
 
 

Trio Insulated Meal Tray Delivery System 
 
Thank you for purchasing a TEMP-TECH® Trio Insulated Meal Tray Delivery System! At 
TEMP-TECH®, your safety is our top priority. Please follow the below instructions carefully.  
 

USAGE INSTRUCTIONS 
For maximum temperature retention, transport two sleeves of hot, cold, or frozen trays 
inside the outer bag.  

• When you’ve reached your delivery point, rather than carry the entire load to the door, 
remove one inner sleeve to carry just the meals you need while keeping them safely 
insulated all the way to their recipient.  

• The second sleeve stays sealed until the next delivery point to prevent unnecessary 
temperature loss. 

Alternately, the outer bag may be used to hold a loose stack of trays next to one insulated 
sleeve filled with trays to keep hot and cold items (or two different deliveries) separated.  

• The second insulated sleeve may then be used separately from the outer bag for an 
additional hot or cold delivery of up to 10 trays. 

 

Additional Temperature Retention Tips 
• At the time of loading, make sure hot foods are hot and cold foods are cold.  
• To protect food safety, always carry hot, cold, and frozen foods in separate insulated 

bags or sleeves.  
• For maximum temperature retention, fill each sleeve or bag to capacity (when 

possible), close and seal lid immediately. 
• Use with temperature improvement tools to boost hot and cold food temperatures 

when opening frequently.  
 
CAUTION: If using with temperature improvement tools such as the TEMP-TECH® Heat 
Stone, please follow directions and heed safety warnings noted in that product’s user 
manual. 
WARNING: Keep bag away from open flame to prevent damage or personal injury. 
WARNING: If using with ice, a liner must be used to prevent water leakage and surface 
damage. 
WARNING: For adult use only. Keep out of reach of pets and children under 12.  
 

CLEANING INSTRUCTIONS 
Clean all surfaces after each use to keep bags hygienic and prevent lingering odors. Safely 
clean and sanitize in a commercial dishwasher or with bleach/water solution. 
 

If we can be of further assistance or answer any questions you might have, please 
contact us at 888-420-0491, or email martha@temp-tech.com. 

https://temp-tech.com/collections/temperature-improvement/products/martha@temp-tech.com

