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The Ultimate Pizza Essentials
Craft the perfect pizzas with must-have tools & accessories



H O T  P R O D U C T S
Featuring our newest on-trend pizza 
items. The perfect pizza depends on 
the most functional tools.

Detroit-Style Pans 
These hard coat anodized aluminum pans and flexible 
server are the secret to baking Motown-worthy pies.

Square Wide-Rim Pans 
These pans expertly serve up anything from Sicilian to 
Detroit-Style pizzas. They also double as a serving tray!

Nera Nano Enamel Pizza Stones 
Each stone looks and feels like cast iron but without the 
extra weight. Naturally non-stick, abrasion-resistant and 
able to withstand high oven temperatures.

Shaker Caddy Attachments 
Designed to fit on the bottom of many popular pizza 
stands, these attachments will hold most 6 to 12 oz. 
shakers.

Sicilian-Style Pans 
Manufactured of heavy-duty hard coat aluminum, these 
pans are available in all the most popular square and 
rectangular sizes.
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P I Z Z A  P E E L S
Here’s a look at some of our best-sell ing peels. Please visit amnow.com  

to view the entire product collection. 

Aluminum Blade Peels 
Safely move pizzas in and 
around a piping hot oven 
with these reliable peels. 

Linear Perforated All- 
Aluminum Pizza Peels 
Linear perforation helps 
with easier transfer. 

Stainless Steel  
Perforated Pizza Peels 
Perfect for high heat 
ovens, these perforated 
pizza peels make it easy 
to move pizzas in, out 
and around ovens.

Deluxe Wood Blade Peels 
Includes a tapered edge 
for easy transfer.

AVAILABLE IN MULTIPLE 
LONG HANDLE LENGTHS
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P I Z Z A  PA N S 
A N D  S C R E E N S

These pans have been proven to 
be crowd favorites for years. Visit  
amnow.com to view the entire 
collection of pizza pans.

Pizza Screens 
Screens allow for more air circulation than conventional pans, creating a more evenly baked crust.

Mega Disks 
Designed for durable and efficient baking, hard coat anodized aluminum Mega Disks provide the maximum 
airflow to cook dough quickly and evenly. Lasts 5-10 times longer than normal screens.

8000 SERIES - Straight-Sided Pans 
These pans are the perfect option for creating delicious deep dish style pizzas!

USE THESE SCREENS TO CREATE  
THIN ST. LOUIS-STYLE PIZZAS

USE THESE PANS TO CREATE 
CHICAGO-STYLE DEEP DISH PIZZAS

USE DISKS TO CREATE FOLDABLE 
NEW YORK-STYLE PIZZAS
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T O O L S  A N D
A C C E S S O R I E S

From prep, to storage, to delivery, we’ve 
got you covered. Visit amnow.com to view 
our expansive collection of supplies.

Pizza Oven Brush 
Includes brass bristles and 
a steel scraper. Screw-on 
handle with extra-strong die 
cast aluminum threaded tip 
for easy attachment to 10”.

Pizza Rocker Knife 
In addition to cutting pizzas, these stainless steel blades 
can be used to chop ingredients.

Slip-Stop Sleeves 
Simply place these silicone sleeves onto stands to keep 
trays in place without sliding. Features a flexible design 
that fits most stands and risers. Available in black or clear.

Deluxe Pizza Delivery Bags 
Our most advanced pizza bags to date. Featuring durable, 
abrasion-and mildew-resistant material and superior 
insulation. Plus, they’re easy to clean.

Plastic-Handled Pizza Cutters 
Heavy-duty one-piece molded plastic handles, 
stainless steel wheels.

Pizza Racks 
A sanitary solution for temporary storage. Available in a 
variety of sizes, these pizza racks are a perfect space 
saving idea for your kitchen.
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SCAN CODE BELOW TO VIEW ALL PIZZA PRODUCTS:

Contempo™ Swirl Pizza Stands 
These stylishly versatile stands can be flipped over to accommodate different sizes of trays.  
Slide-resistant options available as well.

G E T  I N  T O U C H  W I T H  U S !

P R E S E N TAT I O N  E S S E N T I A L S
How you serve is just as important  

as what you’re serving.

The Loft Collection 
Rich wood serving boards and accessories are the backbone of the collection, coordinating seamlessly  
to serve up the latest pizza trends.
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