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Pizza Knives

PRS14

PIZZA ROCKER KNIFE, STAINLESS STEEL

3 13-3/4" L X 3-1/2" H X 1" DIA. HOLE
List Price: $18.00 A
Pack: 6/36 Cu. Ft.: 0.65 Weight: 22 Ibs

American Metalcraft has a pizza knife for everyone. Featuring a
long, sharp stainless steel blade, our knives can cut through the
diameter of an entire pizza in one go. We have designed them with
efficiency and versatility at the forefront, so they are also perfectly
crafted for chopping up your pizza toppings. That means there's no
need to dirty additional chopping tools! All our pizza knives are
suitable for commercial use and will remain sharp and rust-free
even with daily use and washing.

Serve perfectly sliced pizzas quickly and efficiently with this pizza
rocker knife. Unlike traditional pizza wheel cutters, this knife has a
13-3/4” long blade that can cut through the entire diameter of your
pizza in one go. The metal handle offers better control, so you can
safely and confidently cut through even the thickest of pizzas with a
rocking motion. In addition to cutting pizzas, this versatile knife can
also be used to chop ingredients. Designed for reliable long-term
use, this knife can withstand the wear and tear of commercial
kitchens. The stainless steel blade is resistant to rust and easy to
clean. Plus, it won't lose its sharpness even with daily use. Best of
all, this knife includes a convenient hanging hole for easy storage.
Use this dishwasher-safe pizza knife at your pizzeria, restaurant,
diner, bakery, or hotel kitchen.

e Stainless Steel

e Silver

e Dishwasher Safe

e Sleek, Effective Design
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