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Cam GoBox

Cambro’s latest line of
insulated transporters
are ideal for caterers
looking for an ultra-
lightweight transporter
that offers superior
temperature retention
to protect food safety
and excellent durability
to withstand heavy
commercial use, all at
a budget-friendly price.
= Just take them and go!
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TRUSTED FOR GENERATIONS™




Cam GoBoXx°— Front Loader

4-SIDED HANDLING GENTLE OPEN AND CLOSE
Thoughtfully designed built-in Beveled door edges ensure door
handles along the top of the can be easily closed and latched.

front loader units allow them
to be easily carried from all
four sides.

EASY IDENTIFICATION

A built-in label area keeps plastic menu
tags (included for EPP300 and EPP400)
in place for easy content identification
or routing. StoreSafe® Labels can also
be used with Cam GoBoxes.

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.

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

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.

STACKABILITY

Cam GoBoxes inter-stack
and also stack with other
major EPP brands.

L50m®

Hot Holding
1886F  186F 183.9°F 181°F 178°F
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Starting Temp. 1 hr. 2 hrs. 3 hrs. 4 hrs.

Cold Holding

33.9°F 34.1°F 34.TF 35.2°F 35.8°F
Starting Temp. 1hr. 2 hrs. 3 hrs. 4 hrs.

1 year warranty against manufacturer's defects.



EXTERIORDIM. L25.2"xW17.3"xH 18.7"
INTERIORDIM. L 21"xW 13" x H 14.6"
UNITWEIGHT 7 Ibs.

VOLUME 63.4 qt.
COLOR Black (110)
Case Pack: 1

EPP300

EXTERIORDIM. L25.2"xW 17.3"x H 24.6"
INTERIORDIM. L 21"xW 13"x H 20.7"
UNITWEIGHT 8.6 Ibs.

VOLUME 90.9 qt.
COLOR Black (110)
Case Pack: 1

EPP400

Food Pan Capacity Guide
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GN 1/1 FOOD PAN

DEPTH: 8" 6" 4" 2.5"

SERVING CAPACITY PER PAN:  26.9 qt. 20.6 qt. 13.7 qt. 9 qt.
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*61.8 gt.

*Indicates use without temperature maintenance tools.



