
DAY-OLD BAKERY. ALL-NEW OPPORTUNITY
MINI CHIP SLICERS

A Tradition In Superior Bakery Equipment



SLICE YOUR SHRINK

MAKE CHIPS. MAKE PROFITS. 
EFFICIENTLY. SAFELY.

Collect shrink at the end 
of the day.

Place chips on a baking sheet, 
add seasonings, and bake.

The next day, slice bagels with 
the Mini Chip Slicer.

Bag and display for 
incremental sales and profit!

Oliver Mini Chip Slicers make it so easy to slice your 
bakery shrink into unique, profitable chips.

• Create savory, healthy, and sweet snack chips 
• Ideal for making croutons and crostini 
• Rapid growing category ensures fast ROI 
• Simple to install, operate, and clean 
• Small footprint with easy countertop access 
• Easily replace blade cartridge without a service call 
• Cycle counter provides a visual reminder for timely 
 blade changes

IDEAL FOR: 
• Supermarket In-Store Bakeries 
• Small Wholesale Bakeries 
• Bagel or Coffee Shops 
• Retail Bakery Cafés 
• Restaurants 
• Delis

BENEFITS: 
An extremely efficient and safe way to make bagel chips.  
Slice an entire bagel in 10 seconds or less! Reduce 
shrink and expand healthier snack options. Replace 
wholesale product with store brand. Improve profitability 
with a small investment for a large return.



The Oliver Mini Chip Slicer is designed to turn shrink 
products such as bagels, buns, baguettes, soft pretzels, 
or other baked goods, into slices that are flavored and 
toasted.

In addition to the original 1/4" slice option, two additional 
slice options are available: 3/16" and 1/2".  The 3/16" 
slice thickness produces a thinner product which bakes 
up into a lighter, crispier chip. The 1/2" option is perfect 
for a crostini base.

Building on Oliver’s tradition of superior bakery 
equipment, our series of Mini Chip Slicers are simple yet 
robust. Proudly manufactured in the USA, the legacy of 
Oliver quality is built into every slicer. Meeting industry 
expectations, Oliver Mini Chip Slicers are both NSF and 
UL approved.

There are two basic chip categories: savory and sweet. For 
a savory profile, start with plain, onion or seeded bagels. 
Sprayed with olive oil and sprinkle with sea salt, this classic 
combination creates a delicious traditional flavor for both 
chips and crostini’s. For a sweeter alternative, slice flavored 
bagels such as blueberry, cinnamon raisin or apple 
cinnamon. A spray of oil or butter and a sprinkle of 
cinnamon and sugar create an ideal dusting of sweetness.

Create efficiency by lining baking pans with parchment 
paper. Place under the Mini Chip Slicer to reduce steps in 
the make process. After slicing product, evenly distribute 
chips on the pan, spray with olive oil or butter, and sprinkle 
with savory or sweet preblended topping of choice. Bake 
chips off, cool, and merchandise. So simple. So tasty.

To view the Mini Chip Slicer in operation, visit us at 
www.oliverquality.com/minichip. Then give us a call at 
800-253-3893, we’d love to talk chips with you.
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REPUTATION FOR 
QUALITY & SERVICE
Since 1890 Oliver has built a reputation for high-quality 
products and personable customer service. In 1932 we 
introduced the first Oliver retail bread slicer and continue 
to produce innovative bakery equipment today. We're also 
recognized as the market leader in packaging systems for 
Senior Meals on Wheels programs. At Oliver we're 
committed to the environment, sustainable meal 
packaging solutions, and you.

Quality Meal Packaging and Bakery Equipment
Since 1890


