
   

Beeswax Food Wraps are a sustainable and waste free alternative to plastic food 

wraps. It helps to keep your food fresh and reduce landfill. They are 100% cotton 

sealed with a blend of beeswax, pine resin and coconut oil. 
  

Care Instructions:    Wash the wrap in a cool, mildly soapy water and rinse in cold water. It 

should not be used with any heat, in microwaves, ovens and dishwashers. The wax coating 

should last six to twelve months before it requires recoating. 
 

How to Use:    Warm the wrap to mould and shape over food and dishes. You may require 

string or a rubber band to ensure it stays firm. When stored in the fridge the beeswax will 

harden further helping to retain the shape. Great for wrapping sandwiches, cut fruit and 

vegetables, cheese and fermented foods. Do not use for raw meat. Store in a dust free area 

as any dust will stick to the wax.  
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