
CHICKEN BAGS SAVE 
SPACE, TIME, & MONEY

	⊲ REDUCED PLASTIC USE compared to rotisserie chicken domes
	⊲ BUILT-IN HANDLES provide convenience 
	⊲ ANTI-FOG FILM keeps food looking good
	⊲ WARMING UNIT AND MICROWAVE SAFE up to 200°F
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ROTISSERIE & FRIED CHICKEN BAGS

ROTISSERIE & FRIED CHICKEN BAGS 
ITEM NUMBER ITEM SIZE MATERIAL & DESCRIPTION CASE PACK

105770 Rotisserie Bag 12.75” x 6.75” + 5.5” + 1.5” Anti-Fog PET/CPP 250

105767 4 pc. Fried Chicken Bag 9” x 6.5” + 5” + 1.5” Anti-Fog PET/CPP 250

104177 8 pc. Fried Chicken Bag 14” x 7” + 5.5” + 1.5” Anti-Fog PET/CPP 250

WHY CHOOSE BAGS OVER DOMES?

REDUCE PLASTIC WEIGHT & WASTE
Switching from plastic domes to bags can drastically reduce the 
amount of plastic used to package rotisserie and fried chicken. 

REDUCE IMPACT ON THE ENVIRONMENT
Switching from domes to bags can reduce greenhouse gas 
emissions based on plastic reductions and shipping efficiencies.

SAVE SPACE IN YOUR BACK OF HOUSE
Bags store and ship much more efficiently than domes do. This 
lowers your shipping and storage space needs.

SAVE TIME ON SET UP
Employees find it fast and easy to fill bags with rotisserie and fried 
chicken using the patented header system and quick closer tool.


