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Meals mean di�erent things to di�erent people. For a senior at home, a delivered 
meal is connection and dignity. For a child in a school cafeteria, it’s fueling growth 
and education. For a patient in the hospital room, a college student grabbing lunch 
between classes or busy parents choosing options for their on-the-go family, it’s 
comfort and routine. 

Wherever meals are served, the goal is the same: reaching people safely, consistently and e�ciently.

But packaging those meals takes more than dedication. It takes reliable systems, e�cient processes, 
trained teams and the con�dence to move forward without adding �nancial or operational risk.

Oliver removes the barriers to heat-seal automation by eliminating the upfront cost and risk of  
purchasing new equipment, providing integrated trays and �lm solutions, factory-direct service,  
preventative maintenance and 24/7 technical support.

Since 1890, Oliver has built a legacy of equipment craftsmanship and manufacturing expertise. In 
2000, we brought that experience to senior nutrition with pioneering heat-sealed meal packaging 
systems that have now helped serve more than 4 billion meals nationwide.

But we’re much more than an equipment company.

We’ve built an entire ecosystem designed to make heat-seal automation easier to adopt, easier to 
operate and easier to maintain, so your team can stay focused on what matters most: the people 
counting on you for every meal.

That’s the idea behind Oliver’s Total Con�dence Program™. And it’s how we deliver on our promise  
of Con�dence. Sealed Daily™.

BUILT TO KEEP 
YOUR OPERATION RUNNING
When you purchase trays and �lm from Oliver, you  
get more than packaging. You get an extension of 
your team—equipment, service, parts, training and 
people—all included. The goal is simple: keep you  
running so you can stay focused on making and  
delivering meals.

GUARANTEED HEAT-SEAL SOLUTION
�2�O�L�Y�H�U���J�X�D�U�D�Q�W�H�H�V���W�K�H���V�H�D�O���Z�K�H�Q���R�X�U���W�U�D�\�V�����“�O�P���D�Q�G���H�T�X�L�S�P�H�Q�W���D�U�H���X�V�H�G���W�R�J�H�W�K�H�U�����<�R�X���J�H�W���D���F�R�P�S�O�H�W�H�����L�Q�W�H�J�U�D�W�H�G���V�R�O�X�W�L�R�Q�K�Q�R�W���M�X�V�W���D���S�L�H�F�H���R�I���L�W���2�O�L�Y�H�U���J�X�D�U�D�Q�W�H�H�V���W�K�H���V�H�D�O���Z�K�H�Q���R�X�U���W�U�D�\�V�����“�O�P���D�Q�G���H�T�X�L�S�P�H�Q�W���D�U�H���X�V�H�G���W�R�J�H�W�K�H�U�����<�R�X���J�H�W���D���F�R�P�S�O�H�W�H�����L�Q�W�H�J�U�D�W�H�G���V�R�O�X�W�L�R�Q�K�Q�R�W���M�X�V�W���D���S�L�H�F�H���R�I���L�W��

FREE SERVICE REPAIRS
�1�H�Y�H�U���Z�R�U�U�\���D�E�R�X�W���H�[�S�H�Q�V�L�Y�H�����X�Q�S�O�D�Q�Q�H�G���U�H�S�D�L�U���E�L�O�O�V�����,�I���D���P�D�F�K�L�Q�H���J�R�H�V���G�R�Z�Q�����W�K�H���U�H�S�D�L�U���L�V���R�Q���X�V���1�H�Y�H�U���Z�R�U�U�\���D�E�R�X�W���H�[�S�H�Q�V�L�Y�H�����X�Q�S�O�D�Q�Q�H�G���U�H�S�D�L�U���E�L�O�O�V�����,�I���D���P�D�F�K�L�Q�H���J�R�H�V���G�R�Z�Q�����W�K�H���U�H�S�D�L�U���L�V���R�Q���X�V��

FREE REPAIR PARTS
�0�D�Q�\���F�R�P�S�H�W�L�W�R�U�V���P�D�N�H���P�R�Q�H�\���R�Q���U�H�S�D�L�U���S�D�U�W�V�����2�O�L�Y�H�U���G�R�H�V�Q�M�W�����: �H���S�U�R�Y�L�G�H���W�K�H�P���D�W���Q�R���F�R�V�W���W�R���\�R�X���0�D�Q�\���F�R�P�S�H�W�L�W�R�U�V���P�D�N�H���P�R�Q�H�\���R�Q���U�H�S�D�L�U���S�D�U�W�V�����2�O�L�Y�H�U���G�R�H�V�Q�M�W�����:�H���S�U�R�Y�L�G�H���W�K�H�P���D�W���Q�R���F�R�V�W���W�R���\�R�X��

FREE NEXT DAY PARTS SHIPPING
�: �K�H�Q���D���P�D�F�K�L�Q�H���L�V���G�R�Z�Q�����W�K�H�U�H�M�V���Q�R���W�L�P�H���W�R���Z�D�V�W�H�����: �H���R�Y�H�U�Q�L�J�K�W���U�H�S�O�D�F�H�P�H�Q�W���S�D�U�W�V���W�R���J�H�W���\�R�X�U���R�S�H�U�D�W�L�R�Q���U�X�Q�Q�L�Q�J���D�J�D�L�Q�����D�O�O���R�Q���R�X�U���G�L�P�H���:�K�H�Q���D���P�D�F�K�L�Q�H���L�V���G�R�Z�Q�����W�K�H�U�H�M�V���Q�R���W�L�P�H���W�R���Z�D�V�W�H�����:�H���R�Y�H�U�Q�L�J�K�W���U�H�S�O�D�F�H�P�H�Q�W���S�D�U�W�V���W�R���J�H�W���\�R�X�U���R�S�H�U�D�W�L�R�Q���U�X�Q�Q�L�Q�J���D�J�D�L�Q�����D�O�O���R�Q���R�X�U���G�L�P�H��

FREE PREVENTATIVE MAINTENANCE  (2 times per year)
�6�H�U�Y�L�F�H���L�V�V�X�H�V���G�R�Q�M�W���Z�D�L�W���I�R�U���D���F�R�Q�Y�H�Q�L�H�Q�W���W�L�P�H�����: �H���S�H�U�I�R�U�P���W�Z�R���S�U�R�D�F�W�L�Y�H���P�D�L�Q�W�H�Q�D�Q�F�H���Y�L�V�L�W�V���S�H�U���\�H�D�U�����I�R�U���I�U�H�H�����W�R���N�H�H�S���\�R�X�U���R�S�H�U�D�W�L�R�Q���U�X�Q�Q�L�Q�J���V�P�R�R�W�K�O�\���6�H�U�Y�L�F�H���L�V�V�X�H�V���G�R�Q�M�W���Z�D�L�W���I�R�U���D���F�R�Q�Y�H�Q�L�H�Q�W���W�L�P�H�����:�H���S�H�U�I�R�U�P���W�Z�R���S�U�R�D�F�W�L�Y�H���P�D�L�Q�W�H�Q�D�Q�F�H���Y�L�V�L�W�V���S�H�U���\�H�D�U�����I�R�U���I�U�H�H�����W�R���N�H�H�S���\�R�X�U���R�S�H�U�D�W�L�R�Q���U�X�Q�Q�L�Q�J���V�P�R�R�W�K�O�\��

FREE END-OF-LIFE REPLACEMENT
�+�H�D�W���V�H�D�O���H�T�X�L�S�P�H�Q�W���H�Y�H�Q�W�X�D�O�O�\���Q�H�H�G�V���U�H�S�O�D�F�L�Q�J�����: �K�H�Q���\�R�X�U���2�O�L�Y�H�U���P�D�F�K�L�Q�H���U�H�D�F�K�H�V���W�K�D�W���S�R�L�Q�W�����Z�H���V�H�Q�G���D���U�H�S�O�D�F�H�P�H�Q�W���I�U�H�H���R�I���F�K�D�U�J�H�K�Q�R���F�D�S�L�W�D�O���U�H�T�X�L�U�H�G���+�H�D�W���V�H�D�O���H�T�X�L�S�P�H�Q�W���H�Y�H�Q�W�X�D�O�O�\���Q�H�H�G�V���U�H�S�O�D�F�L�Q�J�����:�K�H�Q���\�R�X�U���2�O�L�Y�H�U���P�D�F�K�L�Q�H���U�H�D�F�K�H�V���W�K�D�W���S�R�L�Q�W�����Z�H���V�H�Q�G���D���U�H�S�O�D�F�H�P�H�Q�W���I�U�H�H���R�I���F�K�D�U�J�H�K�Q�R���F�D�S�L�W�D�O���U�H�T�X�L�U�H�G��

FREE TRADE-INS / TRADE-UPS
�$�V���\�R�X�U���S�U�R�J�U�D�P���J�U�R�Z�V�����\�R�X�U���H�T�X�L�S�P�H�Q�W���F�D�Q���J�U�R�Z���Z�L�W�K���L�W�����: �H�M�O�O���H�[�F�K�D�Q�J�H���\�R�X�U���F�X�U�U�H�Q�W���P�D�F�K�L�Q�H���I�R�U���D���K�L�J�K�H�U���S�U�R�G�X�F�W�L�Y�L�W�\���P�R�G�H�O���D�W���Q�R���F�R�V�W���$�V���\�R�X�U���S�U�R�J�U�D�P���J�U�R�Z�V�����\�R�X�U���H�T�X�L�S�P�H�Q�W���F�D�Q���J�U�R�Z���Z�L�W�K���L�W�����:�H�M�O�O���H�[�F�K�D�Q�J�H���\�R�X�U���F�X�U�U�H�Q�W���P�D�F�K�L�Q�H���I�R�U���D���K�L�J�K�H�U���S�U�R�G�X�F�W�L�Y�L�W�\���P�R�G�H�O���D�W���Q�R���F�R�V�W��

“NO STRINGS” RETURN POLICY
�7�K�H�U�H�M�V���Q�R���V�H�W���W�L�P�H���\�R�X���Q�H�H�G���W�R���N�H�H�S���W�K�H���H�T�X�L�S�P�H�Q�W�����8�V�H���L�W���I�R�U�������Z�H�H�N�V���������P�R�Q�W�K�V���R�U�������\�H�D�U�V�K�U�H�W�X�U�Q���L�W���D�Q�\�W�L�P�H���7�K�H�U�H�M�V���Q�R���V�H�W���W�L�P�H���\�R�X���Q�H�H�G���W�R���N�H�H�S���W�K�H���H�T�X�L�S�P�H�Q�W�����8�V�H���L�W���I�R�U�������Z�H�H�N�V���������P�R�Q�W�K�V���R�U�������\�H�D�U�V�K�U�H�W�X�U�Q���L�W���D�Q�\�W�L�P�H��

LIFETIME WARRANTY
�$�O�O���S�D�U�W�V���D�Q�G���V�H�U�Y�L�F�H���F�D�O�O�V���D�U�H���F�R�Y�H�U�H�G���I�R�U���D�V���O�R�Q�J���D�V���\�R�X�U���R�U�J�D�Q�L�]�D�W�L�R�Q���S�X�U�F�K�D�V�H�V���W�U�D�\�V���D�Q�G���“�O�P���I�U�R�P���2�O�L�Y�H�U���D�W���S�X�E�O�L�V�K�H�G���Y�R�O�X�P�H�V�����1�R���V�X�U�S�U�L�V�H�V���$�O�O���S�D�U�W�V���D�Q�G���V�H�U�Y�L�F�H���F�D�O�O�V���D�U�H���F�R�Y�H�U�H�G���I�R�U���D�V���O�R�Q�J���D�V���\�R�X�U���R�U�J�D�Q�L�]�D�W�L�R�Q���S�X�U�F�K�D�V�H�V���W�U�D�\�V���D�Q�G���“�O�P���I�U�R�P���2�O�L�Y�H�U���D�W���S�X�E�O�L�V�K�H�G���Y�R�O�X�P�H�V�����1�R���V�X�U�S�U�L�V�H�V��

FREE EXPERT INSTALLATION AND TRAINING
�2�X�U���W�H�D�P���W�U�D�L�Q�V���\�R�X�U���W�H�D�P���I�U�R�P���G�D�\���R�Q�H�����+�D�Y�H���W�X�U�Q�R�Y�H�U�"���1�R���S�U�R�E�O�H�P�K�Z�H�M�O�O���F�R�P�H���E�D�F�N���D�Q�G���W�U�D�L�Q���D�J�D�L�Q���2�X�U���W�H�D�P���W�U�D�L�Q�V���\�R�X�U���W�H�D�P���I�U�R�P���G�D�\���R�Q�H�����+�D�Y�H���W�X�U�Q�R�Y�H�U�"���1�R���S�U�R�E�O�H�P�K�Z�H�M�O�O���F�R�P�H���E�D�F�N���D�Q�G���W�U�D�L�Q���D�J�D�L�Q��

24/7 TECHNICAL SUPPORT
�&�D�O�O���D�Q�\�W�L�P�H�����D�Q�G���R�Q�H���R�I���2�O�L�Y�H�U�M�V���8���6�����E�D�V�H�G���W�H�F�K�Q�L�F�D�O���V�X�S�S�R�U�W���V�S�H�F�L�D�O�L�V�W�V���Z�L�O�O���D�Q�V�Z�H�U�����$�Q�\���W�L�P�H�����D�Q�\���G�D�\�����D�Q�\�Z�K�H�U�H���&�D�O�O���D�Q�\�W�L�P�H�����D�Q�G���R�Q�H���R�I���2�O�L�Y�H�U�M�V���8���6�����E�D�V�H�G���W�H�F�K�Q�L�F�D�O���V�X�S�S�R�U�W���V�S�H�F�L�D�O�L�V�W�V���Z�L�O�O���D�Q�V�Z�H�U�����$�Q�\���W�L�P�H�����D�Q�\���G�D�\�����D�Q�\�Z�K�H�U�H��

FACTORY-DIRECT SERVICE TEAM
�<�R�X���J�H�W���D���W�U�D�L�Q�H�G���H�[�S�H�U�W���Z�L�W�K���D���G�L�U�H�F�W���O�L�Q�H���W�R���W�K�H���I�D�F�W�R�U�\�����7�K�D�W���P�H�D�Q�V���I�D�V�W�H�U���D�Q�V�Z�H�U�V���D�Q�G���P�D�F�K�L�Q�H�V���E�D�F�N���X�S���V�R�R�Q�H�U���<�R�X���J�H�W���D���W�U�D�L�Q�H�G���H�[�S�H�U�W���Z�L�W�K���D���G�L�U�H�F�W���O�L�Q�H���W�R���W�K�H���I�D�F�W�R�U�\�����7�K�D�W���P�H�D�Q�V���I�D�V�W�H�U���D�Q�V�Z�H�U�V���D�Q�G���P�D�F�K�L�Q�H�V���E�D�F�N���X�S���V�R�R�Q�H�U��

DEDICATED SALES CONSULTANT
�2�X�U���F�R�Q�V�X�O�W�D�Q�W�V���D�U�H���H�[�S�H�U�W�V���L�Q���R�Q���V�L�W�H���K�H�D�W���V�H�D�O���S�D�F�N�D�J�L�Q�J���V�\�V�W�H�P�V�����7�K�H�\���O�L�V�W�H�Q�����O�H�D�U�Q���D�Q�G���S�U�H�V�F�U�L�E�H���D���V�R�O�X�W�L�R�Q���W�K�D�W���P�D�[�L�P�L�]�H�V���\�R�X�U���H�I�“�F�L�H�Q�F�\���2�X�U���F�R�Q�V�X�O�W�D�Q�W�V���D�U�H���H�[�S�H�U�W�V���L�Q���R�Q���V�L�W�H���K�H�D�W���V�H�D�O���S�D�F�N�D�J�L�Q�J���V�\�V�W�H�P�V�����7�K�H�\���O�L�V�W�H�Q�����O�H�D�U�Q���D�Q�G���S�U�H�V�F�U�L�E�H���D���V�R�O�X�W�L�R�Q���W�K�D�W���P�D�[�L�P�L�]�H�V���\�R�X�U���H�I�“�F�L�H�Q�F�\��

DEDICATED FIELD SERVICE TECHNICIAN
�<�R�X�U���D�V�V�L�J�Q�H�G���W�H�F�K�Q�L�F�L�D�Q���L�V���D�O�Z�D�\�V���W�K�H���R�Q�H���Z�K�R���V�H�U�Y�L�F�H�V���\�R�X�U���P�D�F�K�L�Q�H�V�����&�R�Q�V�L�V�W�H�Q�W�����N�Q�R�Z�O�H�G�J�H�D�E�O�H���V�X�S�S�R�U�W���H�Y�H�U�\���Y�L�V�L�W���<�R�X�U���D�V�V�L�J�Q�H�G���W�H�F�K�Q�L�F�L�D�Q���L�V���D�O�Z�D�\�V���W�K�H���R�Q�H���Z�K�R���V�H�U�Y�L�F�H�V���\�R�X�U���P�D�F�K�L�Q�H�V�����&�R�Q�V�L�V�W�H�Q�W�����N�Q�R�Z�O�H�G�J�H�D�E�O�H���V�X�S�S�R�U�W���H�Y�H�U�\���Y�L�V�L�W��

DEDICATED ACCOUNT MANAGER
�<�R�X�U���2�O�L�Y�H�U���$�F�F�R�X�Q�W���0�D�Q�D�J�H�U���L�V���\�R�X�U���W�H�D�P�P�D�W�H�����D�V�V�L�J�Q�H�G���W�R���\�R�X�U���D�F�F�R�X�Q�W�����7�K�H�\���N�Q�R�Z���\�R�X�U���R�S�H�U�D�W�L�R�Q���L�Q�V�L�G�H���D�Q�G���R�X�W���D�Q�G���D�U�H���U�H�D�G�\���W�R���V�H�U�Y�H���<�R�X�U���2�O�L�Y�H�U���$�F�F�R�X�Q�W���0�D�Q�D�J�H�U���L�V���\�R�X�U���W�H�D�P�P�D�W�H�����D�V�V�L�J�Q�H�G���W�R���\�R�X�U���D�F�F�R�X�Q�W�����7�K�H�\���N�Q�R�Z���\�R�X�U���R�S�H�U�D�W�L�R�Q���L�Q�V�L�G�H���D�Q�G���R�X�W���D�Q�G���D�U�H���U�H�D�G�\���W�R���V�H�U�Y�H��

READY-TO-SHIP PARTS
�: �H���P�D�Q�X�I�D�F�W�X�U�H���W�K�H���P�D�F�K�L�Q�H�V�����V�R���Z�H���V�W�R�F�N���W�K�H���S�D�U�W�V�����1�R���Z�D�L�W�L�Q�J���R�Q���D���W�K�L�U�G���S�D�U�W�\���V�X�S�S�O�L�H�U���Z�K�H�Q���V�R�P�H�W�K�L�Q�J���Q�H�H�G�V���U�H�S�O�D�F�L�Q�J���L�Q���W�K�H���“�H�O�G���:�H���P�D�Q�X�I�D�F�W�X�U�H���W�K�H���P�D�F�K�L�Q�H�V�����V�R���Z�H���V�W�R�F�N���W�K�H���S�D�U�W�V�����1�R���Z�D�L�W�L�Q�J���R�Q���D���W�K�L�U�G���S�D�U�W�\���V�X�S�S�O�L�H�U���Z�K�H�Q���V�R�P�H�W�K�L�Q�J���Q�H�H�G�V���U�H�S�O�D�F�L�Q�J���L�Q���W�K�H���“�H�O�G��

MADE-IN-USA EQUIPMENT
�2�X�U���H�T�X�L�S�P�H�Q�W���P�H�H�W�V���0�D�G�H���L�Q���8�6�$���V�W�D�Q�G�D�U�G�V�����P�D�Q�X�I�D�F�W�X�U�H�G���Z�L�W�K���F�D�U�H���D�Q�G���F�U�D�I�W�V�P�D�Q�V�K�L�S���L�Q���: �D�O�N�H�U�����0�,���2�X�U���H�T�X�L�S�P�H�Q�W���P�H�H�W�V���0�D�G�H���L�Q���8�6�$���V�W�D�Q�G�D�U�G�V�����P�D�Q�X�I�D�F�W�X�U�H�G���Z�L�W�K���F�D�U�H���D�Q�G���F�U�D�I�W�V�P�D�Q�V�K�L�S���L�Q���:�D�O�N�H�U�����0�,��

Total Con�dence Program features apply to organizations purchasing trays and �lm from Oliver at published 
annual volume parameters. Program features vary by tier. Ask your Oliver sales consultant for details.
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1-YEAR
WARRANTY
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ZERO-RISK
HEAT-SEAL
SOLUTIONS  
FOR EVERY
MEAL PROGRAM



When you’re delivering meals to seniors, the stakes are personal. Every meal supports someone’s health, their 
routine and their ability to stay in their home and community.

Managing that at scale, day after day, with tight budgets and limited sta�, requires a partner who understands 
the weight of it. Oliver helps senior meal programs manage that complexity, so the people counting on you 
never have to wonder if their meal is coming.

Here’s where Oliver helps your program show up for the  
seniors who count on you:

CONFIDENCE FOR  
SENIOR MEAL PROGRAMS

INDEPENDENCE AT HOME
Reliable, nutritious meals that help seniors stay where they  
want to be.

CONNECTION THROUGH FOOD
Shared meals that keep seniors engaged with their communities.

CONTINUITY OF CARE
Meal programs that show up the same way every day, building 
trust meal after meal.

YOUR CHALLENGES

Maintaining consistency at high volumes

Meals losing quality during transport

Sta�ng variability and training demands

Equipment downtime disrupting operations

Unpredictable costs and budget pressure

Systems that produce uniform, repeatable 
results

Secure sealing that maintains freshness 
and appearance

Simple, standardized processes teams can 
learn quickly with expert on-site training

Reliable equipment with bi-annual  
preventative maintenance and 24/7 support

Free equipment programs and lifetime  
service that eliminate surprise expenses

HOW OLIVER SUPPORTS YOU

Over 25-Year Partnership With Senior Meals Programs
Oliver pioneered heat-seal packaging for senior nutrition programs in 2000, 
building our systems alongside the program leaders who lived the work every 
day. More than 25 years later, we are still the partner senior meal programs 
turn to for the equipment, service and support that keep their operations 
running smoothly.

Every school day, families trust you to put something nutritious in front of their kids. Students have more 
options than ever—home-packed lunches, vending machines, o�-campus lunch runs, online food delivery 
services—and the lunch line has to earn their choice.

GIVE STUDENTS A REASON
TO CHOOSE THE LUNCH LINE

YOUR CHALLENGES

Getting students to choose the lunch line

Keeping the cafeteria line moving

Continuous sta�ng shortages

Pitfalls of other types of packaging where 
clamshells collapse or snap-on lids leak

Meeting nutritional and compliance 
requirements

Attractive and convenient formats that  
increase appeal and participation

Helps shorten serving lines with ready-to-go 
meals students can grab quickly 

Increased automation requires fewer labor 
hours

Reliable heat-seal packaging that helps meals 
stay secure, consistent and ready to serve 

Package locally sourced, fresh meals and snacks,  
reducing reliance on ultra-processed options

Con�dence. For Every School Day.
Every day your program runs smoothly, students get 
a fresh meal that fuels the rest of their school day. 
That’s not a small thing. Better meals mean better 
focus, better energy and better outcomes in the 
classroom. Oliver helps make sure that happens for 
your team and for the students counting on you.
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HOW OLIVER SUPPORTS YOU
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SENIORS
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K-12 SCHOOLS

Here’s what we’ve seen: when meals are fresh, 
appealing and easy to grab, students choose them. 
And when participation climbs, your program has 
more resources and �exibility to meet regulatory 
guidelines, support parent expectations and keep 
improving the meal experience. 

It starts with what happens in your kitchen.  
Oliver’s heat-seal packaging systems let your team 
prepare fresh, scratch-made, portioned meals  
on-site, giving students more variety, more choice 
and more of the kind of food families feel good 
about, all with no added equipment risk or  
additional upfront cost. 
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Managing foodservice across multiple markets and sites means every location has to deliver the same high 
standard, regardless of team size, sta�ng levels or operational complexity. Your clients count on you for  
consistency, quality and reliable performance across every part of your operation. 

Oliver is built for exactly this. Our Total Con�dence Program gives you a zero-risk way to move from clamshells, 
snap-on lids or other manual packaging formats to fast, consistent heat-seal automation.

With no upfront capital expense, no lengthy budget approval process and no surprise repair bills, you can 
trial a better packaging process without adding �nancial risk. Oliver provides the equipment, service, parts, 
training and support, so your team can focus on improving productivity, increasing packaging speed and 
delivering the quality your clients expect.

THE FOODSERVICE EXPERTS’ 
PARTNER

The Partner You Can Count On
Oliver works with foodservice providers across the country to help 
pre-packaged meal sites run more e�ciently, scale faster and deliver 
the consistency and quality their clients expect. Our Total Con�dence 
Program is designed to help you improve productivity and expand 
heat-seal automation site by site, all without requiring capital  
expenditures. 

FOODSERVICE EXPERTS

FAST, CONSISTENT PACKAGING
Heat-seal automation helps sites package meals twice as fast in most cases, with secure seals that reduce the issues  
common with clamshells, snap-on lids and other manual packaging formats.

AUTOMATE WITHOUT THE CAPITAL APPROVALS
Due to Oliver’s free equipment program, you can move to heat-seal packaging without upfront equipment costs, 

lengthy budget cycles or added �nancial risk. 

PRODUCTIVITY THAT ADDS UP
Up to 100% faster packaging rates, more consistent output and reduced manual handling can help improve labor  
e�ciency across high-volume operations. Even small savings per meal can create meaningful impact at scale.

SUPPORT AT EVERY LEVEL
Nationwide factory-direct service, biannual preventative maintenance, dedicated account managers and 24/7 technical 
support help keep large, multi-site operations running with con�dence.

What the Total Con�dence Program™ Means for Your Operation

You’ve worked hard to create meals worth buying. The challenge is making sure customers know the value the 
moment they see them. In retail, presentation sells, and consistency is what keeps customers coming back.

Oliver helps small and mid-sized retail operations deliver ready-to-eat meals and snacks that look delicious 
and shelf-ready.

MAKE EVERY MEAL 
LOOK AS GOOD AS IT TASTES

GRAB-AND-GO COOLERS
Fresh, sealed meals that look great and sell themselves at peak tra�c times.

PREPARED MEAL SECTIONS IN DELIS
Consistent, portioned meals that move quickly and protect your margins.

CONVENIENCE STORE HOT/COLD CASES
Fast production and reliable sealing for high-turnover fresh food programs.

MEAL KITS AND TAKE-HOME MEALS
Clean, professional packaging that elevates perceived value and builds customer loyalty.

FRESH FOOD VENDING
Sealed, shelf-ready meals that perform consistently in automated retail environments.

For the Kitchen Ready to Make Its Mark on Retail
From your �rst grab-and-go case to a full prepared foods program, Oliver 
has the systems, support and zero-risk programs to help your retail  
operation grow with con�dence.

YOUR CHALLENGES

Matching the shelf appeal of 
national fresh food brands

Inconsistent portions cutting 
into margins

Slow prep missing peak sales 
windows

Labor constraints and high 
sta� turnover

HOW OLIVER SUPPORTS YOU

Heat-sealed packaging helps keep ingredients separate and fresh, 
while branded labeling gives every meal a professional presentation

Portion control, multi-compartment trays that keep 
costs predictable and reduce food waste

Faster, repeatable production that keeps shelves stocked 
when it counts

Simpli�ed work�ows employees can learn and run quickly

Secure sealing that can help extend freshness compared 
to clamshells and snap-on lids

�D
�D
�D
�D
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RETAIL

Food waste from short shelf life

Custom �lm and labeling that reinforces your brand on 
every tray�DMaintaining brand identity at 

point of purchase



A hospital is full of people who need food at unpredictable hours. Patients on di�erent diets. Sta� between 
shifts. Visitors who haven’t left a bedside in days. Oliver helps your team feed all of them with one integrated 
system that works across cafeterias, in-room trays, vending and ER and nurses stations, while keeping dietary 
needs cleanly separated and supporting the fast pace and tight labor that comes with healthcare today. 

AROUND-THE-CLOCK NUTRITION
FOR AROUND-THE-CLOCK CARE

CAFETERIA
High-volume meal service where consistency, speed and 
presentation matter.

IN-ROOM TRAYS
Appealing presentation and easy-peel seals that respect the 
patient experience, while also allowing you to clearly organize 
and label for special dietary needs.

VENDING
Sealed, shelf-ready meals that meet hospital standards and 
keep patients and sta� fed between service windows.

ER AND NURSES STATIONS
Reliable meal options that stay stocked and ready around the 
clock, accurately labeled for the dietary needs of whoever 
reaches for them.

HEALTHCARE
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Meal service inside a corrections facility runs under standards that go well 
beyond foodservice. Oliver supports your operation with tamper-proof 
equipment options and tamper-evident seals built from materials chosen 
with facility safety in mind. The system handles bulk preparation for dietary 
and religious meal requirements, and the work�ow is simple enough that 
new sta� can learn it quickly and run it the same way every shift.

WHERE SAFETY SETS THE STANDARD
CORRECTIONS

From Kitchen to Bedside

Dining is one of the most visible parts of the student experience, and 
students and parents both have opinions about it. Keeping them satis�ed 
means the same standard across every venue on campus, �exibility for the 
way students actually eat and options that show up when the dining hall 
isn’t open. Oliver helps your team package fresh meals across cafeterias, 
campus markets, vending and late-night service, including dining hall 
leftovers that get a second life instead of going to waste.

DINING BUILT FOR STUDENT LIFE

CAFETERIA
High-volume dining where fresh, grab-and-go formats keep lines moving and students coming back.

CAMPUS MARKETS
Sealed, shelf-ready meals that look professional and sell consistently in retail campus settings.

VENDING
Fresh, portioned meals that meet student expectations for quality and convenience around the clock.

COLLEGES & UNIVERSITIES

From Dining Halls to Late Night

Oliver works with grab-and-go operators across 
every market to help programs run faster, look 
better and scale without adding complexity. 
Our heat-seal packaging systems and Total 
Con�dence Program give your operation the 
reliability and consistency to keep customers 
coming back, every single day.

Grab-and-go customers are making fast decisions in busy environments, often choosing between your meal and 
the fast food option around the corner. Winning that decision takes packaging that gets noticed, branding that 
builds recognition and food that looks better than what they could grab at a drive-thru.

Oliver’s heat-seal packaging systems give your team the tools to compete: clean, professional presentation, 
custom branded �lm and labels and a work�ow fast enough to keep the cooler full when tra�c peaks.

MEALS READY WHEN THEY ARE
GRAB-AND-GO

YOUR CHALLENGES

Getting your brand noticed in a crowded 
retail environment

Keep up with peak demand

O�ering fresh, nutritious options consistently

Long lines frustrating customers

Maintaining brand identity at point of purchase

Clear trays that showcase options that are 
fresher and more nutritious than fast food

Fast, repeatable production that keeps 
shelves stocked when it counts

Curated meals portioned and sealed right in 
your kitchen

Streamlined packaging that moves 
product faster and reduces wait times

Custom �lm and labeling that reinforces 
your brand on every tray

HOW OLIVER SUPPORTS YOU

�D
�D
�D
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Fresh Food 
That Works as Hard as You Do



MX-4 Up to 7 plating stations

Up to 11 plating stations

Up to 13 plating stations

MX-5

MX-6

When you’re serving a high volume of meals each day, the packaging process needs to be steady and  
dependable. Oliver heat-sealing machines create consistency and keep production moving to reduce food  
waste, protect meal quality and provide greater control over labor and time—all while providing a guaranteed  
seal. In fact, many operations are able to reduce packaging time by 50% compared to manual packaging.  

With more than 135 years of equipment craftsmanship behind every solution, Oliver brings proven  
reliability, hands-on expertise and lasting support to meal programs of every size. Our fully integrated,  
worry-free, easy-to-clean meal packaging systems streamline production and are backed by nationwide  
service and 24/7 tech support, so you can focus on what you do best—feeding your communities. 
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Create more portable, spill-resistent packages 
more quickly with Oliver heat-sealing machines.

MACHINES

When you need to signi�cantly increase throughput without sacri�cing space or  
package presentation, the MX-1808 delivers. Perfect for kitchen operations with  
more diverse meal programs that regularly require di�erent tray options, the  
MX-1808 provides a more polished, retail-style looking, spill-resistant package.

Features include a continuous motion conveying with a rotary heat-seal mechanism,  
multiple safety features, adjustable speeds to match production speeds and multiple 
tray option �exibility (including variable �lm lid size options). The MX-1808 seals up  
to 30 trays per minute (1,800 per hour).

MX-1808 AUTOMATIC SYSTEM

The MX-1908 is designed for operations that need simple, dependable sealing for  
consistent meal delivery. It’s easy to roll in and out for production line �exibility,  
and easy for cross-trained employees to operate. Ideal for senior meals and  
corrections facilities consistently using the same standard-sized trays, this  
automatic system covers up to 28 trays per minute (1,680 per hour), helping  
teams keep production moving when meals need to be prepared, packaged and  
delivered on schedule.

The MX-1908 features an intermittent motion conveying system, automatic discharge  
with adjustable shelf and adjustable speed settings to match your operation’s  
production needs. The factory-set heat platen temperature creates optimal seals.

MX-1908 AUTOMATIC SYSTEM

LX CUSTOM SYSTEM

Built for high-volume food operations, the Oliver MX-4, MX-5 and MX-6 Automatic  
Heat-Sealers deliver speed, durability and consistent seal quality at scale. Using  
dual heat-sealing roller technology, these systems create clean, high-quality  
food tray seals while supporting the productivity demands of school nutrition  
programs, senior meals, food service providers, retail, corrections, business and  
industry programs, grab-and-go operations and healthcare.

With productivity rates up to 70 trays per minute per lane (4,200 per hour), and dual-lane con�gurations 
available up to 5” wide, the MX-4, MX-5 and MX-6 help operations increase output, maximize labor  
e�ciencies and streamline production.

Each system features continuous-motion conveying in a single- or dual-lane con�guration; adjustable 
conveyor speed; a color touchscreen user interface; in-line �lm perforation; and automatic  
discharge with an adjustable shelf. Trays are �lled in line to improve processing  
e�ciency and create more predictable production  
times for labor and cost planning. 

HIGH-VOLUME SYSTEM

It’s easy to integrate this compact, versatile, tabletop system into limited space. The CX-1308  
features a one-step sealing and �lm cutting process, self-aligning heat platen for complete and 
even sealing and easy tray carrier changeovers. With one-person operation, the CX-1308 can seal 
up to 8 trays per minute (480 per hour).

Ideal for meal and snack packaging in senior meal kitchens, schools, grocery and convenience 
stores, hospitals, as well as restaurant and catering to-go meals and meal prep chefs working 
in limited-space environments.

CX-1308 COUNTERTOP SYSTEM
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Accessory options include:
   •  Automatic Tray Denester
   •  Food Depositor
   •  Check Weigher
   •  Metal Detector
   •  X-Ray
   •  Labeler
   •  Date Coder

When standard equipment doesn’t �t your operation, the LX Custom Automatic Heat  
Sealer is built around your speci�c production needs. Designed alongside Oliver  
heat-seal experts, each custom system brings the quality design and proven 
craftsmanship of Oliver equipment to a solution tailored for your program, product 
requirements and available kitchen space.

The LX Custom system o�ers adjustable speeds, multi-lane options and adjustable 
temperature settings to support a wide range of tray sealing needs, and can be 
con�gured with custom dimensions, infeed lengths, tray sizes, �lm roll requirements 
and power needs.

Accessory options include:
   •  Automatic Tray Denester
   •  Food Depositor
   •  Check Weigher
   •  Metal Detector
   •  X-Ray
   •  Labeler
   •  Date Coder



62186 62187

Showcase cold meals and grab-and-go items with clear plastic packaging designed for fresh presentation 
and reliable performance. From sandwiches and salads to snack packs and bento-style meals, Oliver cold 
food trays help keep items organized, visible and ready to serve.

Available in one-, two-, three- and four-compartment options and designed for refrigeration applications, 
these trays make it easy to highlight variety, separate ingredients and support a polished presentation. 
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CLEAR PLASTIC TRAYS
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BLACK PLASTIC TRAYS (CPET)

Designed to perform across a wide range of menu items and service environments, our high-quality  
recyclable plastic trays provide unbeatable durability and protection. With options ranging from one to 
three compartments, you can present your dishes in a way that best highlights �avors and aesthetics. 
Ideal for cafes, cafeterias and other food service providers. 

Trays are freezer, refrigerator, oven and microwave safe, with an operating range from -40°F to 400°F 
and recyclable as a #1 classi�ed material.

PRODUCTS

61229 14.5/6.5/6.5 oz. 8.5 x 6.38 x 1.5”

61230 18/8/8 oz. 8.5 x 6.38 x 1.88”

61797 18/10 oz. 8.5 x 6.38 x 1.5”

61798 23/12 oz. 8.5 x 6.38 x 1.88”

62184 18.09 oz. 6.55 x 5.02 x 1.5”

62185 24.35 oz. 6.55 x 5.02 x 2.1”

62186 29.08 oz. 8.5 x 6.46 x 1.3”

62187 32.8 oz. 8.5 x 6.46 x 1.5”

62188 40.4 oz. 8.5 x 6.46 x 1.85”

62189 45.82 oz. 8.5 x 6.46 x 2.12”

61633 18.5 oz. 6.25 x 1.75”

62129 22 oz. 6.25 x 2”

6219762141 62132

62203

62131

62198

61229 6123061797 61798

62185

61633 62129

62184

6218962188

61912 61927

61622

61911 61926

62111 62112

PRODUCTS

62131

62203

62141

Sandwich Wedge Tray

29.52 oz. (7.38 oz./each)

8 oz.

6.51 x 3.51 x 3.21”

6.15 x 6.15 x 2.44”

4.47 x 4.47 x 1.5”

62197

62132

62198

12 oz.

30 oz.

3-C Insert for Item 62197

4.47 x 4.47 x 2.17”

6.06 x 6.06 x 2.38”

5.37 x 2.48 x 1.13”

61622

61911

67.6 oz.

20 oz.

8.5 x 6.25 x 3.25”

6.5 x 5 x 1.56”

61927

61912

61926

11.3/6.7 oz.

15/4 oz.

9.5/4.2/4.2 oz.

6.5 x 5 x 1.56”

6.5 x 5 x 1.56”

6.5 x 5 x 1.56”

62112

62111 4 oz. Cup

6 oz. Cup

3 x 2”

3 x 3”



Made from renewable sugarcane and bamboo �bers, our eco-friendly �ber trays are ideal for programs 
looking for durable, yet sustainable, packaging options. 

Available in one-, two- and three-compartment options, �ber trays make it easy to separate ingredients, 
manage portions and support a polished meal presentation while combining strength and environmental 
responsibility.

Trays are freezer, refrigerator, oven and microwave safe, with an operating range from -40°F to 400°F. 
Compostable plant �ber tray options are compostable in industrial composting facilities and certi�ed to 
the ASTM D6400 and D6868 standards.
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FIBER TRAYS
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PAPER TRAYS

Oliver paperboard trays o�er a practical option for single-compartment meals across a variety of food 
service environments. Made with resources certi�ed by the Sustainable Forestry Initiative and Forest 
Stewardship Council, these trays support responsible sourcing while delivering reliable performance. 
Paperboard trays are freezer-, refrigerator-, oven- and microwave-safe, available for applications from 
-40°F to 400°F.*

PRODUCTS

58103T

51451T

7230-6264T

13.5/6/6 oz.

18/7/7 oz.

18/9.5 oz.

8.7 x 6.6 x 1.5”

8.7 x 6.6 x 1.88”

8.7 x 6.6 x 1.5”

62034T

7230-6262T

62017T

22/11 oz.

15 oz.

19 oz.

8.7 x 6.6 x 1.88”

6.5 x 5 x 1.5”

6.5 x 5 x 1.8”

62120TPL

62018T

62121TPL

9.5/6 oz.

28.75 oz.

37 oz.

6.5 x 5 x 1.8”

8.7 x 6.6 x 1.5”

8.7 x 6.6 x 1.88”

58103TPL

51451TPL

7230-6264TPL

13.5/6/6 oz.

18/7/7 oz.

18/9.5 oz.

8.7 x 6.6 x 1.5”

8.7 x 6.6 x 1.88”

8.7 x 6.6 x 1.5”

7230-6262TPL 22/11 oz. 8.7 x 6.6 x 1.88”

51451TPL

7580860722 7230-6001

75804

75810

62034T

62018T

62017T

51451T 58103T

7230-6262T7230-6264T

62120TPL

62121TPL

58103TPL

7230-6264TPL 7230-6262TPL

75693

Designates Compostable Trays

* Excluding 62211 and 62158 (soup cup and lid), which are suitable for cold or hot applications up to 190° F. Not intended for microwave or oven use.

6215862211

PRODUCTS

75804

75693

60722

6.5 oz.

10 oz.

16 oz.

4.16 x 4.09 x 1.25”

4.75 x 4.75 x 1.41”

6.5 x 5 x 1.38”

75808

7230-6001

75810

37 oz.

32 oz.

22 oz.

8.78 x 6.75 x 1.63”

7.94 x 6.06 x 1.75”

6.57 x 5.19 x 1.88”

62158

62211 8 oz. Soup Cup

Vented Paper Lid

3.77 x 2.36”

3.875 x .5”



Weak seals lead to leaks, product loss and wasted time, compromising food quality and creating 
frustration for sta� and end users alike. When you’re operating at scale, even small variations in seal 
strength, peel performance or material compatibility can create unnecessary risk. 

Oliver lidding �lm is developed to deliver consistent bond strength across a range of tray materials and 
service conditions, and is one of the core facets of our guaranteed seal. Multiple �lm thicknesses and 
treatment options allow you to match peel strength and performance to your speci�c application. From 
strong transport seals to easy-peel service, each con�guration performs reliably in high-volume operations.  
You can stack, transport and merchandise with con�dence when you choose Oliver lidding �lm. 
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LIDDING FILM
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BRANDING & LABELING

Enhance meal presentation and improve the customer experience with product labeling including menu 
listings, nutrition facts, expiration date and your brand logo for a more professional, appealing presentation .

The right sealing �lm helps improve both the look and performance of your packaged meals. Anti-fog, printed, self-venting  
and micro-perforated �lms each o�er distinct advantages, from clearer presentation to easier reheating and improved product 
functionality. Consult with your sales representative for additional information on custom printed �lm.

Film Treatment

How meals are stored, transported, reheated or cooked after sealing is an important consideration for any packaging solution. Select 
the tray best designed to withstand the temperature conditions and cooking methods you need. 

Find the Perfect Fit for Your Culinary Creations

TYPE OF TRAY

Compostable

Conventional 
Oven

Convection 
Oven Microwave Refrigeration Frozen

Black Plastic (CPET)

Clear Plastic

Paperboard

Fiber

�D
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Our food tray sealing �lms guarantee a secure seal across various materials while remaining easy to open for consumers. Trust in our 
technology to keep your products fresh and intact every time. Compostable, CPET, clear plastic, paperboard and �ber tray seals come 
in a variety of peel strengths.

Peel Strength

TYPE OF TRAY

Compostable

Easy Strong Extra Strong

Black Plastic (CPET)

Clear Plastic

Paperboard

Fiber

�D

�D�D

�D
�D

�D
�D

�D
�D

�D

TYPE OF TRAY

Compostable

Custom Printed Self-Venting Micro Perf

Black Plastic (CPET)

Clear Plastic

Paperboard

Fiber

�D

�D
�D

�D
�D

�D
�D
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�D

�D
�D

�D
�D

�D

�D
Anti-Fog

This printer’s compact  
design allows for seamless  
integration in the meal  
packaging area. Oliver  
pre-programs the printer  
to your desired label  
template, including �xed  
information such as  
agency name and variable  
information such as menu  
items and expiration dates.

TABLETOP LABEL PRINTER

MODEL ADTP2

DIMENSIONS:
11” W x 17.2” D x 12.25” H

RECOMMENDED LABEL SIZES:
2” x 2”, 3” x 2”, 3” x 3”, 4” x 2”, 4” x 3”, 4” x 4”

RIBBON SIZE: 3.15” or 4.3”

LABEL PRINTER & APPLICATOR

MODEL 2318

DIMENSIONS:
49.03” W x 49.74” L

RECOMMENDED LABEL SIZES:
3” x 4”, 3” x 5”, 4” x 4”, 4” x 6”

RIBBON SIZE: 4”

Oliver’s automated Label Printer Applicator prints and applies  
high-resolution labels in one simple step, helping reduce manual labor  
while supporting clear product identi�cation, consistent presentation  
and stronger brand visibility. Use pre-printed or custom-designed  
labels to highlight your brand, improve consumer appeal and keep  
important meal information clear and easy to read. With minimal  
setup, simple speed adjustments and �exible roll-in/roll-out  
integration, the system is built to support e�cient production  
without adding labor. The intuitive touchscreen operator panel  
includes onboard video tutorials for setup, label loading,  
troubleshooting and printhead replacement, helping  
operators feel con�dent from the �rst run.
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Give your packaging process extra �exibility, �ow and con�dence with Oliver accessories designed 
to work alongside your heat-sealing system. These solutions help reduce manual handling, improve 
production e�ciency and support a more organized work�ow before, during and after sealing. Each 
accessory is designed to help your team keep meals moving while making the most of your available 
space, labor and equipment.
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MACHINE ACCESSORIES & ADD-ONS   
(FOR MX-4/5/6 AND LX SEALERS)

Build more capability into your packaging line with machine accessories and 
add-ons designed to complement your Oliver automatic tray sealing system. 
These options help support greater automation, quality control, labeling 
accuracy and production e�ciency based on your operation’s needs.

MEAL MOVER DELIVERY BAGS

Item 6804-0202
24” W x 18” D x 34” H

BAGGING SYSTEM
The Oliver Bagging System uses air�ow to automatically open the next bag,  
helping reduce manual e�ort and improve packaging e�ciency. Compact, portable  
and lightweight, it �ts a variety of bag sizes and includes an attachable tape  
dispenser with left- or right-side placement. Tamper-evident seals help protect  
contents through storage, transport and delivery.

SEALING TAPE

61800

72775

61801

Blue Sealing Tape

White Sealing Tape

Green Sealing Tape

0.375” W

0.375” W

0.375” W

61803 Red Sealing Tape 0.375” W

Item 60630
15” W x 11” D x 14” H

HEAT & HOT/COLD PACKS

BAGS

75681

72774

7201-7000

Small Bag

Medium Bag

Large Bag

6” W x 8.75” L

7” W x 8” L

7.5” W x 11” L

78824 X-Large Bag 10” W x 15” L

Item 61997   |  Small   5” W x 7” L

Item 61935   |  Large  8” W x 12” L
Item 61932
9” W x 13” L x 0.5” H

Item 61933
9” W x 13” L x 0.5” H

Support temperature retention from pack-out to delivery with reusable heat and hot/cold pack options designed to work 
with Oliver Meal Mover Delivery Bags. Choose from �exible hot/cold packs that can be heated or chilled, rigid oven-heated 
packs or electric heat packs that help meals hold temperature longer in transit. 

Designed to �t Oliver meal trays, these soft-sided bags help 
support reliable meal delivery by helping maintain meal  
temperatures while in transit. Stain-resistant  
vinyl, easy-to-clean interior and  
exterior surfaces, side handles  
and an easy-open Velcro® top  
help simplify daily use, while  
the clear document pouch  
keeps route information  
visible and close at hand.

Item 60641
29” W x 11” D x 14” H

Item 61793
22” W x 11” D x 14” H

ROTARY ACCUMULATOR TABLE
Support smoother production �ow with controlled sealed 
tray o�oading. Designed to work with Oliver automatic 
tray sealers, the Rotary Accumulator Table gives operators 
time to grab, stack and rack meals while helping reduce 
manual labor and line disruption. Adjustable speed, an 
easy-to-clean plastic turntable and lockable casters make 
it simple to use, clean and move as needed.

Item 2218
36” W x 26” D x 33.5” H

SPACE SAVER CART
Create a compact, �exible packaging setup with a space 
saver  cart designed for operations where every inch 
matters. Ideal for countertop systems, this mobile cart 
rolls in and out as needed, helping teams make better 
use of limited space while keeping equipment accessible 
and production-ready.

Accessory options include:
   •  Automatic Tray Denester
   •  Metal Detector
   •  X-Ray
   •  Labeler
   •  Date Coder
   •  Date Coder
   •  Check Weigher

Item 0311 (bagger) & 61190 (tape sealer) 
15.5” W x 14.5” D x 10.75” H

       WARNING:  This product can expose you   
to chemicals including Diisononyl Phthalate  
(DINP), which is known to the State of California  
to cause cancer. For more information go to www.P65Warnings.ca.gov.
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At Oliver, we believe every meal matters, and we make it our mission 
to support those preparing and delivering them. 

From school cafeterias and senior nutrition programs to community 
kitchens, healthcare operations, grocery prepared meals and beyond, 
our customers do essential work every day. They prepare the meals, 
serve the people and carry the mission forward. 

Our role is to make that work easier.

That’s why Oliver provides more than trays, lidding �lms and  
sealing equipment. We deliver fully integrated packaging solutions, 
factory-direct service, reliable support and dependable performance 
that help teams serve more meals with less stress.

Because behind every sealed tray is something bigger: a child’s lunch, 
a senior’s daily meal, a patient’s nourishment, a college student’s 
grab-n-go breakfast or a family’s ready-to-eat dinner.

It’s not just about what we make. It’s about what we help you make 
possible every day.

HELPING PEOPLE 
FEED PEOPLE ™
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