
InnoWare containers are hot news!
Specifically designed to maintain their shape from refrigeration
through microwarming up to 225°F, these premium boxes can be
safely used with a variety of hot and fried foods.

Designed to let off steam!
A revolution for fried foods and more, these easy-to-push 
C-Vents allow you to maintain food quality by releasing 
steam build-up.

Clear view lids enhance merchandising!
InnoWare’s clear anti-fog lids resist fogging in both hot and cold
applications providing you with exceptional food presentation.

Versatile C-vents allow you 

to use them ONLY when needed.

microwarmable  •  c-venting  •  anti-fog lids
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Case
Art No. Description Dimensions Fl. Oz. Pack UPC

0839-017 Monster Box™ 12.96 x 11.02 x 3.35 112 50 10846280000074

0839-018 Monster Box™ 12.96 x 11.02 x 3.35 64\40 50 10846280000081
2-Compartment

0839-019 Monster Box™ 12.96 x 11.02 x 3.35 64\20\12 50 10846280000098
3-Compartment

0919-023 Dinner Box, Shallow 11.50 x 8.05 x 2.20 35 100 10846280000029

0919-017 Dinner Box, Medium 11.50 x 8.05 x 2.95 64 100 10757499320450

0919-021 Dinner Box, Deep 11.50 x 8.05 x 3.66 64 100 10757499320498

0919-018 Dinner Box 11.50 x 8.05 x 2.95 32\22 100 10757499320467
2-Compartment

0919-019 Dinner Box 11.50 x 8.05 x 2.95 32\10\10 100 10757499320474
3-Compartment

0919-020 Dinner Box 11.50 x 8.05 x 2.95 24\7\7\4 100 10757499320481
4-Compartment

0870-016 10.5” OctaView® 10.47 x 10.47 x 2.56 51 200 10846280000104

0870-017 10.5” OctaView®    10.47 x 10.47 x 3.15 32\16 200 10846280000111
2-Compartment

0870-018 10.5” OctaView®  10.47 x 10.47 x 2.56 27\10\10 200 10846280000128
3-Compartment

Micro-
warmable

• Resists heat up to 225°F.

• Maintains shape and

quality from refrigera-

tion through micro-

warming.

• Eliminates melting

upon contact with hot

and fried foods.

Anti-Fog Lids

• Provides crystal-clear

view of contents 

regardless of food’s

temperature.

• Drives impulse sales

with great food 

presentation.

C-Venting

• Maintains quality in 

hot and fried foods by

releasing the steam

build-up.

• Stack multiple contain-

ers without blocking

vent holes.

• Easy-to-push C-vents

increase flexibility.

Features that are HOT, HOT, HOT!
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