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INTRODUCTION

The OXO Good Grips Stainless Steel 4-Inch Pizza Wheel and Cutter is designed for effortless slicing of
pizzas and other dough-based items. Its robust construction and ergonomic design ensure comfortable and
efficient use in any kitchen setting.
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Image: The OXO Good Grips Stainless Steel 4-Inch Pizza Wheel and Cutter, featuring a stainless steel blade and a black
ergonomic handle.

Key Features:

o Sharp stainless steel blade accommodates even thick-crust pizza.
» Safe, die-cast zinc thumb guard for enhanced user protection.

o Large, comfortable, non-slip grip for secure handling.

o Dishwasher safe for easy cleaning.

o BPA Free materials.

SEeTUP

The OXO Good Grips Pizza Wheel requires minimal setup before its first use.

1. Unpack: Carefully remove the pizza wheel from its packaging.

2. Inspect: Check the pizza wheel for any signs of damage or manufacturing defects. Ensure the blade
spins freely and the handle is securely attached.

3. Initial Cleaning: Wash the pizza wheel thoroughly with warm, soapy water or place it in the
dishwasher before its first use. Rinse completely and dry.



OPERATING INSTRUCTIONS

Using the OXO Good Grips Pizza Wheel is straightforward, designed for efficient and safe cutting.

1. Grip: Hold the pizza wheel by its comfortable, non-slip handle. Position your thumb on the die-cast
zinc thumb guard for added safety and control.

2. Position: Place the sharp stainless steel blade at the edge of the pizza or dough you wish to cut.

3. Slice: Apply firm, even pressure and roll the wheel across the pizza or dough in a single, continuous
motion. The large 4-inch blade is designed to cut through thick crusts with ease.

4. Repeat: Repeat the slicing motion as needed to create desired portion sizes.

Image: Side view of the OXO Pizza Wheel, highlighting the ergonomic, non-slip handle and the protective thumb guard.



Image: The OXO Pizza Wheel in action, demonstrating its effectiveness in cleanly slicing through a pizza.

Demonstration Videos:
Video: Official product video demonstrating the OXO Good Grips 4-Inch Pizza Wheel and Cutter in use, showcasing its

cutting ability.

Video: A demonstration of making a large pizza slice, featuring the OXO pizza cutter for effective cutting.

MAINTENANCE AND CARE

Proper care will extend the life and performance of your OXO Good Grips Pizza Wheel.

o Cleaning: The pizza wheel is dishwasher safe. For best results, place it on the top rack. Alternatively,
hand wash with warm, soapy water immediately after use to prevent food residue from drying on the
blade.

o Drying: Ensure the pizza wheel is thoroughly dried after washing to prevent water spots or potential
corrosion, especially on the stainless steel blade.

o Storage: Store the pizza wheel in a drawer or utensil holder where the blade is protected to maintain
its sharpness and prevent accidental cuts.



TROUBLESHOOTING

If you encounter any issues with your pizza wheel, consider the following:

« Ineffective Cutting: If the blade is not cutting cleanly, it may need sharpening. While the stainless
steel is durable, regular use can dull the edge over time. Consider professional sharpening or using a

suitable knife sharpener.

» Blade Sticking: Ensure the blade is clean and free of dried food particles. A small amount of food
residue can impede the blade's rotation.

+ Handle Looseness: If the handle feels loose, discontinue use and contact customer support. Do not

attempt to repair it yourself.

SPECIFICATIONS

Brand

Model Number
Blade Material
Handle Material
Product Dimensions
ltem Weight

Blade Diameter
Dishwasher Safe

BPA Free

WARRANTY AND SUPPORT

OXO

26681

Stainless Steel

Stainless Steel, Rubber (Good Grips)
9.38 x 4.13 x 0.63 inches

5.6 ounces (0.16 Kilograms)

4 inches

Yes

Yes

For information regarding warranty coverage, product support, or to inquire about replacement parts,
please visit the official OXO website or contact their customer service department directly. Keep your

purchase receipt for any warranty claims.

OXO Customer Service: Refer to the contact information provided on the product packaging or the official
OXO website for the most up-to-date support details.
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