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Easybag Cooking® applications 

There are almost endless applications for Easybag Cooking®.

• Meat industry

• Seafood industry

• Vegetable industry

• Catering

• Grocery stores/Supermarket

• Institutions ie schools, hospitals, day-care etc

Easybag Cooking® is in use 
in day-care centres and it 
serves more than 50 000 
children every week!
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There are several solutions to 
fill the Easybag® for industry 
using automated macinery.

Easybag Cooking® applications 

The Easybag® can be filled with just about anything; you are 
only limited by your imagination. For example, raw/cooked 
meat & seafood, vegetables, pastas.... just to name a few!
 
It is great for semi-finished products like rice, curry, and 
sauces. So all the user has to do is reheat and serve!

The Easybag can also be delivered with spicy marinades. 
The fresh food counter can then cut of the lid, add raw meat, 
put it in the oven and then display. Or alternatively, the bag 
can be vacuum-sealed again and be placed on cold storage 
for later use.

Ideal for catering and 
buffets

Stand out from the crowd 
in the fresh-food section

Easybags filled with assorted marinades. 
Just add meat or vegetables and cook!

Military applications 

Great for hospitals and 
aged-care facilities
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Warehousing & logistics

• Easybag Cooking® is available worldwide from one of our three 
warehouses in Oslo, Norway.

• Delivery for larger orders is 6-8 weeks, but express delivery can 
be arranged if required

• We will also hold stock with delivery agreement (L/C)

Easybag® #1
Size: 510 x 290 x 40mm, 1/1GN 
(6.0kg)
Art no.: 99991
Piece/carton: 100pcs

Easybag® #2
Size: 380 x 290 x 40mm, 3/4GN 
(4.5kg) 

Art no.: 99992
Piece/carton: 100pcs

Easybag® #3
Size: 260 x 290 x 40mm, 1/2GN 
(2.5kg)
Art no.: 99993 

Piece/carton: 200pcs

Easybag® #4
Size: 170 x 290 x 40mm, 1/4GN 
(1.0kg)
Art no.: 99994 

Piece/carton: 300pcs
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Easybag Cooking® comes in 4 different sizes

Easybags are great for 
use in hot boxes to 
transport hot food ready 
for serving, and you can 
fit twice as many in each 
box compared with 
aluminium trays. 

Plus with the Easybag 
there is no spills in the 
boxes or transport 
vehicle, which 
means no cleaning!



Easybag Cooking®
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Hand sealing machine

Vacuum chamber
Sealing flap in
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+240°C

-35°C

To see a video on how to use Easybag Cooking please visit :  www.avansertemballasje.no

1. Open Easybag
Simply seperate the two flaps 
of the empty Easybag ready 
for filling.

2. Fill Easybag
Pour or scoop desired 
food into the Easybag.

3. Seal Easybag
Vacuum seal the Easybag using either 

hand-sealing machine or vacuum chamber.

• Adjust the welding time for the welding list if required.

• Keep plastic film facing down with     

hand-sealing machines.

4. Re-heat Easybag
Place Easybag in oven until 
desired temperature is 
reached. 

5. Cut open Easybag
Cut open the Easybag just 
below the seal using scissors 
or a knife.

6. Remove lid
Peel back the Easybag 
Hot Film ready for serving.

7. Serve!
Now you can serve food 
straight from the Easybag.

Seal the Easybag 
in this area only

Instruction Manual
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Awards and Datasheets

APS is the first company in Norway to win in all 5 categories 
in the European aluminium industry award with Easybag 
Cooking®:

• Consumer Convenience
• Marketing & Design
• Product Preservation
• Resource Efficiency
• Technical Innovation

Easybag Cooking® has a world-wide patent and is also fully 
certified. To see the full range of awards and certifications 
please visit:  www.avansertemballasje.no 

Rissoles Chicken tikka masala Creamy potato
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Contact details...

APS are seeking distributors for Easybag Cooking® 
worldwide. For more information and to see the full range of 
products please visit the APS website, or contact one of our 
friendly staff: 

       •

 

       • 

       • 

Advanced Packaging Supplier
Betzy Kjelsbergs v4b
0486 Oslo, Norway
Office: +47 22220012
Fax: +47 22220012
www.2aps.net

Lasse Jørgensen
General manager
lasse@2aps.net
Mobile: +47 93026456

Annita Jørgensen
Administration/Invoice dep.
annita@avansertemballasje.no
Mobile: +47 90046941

We simplify it. You cook it!
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