Confectionery trays
From out of the oven to over the counter

30”x18” stacking trays for hygienic handling, distribution and point-of-sale display of pies,
pasties and morning goods.

Features & Benefits Solid, ventilated Ventilated models
or solid base with promote air flow to
Versatile ventilated sides speeding cooling

® Standard 30"x18” (762 x 457mm) base size in a choice
of three heights: 92, 123 or 176mm.

@ |deal for use in fridges and freezers; ventilated models
promote air flow, speeding cooling and helping to
maintain a constant temperature.

® Confectionery trays cross-stack, helping to further
reduce cooling times.

® Constant tare weight.

Secure
® Positive-fit secure stacking.
® Optional lids protects contents from dust & moisture.

Safe and Hygienic
® Smooth surfaces promote hygiene and are easy to

clean.
® Withstands high temperature washing. Can be printed with
® Smooth surfaces, free from splinters, staples or metal Smooth surfaces promote owner’s logo and
shards, protect contents and prevent injury. hygiene message

® Ergonomically positioned hand-holds help to reduce
back injuries.

Economic

® Strong and tough, stacking containers provide Optional dolly (ref.
years of trouble-free service. DO301801) eases and

® Plastic confectionery trays speed production by speeds manual handling
eliminating the need for additional packaging operations.

® Smooth surfaces protect contents from damage.
® 100% recyclable at the end of their long working lives.
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