Pizza Tosser Features

Hand-tossed, artisan pizza made perfect The Pizza Tosser simulates “hand-tossed” pizza
in your kitchen every time at less than using centrifugal force to stretch the dough. It's
half the cost of any pizzeria pizza! specially shaped platter makes perfect, commercial
quality artisan style pizza crust that is crispy on the
Call me outside and has a wonderfully fluffy texture on the
My name is Tom Uhlman and | can be reached inside. The Pizza Tosser requires very little skill,
via Email: tuhlman@psrad.com and is compact and lightweight. Comes apart for
or Mobile: (276) 692-2277 easy storage!

Provisional Patent application confirmed by USPTO on 8/18/21 e Foreign Filing License Granted 8/17/21 o
Demonstrates several points of novelty ® Encompasses all implementations surrounding the novelty of key
components e Conversion to Non-Provisional Utility Patent with international filings is in the planning stage.

Pizza night redefined

Bake quality, artisan pizzas at home without the mess and for a lot less.

No other competing patents shape ~
dough ONLY by stretching! [
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