High Performance Plastic Trays & Pans Engineered by Sonoco.

®
SONOCO

Experience the SonoWare Difference.

SonoWare trays and pans combine engineering and process technology to deliver optimum strength and
durability. Performance tested under exhaustive in-kitchen use, SonoWare trays and pans reduce denting,
warping, and cracking when used at recommended temperature ranges up to 375F.

SonoWare trays feature a stick-resistant surface that eliminates the need for parchment paper and
substantially reduces scrubbing. Simply presoak in hot water with grease-cutting liquid soap prior to sponge
cleaning.

SonoWare trays weigh 15 to 50 percent less than comparable metal trays. Innovative designs provide tray
“nesting” and because the handles are designed into the product, they’re also easier to handle. Plastic trays
are quieter and eliminate the deformed sharp corners and edges associated with metal trays. Available in
white, amber, or black SonoWare trays allow you to take goods from oven to display.

SonoWare trays and pans are Certified by the NSF International Standard, the most widely recognized and
respected independent certification organization for public health safety and meet the U.S. Public Health
Services code for cleanability.

The unique design of SonoWare trays has been created
by Sonoco, a world-leader in high technology plastic
engineering and process control. Customer designs can
also be created to meet specific needs.

Benefits
» Durable Alternative to Metal Trays
» Heat Resistance up to 375F Product Specifications
» Lightweight and Easy to Clean
. ce Temperature
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Certified by NSF Sizes Range (High")
» Improved Safety Bake Pan 18x13 $3010
» Bake’ n Serve Design Half-Size Long 6.375 x 20.875 S3210L

Recommended Temperature Ranges up to 375F/190C

*High Temp Pans are available in amber, black, and white
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