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Prepared Food is 
Your Growth Engine
Follow these 3 Steps to Capture More Foodservice $  
�D�Q�G���W�X�U�Q���P�R�U�H���G�D�L�O�\���W�U�D�̄ �F���L�Q�W�R���O�R�\�D�O���S�U�H�S�D�U�H�G���I�R�R�G���U�H�J�X�O�D�U�V����

1.  Create Appealing Presentation  
�&�X�V�W�R�P�H�U�V���H�D�W���Z�L�W�K���W�K�H�L�U���H�\�H�V���¬�U�V�W�����V�R���F�K�R�R�V�H���S�D�F�N�D�J�L�Q�J���V�R�O�X�W�L�R�Q�V���W�K�D�W���V�K�R�Z���R�ª���\�R�X�U���I�R�R�G����

            �„  Boost impulse sales: When customers see more, you sell more. 

            �„  Avoid the fog: �D�Q�W�L���I�R�J���O�L�G�V���E�R�R�V�W���Y�L�V�X�D�O���D�S�S�H�D�O���D�Q�G���K�H�O�S���V�W�D�ª���F�R�Q�¬�U�P�� 
the contents without opening the containers.

            �„   Premium look = premium perception: packaging that elevates  
presentation boosts value perception and conversion.

When customers see more, 
you sell more

2.  Meet Consumers’ Priorities for Performance  
Today’s on-the-go consumers demand packaging that performs – wherever they eat.

            �„  Avoid a Mess: Leak-resistant lids solve the #1 consumer complaint - messy spills. 
Prevent problems to protect repeat business. 

            �„   Keep the Heat: for hot-to-go, choose PP packaging for temperature  
performance that holds the heat.

            �„   Make it Easy: consumers want convenience, choose containers that  
make it easy to enjoy a great meal on-the-go. 

Eliminate problems that  
may hurt repeat business

3.  Prot ect Fresh-Made Quality Longer  
Holding fresh-made quality longer means higher sell-through, more sales  
with less labor, and happier customers.

            �„   Keep it Hot & Crispy: Crisp Food Technologies® containers maintain  
texture and heat — even after hours in a hot case or 30 minutes on the go.

            �„   Hold the Toppings: Separate compartments for toppings preserve  
freshness and presentation.

            �„   Be Ready When They Are: Many customers don’t have time to wait –  
longer hold times let you prep ahead, stay stocked during peaks, and build loyalty. Protect fresh-made taste

According to Technomic, 1 in 4 consumers near your store are busy,  
�K�X�Q�J�U�\�����D�Q�G���O�R�R�N�L�Q�J���I�R�U���J�R�R�G���I�R�R�G���I�D�V�W�����7�K�H���S�U�R�¬�W���S�R�W�H�Q�W�L�D�O���L�V���K�X�J�H���t�� 
and the right packaging is your partner in winning more meals.


