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Chicken Roasters



Product Specifications
Product    Case  Case   Case 
Number  Description Dimensions (in inches) Cube  Approx. Wt.   Pack

YCNC60030LDZ XL Chicken Roaster Combo 10 3/4 x 8 1/2 x 4 1/4 2.26  14.59   95 

YCNC601100D0 Small Chicken Roaster Combo  9 5/8 x 7 x 3 1.58  8.67   80

YCNC600800DZ Medium Chicken Roaster Combo  10 x 7.7 x 4 1/2 2.02  13.53   100

YCNC690700DZ Medium Chicken Roaster Combo w/Handle 11 1/4 x 8.6 x 4 1/4 2.95  17.38   110

YCNC6007DPPZ Medium Chicken Roaster Combo w/PP Dome 10 3/8 x 7 7/8 x 4 2.04  12.03   95

YCNC600700DZ Medium Chicken Roaster Combo  10 3/8 x 7 7/8 x 4 2.04  13.62   110

Pactiv’s EarthChoice® roaster base with high clarity 
dome, provides the perfect package to display your 
rotisserie chickens. The High Clarity Dome with Fog Gard™ 
and  Smart Vent™ technology work together to provide 
excellent product visibility while the product is merchandised 
in a hot case. The EarthChoice® base is durable, microwaveable 
and made from a blended material that reduces the amount of 
plastic used in the product. The Zip Seal™ closure creates a tight 
seal that will allow the handler to transport the product with confidence. 

®

 YCNC60030LDZ  YCNC601100D0  YCNC600800DZ  YCNC690700DZ  YCNC6007DPPZ  YCNC600700DZ

FEATURES
High Clarity Domes with Fog Gard™ Coating

Zip Seal™ for Improved Leak Resistance

EarthChoice® Mineral Filled Polypropylene (MFPP) Bases

Wide Variety of Available Sizes

Smart Vent Technology
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These guidelines are supplied to assist you in determining the proper use of Pactiv products. 
They are based upon testing and published guidelines and are reliable in most applications. 
However, because every food supplier’s recipes, ingredients, processes and supply chain is 
unique, these guidelines are not a substitute for product testing. Confirmation of product 
acceptability under your specific conditions of use must be done by you.   


