
DuoGlide knives combine ergonomic, 
state-of-the-art designs and today’s 
most advanced technology to give 
you a more precise, more comfortable 
way to cut – The NEW way to cut.

Superior Comfort & Control

Designed in the USA

© 2009 Dexter-Russell Inc.
44 River Street

Southbridge, MA 01550

Dexter Lifetime Guarantee: Dexter products are guaranteed to be free from 
defects in material and workmanship for the life of the product. For service 
please contact our Customer Service Department at 1-800-343-6042. 

Dexter recommends carefully hand washing all fine cutlery immediately after 
use with a mild soap and warm water, then rinse and thoroughly dry them with 
a soft towel.

DuoGlide is a complete line of cutlery 
providing “The NEW way to cut” – with precise 
control and reduced wrist, arm or hand discomfort 
thanks to soft, textured grips. We’ve combined our 
renowned blade technology with an ultra-soft, 
right-sized handle that can be gripped in several 
ways for more comfort and control.  Now you can 
cut, chop, or slice with greater comfort and less 
fatigue.

www.DexterDuoGlide.com
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71/2" 
Bread/Slicer

“Slicing
 is a

breeze for m
e now

”

This knife provides an easy, 
safe, and comfortable way 
to slice sandwiches, bread, 
tomatoes and other 
vegetables as well as fruits. 
The blade’s edge features 
specially designed scallops 
that form super sharp cutting 
edges. The cutting points help 
retain the knife’s sharpness.

The ultra-soft, right-sized and textured 
handle makes it very easy to grip the 
knife securely.

Scalloped edge increases ability to cut 
through a variety of surfaces, without 
losing sharpness.

7 1/2” blade ideal for slicing bread, 
tomatoes, fruits and cooked meats as 
well as slicing sandwiches.
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