
Tamper Evident Containers
Introducing our new line of Tamper Evident Containers

designed specifically for Foodservice Carryout

a.) TE-08-SQ (8 OZ)
          TE-08-SQH-LID

b.) TE-12-SQ (12 OZ)
       TE-12-SQH-LID 

c.) TE-16-SQ (16 OZ)
       TE-16-SQH-LID 

c.) TE-24-SQ (24 OZ)
       TE-24-SQH-LID 

e.) TE-08-SQ (8 OZ)
          TE-08-SQF-LID

f.) TE-12-SQ (12 OZ)
       TE-12-SQF-LID 

g.) TE-16-SQ (16 OZ)
       TE-16-SQF-LID 

h.) TE-24-SQ (24 OZ)
       TE-24-SQF-LID 

i.) TE-28-SQ (28 OZ)
          TE-28-SQH-LID

j.) TE-32-SQ (32 OZ)
       TE-32-SQH-LID 

k.) TE-38-SQ (38 OZ)
       TE-16-SQH-LID 

l.) TE-42-SQ (42 OZ)
       TE-42-SQH-LID 

m.) TE-16-RE (16 OZ)
             TE-16-REH-LID

n.) TE-20-RE (20 OZ)
        TE-20-REH-LID

o.) TE-24-RE (24 OZ)
        TE-24-REH-LID

p.) TE-28-RE (28 OZ)
        TE-28-REF-LID

q.) TE-32-RE (32 OZ)
            TE-32-REF-LID

r.) TE-38-RE (38 OZ)
        TE-38-REF-LID 

s.) TE-42-RE (42 OZ)
        TE-42-REF-LID

t.) TE-48B-RE (48 OZ)
        TE-48B-REF-LID 

u.) TE-32-RE (32 OZ)
           TE-32-REH-LID

v.) TE-38-RE (38 OZ)
       TE-38-REH-LID 

w.) TE-42-RE (42 OZ)
         TE-42-REH-LID 

x.) TE-42B-RE (48 OZ)
       TE-48B-REH-LID 
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AVAILABLE SIZES : 
8 oz,   12 oz,   16 oz,   20 oz,   24 oz,   28 oz,   32 oz,   38 oz,   42 oz,   48 oz

All containers can be combined with high dome or flat lids

BUILD 
Consumer Confidence

PREVENT
Tampering & Theft

PROMOTE
Food Safety

Add an extra layer of confidence to your customers

knowing that their food was never touched after 

being placed in the container. Tamper Evident 

Containers come with the tamper evident seal

intact so the customer has assurance that their

order has been untouched.

Tamper Evident Containers prevent your products

from being opened or tampered with before purchase,

which in turn lowers the amount of wasted food product

and lost revenue. This is especially beneficial in food-

service where to-go meals or food delivery are 

essential. 

Help to promote food safety by preventing

airborne contaminants from reaching your

prepared foods. The airtight seals help to prolong

the life of the item and prevents it from going bad.

Provide security and protection to both your food

and your customers health.
 


