
PATENTED

    SNAP-ON LID

DEEPER COMPARTMENTS to HOLD MORE!

√ Entrée dish with lid or heat seal fi lm facilitates   √ Entrée dish with lid or heat seal fi lm facilitates   √
    cook-chill and rethermalization of entrée.

√ Food can be delivered at desired temperatures√ Food can be delivered at desired temperatures√
√ Bottom of compartments are textured to √ Bottom of compartments are textured to √
    prevent scratching, all other surfaces are   
    smooth
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E-200 Dish / E-300 Dish / E-325 Dish / L-300 Lid
2 Compartment Entrée Dish / 3 Compartment Entrée Dish /  Lid

TEMPERATURES and MATERIALS for ALL NEEDS
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E-300



U.S. Patent # DES 360.336,
E-300 Dish & Lid # 5,419,451

PATENTED

    SNAP-ON LID
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25
fl .oz.

8 fl .oz.

8 fl .oz.

Can be used with 4 different base trays,
to serve hot & cold together.

The T-400, T-405, T-500 and T-600 all
accommodate the E-200, E-300 and E-325 dish.
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PRODUCT DIMENSIONS
E-300 DISH 8 7/16”L x 6 3/8”W x 1 7/8”D
E-200 DISH 8 7/16”L x 6 3/8”W x 1 7/8”D
E-325 DISH 8 7/16”L x 6 3/8”W x 2 1/4”D
L-300 LID 8 5/8”L  x 6 5/8”W x 5/16”D

CASE QTY

ULTEM and RADEL dishes & lids are Transparent and Amber • POLYCARBONATE lids are Clear,
ECONOBLEND lids are Frost • Call our sales specialist for all other color options.

d e s i g n e d  f o r

E-325

E-300

E-200

E-325

L-300

-40° to 400°F

HIGH TEMPERATURE

HIGH IMPACT

RESISTANT
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