra-durable boards are also reversible.
“When it comes to home design, many opt for a simple and neutral look, the Chromatics Cutting Boards and Knives are the perfect way to give a kitchen some signature style,” said Andrew Yates, Vice President of Sales & Marketing for OKC.  “The cutting boards are more than just eye candy though; they’re designed with OKC’s signature utility and durability in mind.”
Embrace color in your kitchen and build a collection of Chromatics knives, which match the hues in the cutting boards.  Employing the same high-quality blades OKC is known for but with brightly-colored handles, the series includes six different knives.  Outfitted with carbon steel blades that stay sharp, the knives have perfectly weighted handles for effortless work.  Choose from a bright blue 2-1/2” paring knife, an orange 3” steak parer, a green 11” slicer, a red 7-1/2” chef knife, a purple 6-1/2” santoku knife, and a yellow 7-1/2” bread knife.  

Founded in 1889, the Ontario Knife Company® is an award-winning knife, cutlery, and tool manufacturer operating out of Upstate New York for over 125 years. OKC® produces a wide range of tools, including cutlery and kitchenware, hunting and fishing knives, machetes, survival and rescue equipment, science and medical tools, and tactical knives. OKC has a long tradition of building knives and tools for the U.S. military, producing high quality equipment that has seen continuous service since WWII. In addition to being a major supplier to the U.S. Armed Forces, OKC leverages a network of distributors, dealers, and major commercial retailers to sell its products nationwide and internationally to over 35 countries. OKC’s custom manufacturing division Jericho Tool®, advances capabilities including a broad-spectrum of injection molding, tool and die, and machining operations to provide white label and OEM manufacturing services for consumer and industrial goods. Collectively OKC’s product lines and manufacturing services reach the house wares, sporting goods, tactical, security, law enforcement & first responders, education, science & medical, and industrial & agricultural industries.

For more information about the Chromatics Cutting Boards and Knives or the Ontario Knife Company and its industry-leading line of advanced knives, machetes, edged products and specialty tools, contact Ontario Knife Company at P.O. Box 145-26 Empire Street · Franklinville, NY 14737 · Telephone (716) 676-5527 · Or visit www.ontarioknife.com. The Ontario Knife Company is a subsidiary of publicly traded Servotronics, Inc. (NYSE MKT - SVT).
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