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CAM GOBOX® PROFESSIONAL GRADE INSULATED CARRIERS – TOP LOADERS

ERGONOMIC HANDLES
Comfortable handles allow easy and 
safe lifting of the EPP180LHSW GoBox.

STACKABILITY
Cam GoBoxes 
inter-stack.

EASY LOADING AND UNLOADING
Interior wall recesses make loading 
and unloading easy for both GN 1/1 
as well as 1/2 pans. Straight interior 
walls allow room for stacking pans 
inside carrier.

LINE YOUR CAM GOBOX 
A Cambro GN Food Pan and Seal 
Cover or liner are recommended 
to keep your Cam GoBox clean 
and sanitary.

OPTIONAL INSERT KIT
For an additional cold boost, use with 
optional Camchiller Insert Kit. 
Built-in cut-outs support cold transfer 
while protecting food from condensation.

Note: Best results will be achieved by 
loading food pans between 180˚ to 190˚F. 
Loading metal food pans over 250˚F will 
result in damage to the carrier.

4+ hours
TEMPERATURE RETENTION

Use colored lids 
for quick content 
identifi cation 
or routing.
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Note: Best results will be achieved by 
loading food pans between 180˚ to 190˚F. 
Loading metal food pans over 250˚F will 
result in damage to the carrier.

CAM GOBOX® PROFESSIONAL GRADE INSULATED CARRIERS – FRONT LOADERS

STACKABILITY
Cam GoBoxes inter-stack.

4-SIDED HANDLING
Thoughtfully designed built-in handles 
along the top of front loading models 
allow them to be easily carried from 
all four sides.

GENTLE OPEN AND CLOSE
Beveled door edges ensure door 
can be easily closed and latched.

DRIP-RESISTANT
Built-in condensation barrier helps 
front loaders to remain drip-resistant.

FULL 270˚ ACCESS
Durable hinges and latches allow the door 
to open 270˚ and remain open securely to 
the side of the front loader for easy access 
to products. Latches keep door securely 
closed during transport.

LARGE CAPACITY
Cam GoBox front loading carriers are 
designed with enough room to hold 
GN 1/1 pans along with Camwarmers® 
or Camchillers®, if desired.

4+ hours
TEMPERATURE RETENTION








