
How To Make A Plastic Wrap Alternative Using Fabric and Beeswax 

Plastic wrap is a product that can be very useful in the kitchen, but as a one-time-use plastic product, it 

is horrible for the environment. If you’re looking for a product that performs the same function as 

plastic wrap, beeswax coated fabric sheets are a great alternative.  

 

What You’ll need 

 Beeswax, grated (or pellets).  Typically use about 0.5 oz. of beeswax per wrap 

 Coconut oil. Typically use ⅛-¼ tsp per wrap 

 100% cotton fabric, cut to appropriate size (12×12 inch or 8×8 inch) 

 Parchment paper 

 Cheese graters 

 A makeshift clothesline and clothespins 

 Iron or Oven 

 Cookie sheets (for oven method) 

 Ironing Board or Ironing mat (for iron method) 

 

Directions 

Option 1: Oven Method 

1. Preheat oven to 185°F (85°C).  (Higher will burn the wax) 

2. Place pre-cut fabric on a cookie sheet. 

3. Sprinkle evenly and lightly with grated beeswax.  You don’t need a lot! 

4. Place in preheated oven.  Watch carefully.  This should take 5 minutes or less. 

5. As soon as the beeswax is just melted, remove from oven. 

6. Add coconut oil and spread wax evenly with pastry brush to cover over any spots that are not 

yet coated. If you see any dry patches, add a shaving or two of wax and reheat. 

7. Hang the fabric on a makeshift clothesline with clothes pegs, to dry. Once cooled, you can use it! 

Option 2: Iron method 

1. Preheat your iron (start with lowest setting, and adjust heat as need) 

2. Place layer of parchment paper on ironing board or mat. 

3. Place pre-cut fabric on the parchment paper 

4. Sprinkle evenly and lightly with grated beeswax.  You don’t need a lot! 

5. Distribute your 1/8th teaspoon of coconut oil by placing a few small dabs of coconut oil evenly 

around your fabric on top of the grated beeswax. 

6. Place another layer of parchment paper on top of your fabric. 

7. Using medium pressure, move the iron over top of the parchment paper, melting and 

distributing the beeswax across the fabric. 



i. (You can tell where the beeswax has melted because the colour darkens slightly 

as the beeswax melts into the fabric).  

ii. Make sure to always keep your iron moving when in contact with the 

parchment paper. 

iii. If you notice any sections are missing beeswax, lift up the top layer of 

parchment and add more grated beeswax.  Put the parchment back in place, 

and iron over the sections again.  

iv. Make sure your edges and corners get enough beeswax - this is important if you 

want your wraps to stick/adhere to itself and/or containers.  

8. Once your fabric is evenly coated with beeswax, gently remove it from the parchment paper and 

hang the fabric on a makeshift clothesline with clothes pegs, to dry for 5 -10 minutes. Once 

cooled, you can use it! 

 

Tips for Choosing the Right Fabric 

 It is best to use 100% cotton, lightweight and tightly woven fabric, without any stretch.  

 It is also good to remember that Beeswax usually has a yellowish cast – this will colour your 

fabric, so choose a colour that won’t clash with being slightly yellowed.  

 Also, patterned or darker colored fabrics help disguise any marks left by food drips and drops. 

 

Care and Use of Your Beeswax Wraps 

 To clean them, wash with warm water and mild soap. Don’t use hot water. 

 Beeswax wraps work best when they’re at room temperature. 

 The warmth of your hand on the wraps is what allows them to shape around things.  

 Beeswax wraps aren’t made to be used with hot or very drippy foods. 

 It is best not to wrap raw meat for sanitary reasons.  

 When the wax wears off in six months to a year it can be re-waxed indefinitely for continued 

use. 

 

Instructions Inspired By the Following Blogs. 

Check Them Out! 

http://myhealthygreenfamily.com/blog/wordpress/plastic-wrap-alternative-diy-beeswax-cotton-wraps/ 

https://monoandco.com/2017/07/17/green-monday-diy-beeswax-food-wrap/ 

http://facedownwaste.com/really-need-pine-rosin-make-beeswax-wraps/ 
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