Wooden
cooking trays
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Our wooden trays are ideal to showcase your fruit and vegetables
to cook, bake or reheat your ready meals and pastries.

Thanks to their specific properties, they allow you to freeze your food safely
or cook and reheat it in the oven or microwave according to your needs.

Take advantage of the different shapes of our wooden trays for practical and aesthetic use!

Features

A Oven or microwave safe ;‘%‘; Supports freezing
Capacity Length

84 to0 2100 ml 65 to 253 mm

. Water and grease resistance m Compatible Flowpack Height Width
29to65mm  45to 194 mm

Diameter
Decoratable by pyrography 230 to 230 mm

Environmental impact

The carbon footprint is the amount of greenhouse gases emitted by the manufacturing of the
packaging, from the extraction of raw materials to its end of life. The carbon footprint of our
wooden packaging is 0.30g CO2 equivalent/g of processed material.

Our wooden packaging is industrially compostable according to European standard
EN13432.

As part of our responsible approach, our poplar groves and our wood activities are PEFC/10-

et

32-2605 certified, sustainable forest management.

Find all our packaging ranges on our website
https://www.groupe-lacroix.com




WHAT YOU NEED
TO KNOW ABOUT
WOODEN PACKAGING

From renewable \ Suvitable for direct
resources food contact
Our poplar groves and our Naturally, poplar is

wood activities have been PEFC
certified, sustainable forest
management since 2012.

bactericidal, oven-safe and
resistant to freezing.

@ Low environmental ﬂ No recycling
=~/ impact | - channel, but...
The carbon footprint of our wood They benefit from an exemption
activity is 0.30g CO2 equivalent/g in the PPWR based on the
of processed material, which intrinsic qualities of the wood

makes it a material with a low

and on an end of life in energy
carbon footprint.

recove ry. (cf CITEO, ADEME, SIEL Study, 2022)

Find all our packaging ranges on our website:
https://www.groupe-lacroix.com




