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The solution to
minimize cross-contamination!

Our all new Max Stax™ products are
the industry leading cutlery dispensers
for minimizing cross-contamination.
Designed specifically for sanitary
operation, Max Stax™ is available now!
Contact us to learn more!

Advantages

No Trays or Levers - Significantly reduces the spread of germs by eliminating contact points
Sealed Refill Bag - Protects cutlery from contact contamination during handling or refilling
Single Use - Disposable cutlery prevents contamination from washing reusable cutlery
Convenient - Refills are simple with clearly labeled cutlery bags and refill indicators
Modular Design - Choose any three combo of knife, fork, or spoon to meet your needs
Reduces Waste -~ Waste is reduced since each customer only takes the cutlery they need
Eco-Friendly - Dispensed cutlery uses much less plastic film than individually wrapped
Saves Labor Costs -~ Our Max Stax™ dispenser holds up to 375 pieces to minimize refills
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100 count bagged cutlery was chosen for our
Max Stax™ dispenser as the most hygienic
option. This completely eliminates contact
points on individual cutlery pieces and prevents
customers from touching potentially mishandled
plastic film used for individually wrapped cutlery.
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Simply insert the cutlery, pull the red tab, and
lift the cutlery bag out. Now just pull the cutlery
handle and another is dispensed! This touchless
loading system ensures no one but the customer
contacts their cutlery. This greatly reduces the
spread of germs in your establishment!
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Our Max Stax™ cutlery is bagged from the
point of production to your door. This provides
— S ; an extra layer of protection from potential

— " contamination in storage or transportation
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