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Bun Box
What is it? 
The Bun Box will replace the existing bun cart and provides a closed environment, which will deliver a better quality bun by keeping open pillow packs of buns fresh longer. The bun box is optional for existing restaurants and a standard for all new restaurants.

What's new? 
· The bun box has 5 compartments which will allow you to store up to 4 trays of core buns plus an optional bun tray.
· The compartment provides a closed environment for buns and reduces exposure to air in the open pillow packs. 
· The doors are self closing, which will ensure that the buns are sealed when the tray is pushed back into the compartment. 
· During high volume, open the door and slide the bun tray over the door to hold it open. This will allow access to the buns without having to continuously open and close the door of the bun cart.

· During low volume, slide the tray into the compartment to allow the door to shut. Open the door to the compartment as needed and remove the quantity of buns desired.

What are the benefits?
· An open pillow pack of buns kept in the bun box for 16 hours is equivalent to an open pillow pack of buns exposed to the air for 2 hours. 
· Provides quality improvement during low volume and no negative impact during high volume.

How do I get started/implemented?

· Order a Bun Box from your Kitchen Equipment Supplier (KES).
· Review new procedures with the management team and crew.
How do I get this product? The Bun Box is available through your KES.
What is the cost?
The cost: approximately $1295.00
· IRC Franke - Part #140320, HK Norwood - Part #77125

Where do I go for more information?

NABIT website on Access MCD or call the Operations Resource Center at 1-888-532-7620.
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