
Deluxe Wood Peels - Long Blade

836
PIZZA PEEL, WOOD, LONG BLADE, 6-1/2″ L HANDLE

8" W X 29 1/2" L BLADE, 36" L OVERALL

List Price:  $58.60 EA

Pack: 6 Cu. Ft.: 0.73 Weight: 14 lbs

Our pizza peels are one-of-a-kind! With these deluxe rectangular
all-wood peels, you can bake, slice, and serve your pizzas all in one
place. The long blades are especially great for flatbreads, artisanal
breads, and sandwiches. Designed with comfortable handles, these
peels allow you to safely move foods in and out of the oven free of
burns. The deluxe blade gently slides under dough without
damaging its delicate structure during transfers. Once your pizza is
baked to perfection, simply slice and serve it to your patrons right
on the peel! The all-wood construction adds an authentic, rustic
look to any tabletop or venue.

With a length of 29-1/2″ and width of 8″, this deluxe rectangular all-
wood peel with long blade is perfect for sliding sandwiches, breads,
and flatbread pizzas in and out of the oven. The 6-1/2″ handle
length allows you to place food into the oven more safely than if
you were to use your hands alone. The deluxe wooden blade
gently slides under dough, helping maintain its delicate structure
during transfers. The wooden handle offers a secure, comfortable
grip, so you can transfer food quickly without any droppage.
Designed with versatility in mind, this peel also conveniently
functions as a cutting and serving board. Use this peel at your
pizzeria, bakery, restaurant, or hotel kitchen. Made in a North
American Free Trade Association member country. To care for your
wood peel, wipe it clean with a damp cloth without soaking.

Poplar Wood

Light Brown

Handwash Only

Convenient & Classic Long Blade Design
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