Proving quality Stop wasting money on costly

Tests were conducted independtly

by ngtional and regional food distributors dry ice and Start USing the ND"4
ctober 1999 — November 2000
for delivering your ice cream.
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The N'!—'4 is the only insulated container designed and
tested specifically for the transport and delivery of ice
cream without dry ice. The semi-rigid construction offers
durability as well as functionality. The NDI-4 is designed
to handle four 3-gallon tubs, or ice cream novelties.
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Inside dimensions of NDI -4:

23'w x 12.5" D x 22" H s 179 Spangler Ave., Elmhurst, IL 60126
RANDALL , tel: 630. 782.0001, fax: 630.782.0003
A MANUFACTURING email: info@randallmfg.com ¢ www.RandallMfg.com




