Crisp Food Technologies®
Containers

The Only Containé:rs to Keep Food Hot &

rispy!

Free Samples to Test Your Food

Crisp Food Technologies® containers protect the temperature, texture, and taste of
your food in a hot display and for 30 minutes in transit. Customers expect takeout,
curbside pickup, and delivery to taste as good as a meal served in a restaurant.
Crisp Food Technologies® can help you satisfy their expectations and grow your off-
premise sales.
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Technomic, an internationally-recognized authority in research for the foodservice
industry, conducted consumer research to determine if packaging plays a role in the
inherent challenges of delivering a restaurant-quality food experience for off-
premise dining. The results of this research are In:

Food Tastes Better in Crisp Food Technologies® Containers. LEARN MORE

Industry LeadersDIi\ﬁ£$gn-cgpd Recognize the

Industry leaders recognize the performance difference Crisp Food Technologies®
containers deliver. In use at over 21,000 locations and growing!

Have you tasted your food after 30 minutes? Request free samples to see and taste
the difference!

Recognition continues year after year as Crisp Food Technologies® earns
industry awards. LEARN MORE

[V Keep Food Hot & Crispy
» [« Reduce Packaging Cost!
" [¥A Increase Profit Margin!

Meet our latest Award-Winner, Fry Baby ®

How the Unique De'sljﬂgyKeeps Food Hot &
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The unique, patented, convection cross-flow design relieves moisture and
condensation while maintainin%food temperature. Through-the-closure ventilation
and raised airflow channels in the bottom of the container, combine with venting in
the anti-fog lid to ensure fried foods remain crisE. Even after three hours in heating

units and 30 minutes in transit, food looks and tastes freshly made.

Available in a Wigtl-:-zeRgnge of Shapes &

Rectangles

-,

SRS ).

Sizes range from 14 to 63 ounces in single, two and three compartment
options.
SEE THE ENTIRE LINE

In Use at Over 21,000 Locations and Growing!
Free Samples to Test Your Food
Taste the difference yourself!

Watch the Video on Home Delivery with Crisp Food Technologies

Learn More About How Market Leaders Across Channels

13515 Barrett Parkway Dr. #100 St. Louis, MO 63021-5870 anchorpac.com 800.467.3900


https://uat.anchorpackaging.com/cloned-latest/?s=crisp+food+hinged&post_type=product
https://uat.anchorpackaging.com/cloned-latest/?s=crisp+food+oval&post_type=product
https://uat.anchorpackaging.com/cloned-latest/?s=crisp+food+square&post_type=product
https://uat.anchorpackaging.com/cloned-latest/?s=crisp+food+rectangle&post_type=product
https://uat.anchorpackaging.com/cloned-latest/product-category/brands/crisp-food-technologies/
https://uat.anchorpackaging.com/free-samples-to-test-your-food/

are using Crisp Food Technologies® Containers to Increase Sales:

E:Storeneclsmns

How Two C-Store Chains Doubled Hot-to-Go Sales

By £SO Staff | November 13, 2020

[/ NEW!

From Ghost Kitchens To Exotic
Cuisines, Delivery And Takeout
Set To Chart New Course In 2020
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HOW TO THRIVE IN THE ‘NEW NORMAL’:
WHAT WILL CONSIIMERS DEMAND?
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CRISPY AFTER 30 MINUTES?
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TAKEOUT & DELIVERY MARKETPLACE FORCES
CHANGES IN RESTAURANT STRATEGIES

SOLVING THE CHALLENGES OF

HOME DELIVERY
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“SOGGY FRIES"ARENOT OK

THERMAL IMAGING DISCLOSES THE SCIENCE BEHIND THE SOLUTION
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