
TIMELESS CRAFT.  
TRUSTED QUALITY.

A reputation built block by block—
trusted by chefs, makers, and 
homeowners for generations.

Every Boos Block top is made 
to order by skilled craftsman in 
Effingham, Illinois, using the same 
principles of honesty, simplicity, 
and quality that have guided us 
since 1887. 

Whether you’re prepping dinner, 
folding laundry, restoring an 
engine, or building the perfect 
kitchen island, these custom 
tops are designed to elevate 
your everyday with enduring 
performance.

BUILT TO LAST 
Made from premium hardwoods, each top is designed for years of daily use—
whether in a busy family kitchen or a demanding workspace.

WHY CHOOSE BOOS BLOCK

BEAUTY ENRICHED WITH AGE 
Every piece of wood is unique. Its grain, color, and natural warmth evolve over 
time, creating a surface that feels timeless, lived-in, and loved.

RENEWABLE & SUSTAINABLE 
Crafted of responsibly sourced North American hardwoods, chosen for 
strength, durability, and beauty.

MADE-TO-ORDER CRAFTSMANSHIP 
Your space tells your story. Your countertop should, too. Each Boos Block top 
is customized around your size, style, thickness, edge profile, and finish.

FOOD-SAFE, HONEST MATERIALS 
Oil-finish tops are NSF component certified and ready for everyday food 
preparation. Varnique finish offers a low-maintenance, semi-gloss alternative.

HANDCRAFTED IN THE USA SINCE 1887 
Our wood countertops are rooted in honesty, hard work, and American 
craftsmanship. We still make them the way we always have—one top at a time.
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REQUEST YOUR CUSTOM 
QUOTE TODAY.
For custom solutions, product 
inquiries and quotes, connect with 
us at sales@johnboos.com or visit 
johnboos.com/countertops.

THE BOOS BLOCK  
COUNTERTOP COLLECTION
Our tops are available in a range of styles, species, thicknesses, and finishes—
each offering performance and aesthetic benefits.

FULL LENGTH RAILS — 
EDGE GRAIN
Continuous rails create a clean, modern 
look ideal for kitchen countertops and 
islands. Built from your choice of hardwoods 
for long-lasting performance.

®

Northern Hard 
Rock Maple

American  
Black Walnut

American  
Cherry

Appalachian 
Red Oak

WOOD SPECIES

BLENDED RAILS — 
EDGE GRAIN
A natural, character-rich surface made from 
finger-jointed interior rails. Beautiful variation 
in tone and grain, with the same strength and 
performance John Boos is known for.

END GRAIN
The iconic Boos Block look. End grain 
construction reveals the intricate, 
checkerboard pattern of the wood’s natural 
growth rings. Soft on knives, incredibly 
durable, and stunning.
*Not available in Appalachian Red Oak

BOOS STEEL — 16-GAUGE STAINLESS
When your space calls for commercial-grade durability, Boos Steel stainless tops 
deliver. Perfect for laundry rooms, utility areas, workshops, or kitchen accents.

CARE MADE SIMPLE
Boos Block countertops are crafted from 
natural hardwood — a living, organic 
material that rewards proper care with 
beauty and long-lasting performance.

Varnique-finish tops require only simple 
cleaning with soap and water, while 
stainless tops maintain their best with the 
addition of Boos Stainless Steel Cleaner. 

For oil-finish tops, regular maintenance 
isn't difficult but is essential to protect 
your investment. 

Clean with mild soap and water, 
then nourish monthly with 
an even coat of Boos Block 
Mystery Oil. 

Allow the  Mystery Oil to fully 
penetrate through the wood 
fibers overnight, then wipe off 
any excess.

Use Boos Block Board Cream 
as the final step to seal the 
wood for additional protection.
 

This routine helps prevent dryness, 
cracking, and other issues that can occur 
when wood is not maintained.
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