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DuoGlide™ by Dexter® Awarded 
Ease-of-Use Commendation by the Arthritis 
Foundation®

Dexter® was awarded the Ease-of-Use Commendation 
by the Arthritis Foundation for creating their new 
DuoGlide™ line of cutlery. The state-of-the-art blade 
geometry, combined with maximum sharpness, 
provides an easier cut with superior control over 
conventional knives. DuoGlide™ features an optimal 
sized, soft-touch grip designed to accommodate 
multiple hand positions for a custom and comfortable fit.

The Ease-of-Use Commendation program was created by the Foundation to encourage manufacturers to design 
user-friendly products and packaging. Products are testing by an independent lab experienced in the design and 
evaluation of products that are accessible to people with functional limitations due to the effects of arthritis.

Arthritis statistics show:

◦ 46 million Americans have Arthritis/Chronic Joint Symptoms

◦ 24.3 million women have doctor diagnosed Arthritis

◦ 17.1 million men have doctor diagnosed Arthritis

◦ More than ½ afflicted are under age 65

◦ 1.3 million Rheumatoid Arthritis

◦ 27 million with Osteo Arthritis

◦ Baby Boomers = 40 million with Osteo Arthritis by 2020

“Early on in the research for this new line we learned that the vast majority of people affected by Arthritis claimed that 
the Arthritis symbol aided in or influenced their shopping decisions. Thus we began the process to earn the 
Ease-Of-Use Commendation.”
— Alan Peppel, Owner, Dexter®

The combination of the DuoGlide™ handle with the Dexter® “Edge” blade offers its user a new superior cutting 
experience. DuoGlide™ are designed to help you easily glide through cutting, chopping, or slicing, with added comfort 
and less fatigue. Their handles are a soft, high-impact, stain-resistant core with a textured, soft-touch grip. Their blades 
are stain-free, high-carbon steel for maximum corrosion resistance, with edges that are individually ground and honed to 
the ultimate edge. The handles are sealed to the blade to lock out germs, promoting hygiene and food purity.

SRPs: $49.99
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