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FEATURES

CONSTRUCTION: Stainless steel handle and rivets with aluminum peel blade and 
comfortable high-temp silicone grip 

LIVE-FIRE COOKING: Beveled edge on peel blade to easily slide under pizza

DESIGN: Ultra-thin peel blade (.055") is sturdy and flexible 

BREEO ECOSYSTEM: Compatible with OutRigTM Post and Tri-Hook accessories
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Maneuver your pizza like a pro with the Breeo Pizza Peel. Designed with the perfect 
combination of style and functionality, it can slip under pizzas seamlessly while being 
sturdy enough for the most loaded pies. Using the Breeo Pizza Peel means you can 
prep, launch, rotate, and remove your pizza with ease, while its heat-resistant silicone 
grip gives you full control of your cook every time. 

PROFESSIONAL TOOL FOR PIZZA PERFECTION

Comfortable high-temp 
silicone grip

Ultra-thin aluminum 
peel blade

Beveled 
edge

Stainless steel 
handle and rivets

Compatible with 
OutRig Post and 
Tri-Hook accessories
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USE PEEL

Weather resistant through all seasons. 
Clean with soap and hot water. 

Barkeepers Friend or SOS pad can be 
used to remove more stubborn dirt.  

CARE

Peel can become hot when in use
with oven.

WARNING: This product can expose 
you to nickel, which is known to the 
State of California to cause cancer 
and birth defects or reproductive 
harm. For more information go to 
www.p65warnings.ca.gov 

WARNING

PREP

Put flour or cornmeal on the peel 
under the dough to help it slide off 
the peel easier into the oven. We 
recommend shaping your dough 
and adding toppings with the dough 
on the peel.

LAUNCH

Place the peel into the opening over 
the pizza stone. In a smooth, quick 
motion, draw the peel out of the 
oven, allowing the pizza to slide off 
onto the stone.

It may take a few gentle shimmying 
motions to get the pizza fully off 
the peel and onto the stone. This 
is where the cornmeal or flour 
underneath the dough will help the 
transfer go smoothly.

ROTATE

After a minute or so, the crust of 
your pizza will have hardened a bit, 
so you should be able to slide the 
peel under the crust fairly easily. 
You can either use the peel to rotate 
the pizza within the oven or you can 
pull the pizza out and spin it on the 
peel with your hand before sliding
it back in.
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COMPLETE YOUR PIZZA OVEN SETUP

PIZZA ROCKER

PIZZA OVEN BASE

SERVING BOARD

PIZZA OVEN COVER
X SERIES 24 FIRE PIT 

WITH BREEO BASE

LIVE-FIRE PIZZA OVEN

BECOME A PIZZA PRO

QUICK START GUIDE

Follow this quick start guide to learn 
the basics as you start your journey to 
becoming a pizza pro. The primal and 
analog nature of live-fire cooking is part 
of what makes it challenging, as well as 
rewarding. So don't be discouraged if 
your first pizza isn't perfect, you'll keep 
improving the more pizzas you get under 
your belt. And if you do enough you might 
need a bigger belt.

Watch the quick start guide video
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WARRANTY

@BREEO

SIGN UP

Create an 
account and
earn points.
breeo.com/pages/rewards

1 EARN 
POINTS

Every time
you shop.

2 REDEEM 
POINTS

For exclusive 
discounts and 
products.
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SHARE & TAG 
US ON SOCIAL

BECOME A FIREMASTER

EARN POINTS & ENJOY MEMBERSHIP BENEFITS

We’ve got you covered! When your fire pit arrives, it 
has already been measured according to our quality 
standards. However, on the off chance that something 
is wrong with your fire pit, like a welding or structural 
defect, we do offer a limited lifetime warranty. Once 
proof of purchase, pictures and returned product are 
received, our Customer Service team will initiate a 
replacement of equal or lesser value. 

For fire pits or accessories damaged in shipping, 
please contact our customer service team with photos 
and information at contact@breeollc.com. A team 
member will review and offer a credit or replacement 
based on the extent of the damage. To be eligible for 
a credit or replacement, we do ask that you report 
any shipping damage within 10 days of receiving the 
product. 

*Any modifications made to a Breeo product will result
in a voided warranty.  

We offer a 3-year rust or burn through warranty, which 
starts at the purchase date, on all of our fire pits, pizza 
ovens & Stainless Steel fire pit accessories. If your 
product falls under 3 years, we will replace it with a new 
one, free of charge, once pictures, a proof of purchase 
and returned product are received. If your product has 
been discontinued, you’ll receive a replacement of equal 
or lesser value. 

If you are outside the 3-year timeframe, our customer 
service team will be more than happy to work with you on 
a discount code you can apply towards a new product. 

This warranty gives you specific legal rights providing 
said product is put to its proper designated use.
THIS WARRANTY IS EXPRESSLY IN LIEU OF ALL OTHER 
WARRANTIES, EXPRESS OR IMPLIED, INCLUDING THE 
WARRANTY OF MERCHANTABILITY AND FITNESS 
FOR A PARTICULAR PURPOSE. NO ORAL AGREEMENT, 
GUARANTEE, PROMISE, REPRESENTATION OR 
WARRANTY SHALL BE BINDING. IN NO EVENT WILL 
BREEO, LLC BE LIABLE FOR ANY SPECIAL, INDIRECT, 
INCIDENTAL OR CONSEQUENTIAL DAMAGES EVEN IF 
BREEO, LLC HAS BEEN ADVISED OF THE POSSIBILITY 
OF SUCH DAMAGES AND EVEN IF BREEO, LLC HAS 
KNOWLEDGE THAT FAILURE TO PERFORM COULD 
CAUSE CONSEQUENTIAL ECONOMIC LOSSES. IN ANY 
EVENT, CUMULATIVE DAMAGES FOR BREACH OF 
THIS WARRANTY WILL BE LIMITED TO THE AMOUNT 
ACTUALLY PAID TO BREEO, LLC FOR THE PRODUCT. 
THIS PARAGRAPH SHALL APPLY TO ALL ACTIONS 
RELATED TO THE PRODUCT, WHETHER BASED 
ON TORT, CONTRACT OR OTHER THEORIES. THE 
PURCHASER ACKNOWLEDGES THAT THIS PARAGRAPH 
ALLOCATES THE RISK OF PRODUCT FAILURE BETWEEN 
BREEO, LLC AND THE PURCHASER, AND THAT THIS 
ALLOCATION IS REFLECTED IN THE PRICE PAID.

BREEO.COM
(800) 413 -9848
CONTACT@BREEO.COM
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