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A Rich Heritage and a

Sparkling Future. ..

Founded in 1905, Anchor Hocking is & leading designer, marketer
and manufacturer of a comprehensive portfolio of quality drinkware,
barware, jars, storage containers, serveware and more. With a focus

on innovation and quality, the Anchor Hocking Foodservice portfolio

boasts products that are functional, yet beautiful. The glass is made
tough to last in the Foodservice industry, but is also aesthetically
pleasing to enhance the dining experience for guests. Anchor
Hocking manufactures substantially all of its products at the

company’s facilities in the United States.

Pten Descriptions

Throughout the barware catalog you will see information below each

item. The guide below helps specify what each description means.

item number 90254 moe v symbols
capacity 14 oz. Beverage item number
height H5%" | D3 %" diameter
case pack——— 2doz. | 22.6bs. | 1.03 cu. ft.
Fully BRim @ Proprietary % 1Dozen WV Stackable @ Can be used with
Tempered Tempered Product Inner Cartons Product Serving Paddle

® Can be used with
Flight Carrier
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90262 me v 90252 me v 90253 moe v 90254 moe v
8 oz. Rocks 10 oz. Rocks 12 0z. DOF 14 oz. Beverage
H3%" | D3%" H3%" | D3%" H37%" | D3 %" H5%" | D3%"

2doz. | 161bs. | TBD cu. ft. 2doz. | 221bs. | 0.82cu.ft.  2doz. | 261bs. | 95cu. ft. 2doz. | 22.61bs. | 1.03 cu. ft.

Pyramiding is
the preferred
method to

stack & store.

90255 me v 90263 mo v
16 oz. Cooler 20 oz. Cooler
H5%" | D3%" H6W" | D4"

2doz. | 25lbs. | 1.2Tcu. ft.  2doz. | 421Ibs. | 1.66 cu. ft.

fem/a# peo'-@m

The stacking seam dissapears when beverage

is poured into the glass!

—d

M Rim @ Proprietary ¥ Stackable
Tempered Product Product

CLARISSE STACKABLE 2
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77787 m @ 77770 m @ 77790R m @

o,

7 oz. Rocks 10 oz. Rocks 12 oz. Rocks
H3%"| D3W" H33%" | D3%" H4" | D3 %"

3doz. | 261bs. | 098 cu. ft. 3doz. | 331lbs. | 1.23 cu. ft. 3doz. | 391bs. | 1.42 cuft.

| ]

77792R m » 77794 m o 77796 m @
12 oz. Beverage 14 oz. Beverage 16 0z. Cooler
H47%" | D3 %" H5%" | D3 %" H6%" | D3 %"

3doz. | 38lbs. | 1.38 cu. ft. 3doz. | 34 1Ibs. | 1.55 cu.ft 3doz. | 38lbs. | 1.82 cu. ft.

J
170U & 1172U o
10 oz. Beer 12 oz. Beer
H57%" | D47%" H57%" | D47%"
Tdoz. | 251bs. | .78 cu.ft. Tdoz. | 21lbs. | .78 cu. ft.
M Rim @ Proprietary

Tempered Product CLARISSE 4
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13398FS 13399FS

10 oz. Rocks 16 ¥ oz. Cooler

3%"H | 3%"D 6"H | 3"D

Tdoz. | 8lbs. | 0.36 cu. ft. Tdoz. | 10.4 Ibs. | 0.55 cu. ft.

Beautfl & Fanctirnal

With a timeless, decorative design,

Cross-Hatch has an elegant look that

is always in style.

Rounded profile provides added durability

by eliminating rim-to-rim contact. |

CROSS-HATCH DRINKWARE 6
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90004 90005 90006 = 90007 =
4% oz. Rocks 5 oz. Rocks 7 oz. Rocks 8 oz. Rocks
H3%" | D27%'" H3%" | D27%'" H3%" | D27%" H3%"| D3 %"

3doz. | 23lbs. | 0.73cu.ft.  3doz. | 201bs. | 0.77 cu.ft.  3doz. | 27 Ibs | 1.01 cu. ft. 3doz. | 27 1bs | 1.06 cu. ft.

90008 = 799U 90009 90010 =
9 oz. Rocks 9 oz. Rocks 10 oz. Rocks 12 oz. Double Rocks
H3%" | D3%" H37%" | D3 %" H37%" | D3%" H4%" | D37%"

3doz. | 22lbs | 1.07 cu. ft. 3doz. | 301lbs. | 1.26cu.ft.  3doz. | 301Ibs. | .27 cu.ft.  3doz. | 36lbs | 1.61 cu. ft.

7729U = 7730U = 7732U = 7745U m
9 oz. Hi-Ball 10 oz. Beverage 12 oz. Beverage 14% oz. Iced Tea
H4%" | D3%" H4%" | D3%" H47%"|D3 %" H5%" | D3%"

3doz. | 35lbs. | .28 cu.ft.  3doz. | 301Ibs. | 1.28 cu.ft.  3doz. | 361Ibs. | 1.51cu. ft. 3doz. | 381lbs. | 1.79 cu. ft.

7733U = 77746 m 77722 m
12 oz. Cooler New Orleans 16 oz. Cooler New Orleans 22 oz. lced Tea New Orleans
H57%" | D3 %" H6%" | D3 %" H7"| D3%"

3doz. | 341bs. | 1.54 cu.ft.  3doz. | 401lbs. | 198 cu.ft.  2doz. | 371bs. | 1.72 cu. ft.

M Rim
Tempered NEW ORLEANS 8
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10406 m 10408 =
11 oz. Rocks 14 oz. Tea
H 4” | D 3 'y2” H 5 %” | D 3 3/8“

2doz. | 16 Ibs. | 1.03 cu. ft. 2doz. | 20 Ibs. | 1.30 cu. ft.

Delivering a classic but contemporary design,
Alpha combines the simplicity of a slightly
tapered shape together with an upscale
weighted base. The handsome style blends
nicely with any dinnerware pattern and is

wonderful for cocktails, iced teas and lemonade.

k Alpha is rim-tfempered for added durability.

M Rim
Tempered
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90236 m 90235 m 90234 m 90270 m
16 oz. Cooler 13 %2 oz. Beverage 12 oz. Rocks 10 oz. Rocks
H6%" | D 3%" H5%" | D3 %" H4%" | D3%" H4%" | D3%'

Tdoz. | 205 Ibs. | 0.24 cu.ft. 1doz. |18.4 lbs. | 019 cu. ft.  1doz. | 17.61lbs. | 017 cu. ft. ~ 1doz. | 9lbs. | 0.92 cu. ft.

™
Onga
The Omega Collection is ideal
for any operations requiring high
fashion, trend-forward barware.
Thick bases and flared tops offer
and upscale appearance and
service. Rim-tempered for added
durability, in fast paced

establishments.

‘@L

M Rim
Tempered

Bevera
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90072 m 90044 = 90045 = 90046 =

8 oz. Rocks 10 oz. Rocks 12 oz. Rocks 14 oz. Tumbler
H3%" | D3%" H3%" | D3%" H37%" | D3%" H5%" | D3W"

2doz. | 14 1bs. | 091 cu. ft. 2doz. | 14 1bs. | 091 cu. ft. 2doz. | 141bs. | 091 cu. ft. 2doz. | 171bs. | 1.06 cu. ft.

R {

SRS

90047 = 90048 =

16 oz. Cooler 20 oz. Cooler
H5%" | D3%" Hé6" | D3

2doz. | 23 Ibs. | 1.06 cu. ft. 2doz. | 251lbs. | 1.27 Cu. ft.

The Reality pattern is the perfect blend of fashion,
sophistication, elegance and durability. The nicely
proportioned stylish design brings an upscale look
to the handsome piece, and helps eliminate the
rim-to-rim contact. The substantial base delivers a
cut crystal look typical of high-end glassware and
adds stability to the table. Rim-tempered for added
durability, the controlled bead gives an elegant
upscale look to the finely crafted piece. The Reality

tumbler makes a great addition to any table sefting.

H Rim
Tempered REALITY 14






ANCHOR
5 HOCKING
M! [: FOODSERVICE"

/ ._ \ |
/ \ I

90051Ame 90052Ame 90053Ame 90054Ame
5 oz. Juice 7 oz. Juice 10 oz. Water 15 % oz. Cooler
H3%" | D2%" H37%" | D3 %" H4%' | D3 H5%" | D3u"

2doz. | 5lbs. | 0.56 cu. ft. 2doz. | 121bs. | 0.75cu. ft. 2doz. | 151bs. | 1.02 cu. ft. 2doz. | 21lbs. | 118 cu. ft.

M Rim @ Proprietary
Tempered Product

Srince

Designed especially for the growing healtheare food market, Solace

is a simple, practical and stylish solution fo dressing up a table. The

heavy base helps reduce fipping and the rim is designed to accept

standard plastic lids to prevent spilling while fransporting drinks from
the kitchen to the table.







3165U
5 oz. Side Water

H3%" | D2%"
6 doz. | 28 1Ibs. | 1.08 cu. ft.

¥

3170U
10 % oz. Hi-Rall
H5%" | D27%"

6doz. | 471bs. | 2.37 cu. ft.

3175U
15 o0z. Iced Tea
H6W" | D3"

3doz. | 301Ibs. | 1.42 cu. ft.

3108U
8 oz. Hi-Ball
H47" | D2%"

6doz. | 381bs. | 1.64 cu. ft.

3172U
12 % oz. Beverage

H5%" | D27%'

6doz. | 47 lbs. | 2.37 cu. ft.

3178FU
9 oz. Rocks

H3%" | D3%'"

3doz. | 201lbs. | 091 cu. ft.

3113U

13 oz. Double Rocks

H4" | D3%"

3doz. | 29 Ibs. | 1.43 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

3169U

9 oz. Hi-Ball

H43%" |D2%"

6doz. | 391bs. | 1.82 cu. ft.

Eﬂ
3181EU
10 % oz. Collins

H&" | D21
3doz. | 221bs. | 1.06 cu. ft.

HEAVY BASE 18
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7302 mev 73014 me v
12 oz. Beverage 14 oz. Beverage
H47" | D3 %" H5%" | D3%4"

3doz. | 23.41lbs. | 14cu. ft.  3doz. | 28.5Ibs. | 1.7 cu. ft.

730177 me v 73020 m e v
16 oz. Cooler 20 oz. Cooler
Hé&" | D3V H6%" | D3 %"

3doz. | 351lbs. | 192 cu. ft. 2doz. | 321Ibs. | 1.56 cu. ft.

Kron Tanbless

2238U 2047U 5060U
8 oz. Rocks 8 oz. Room Tumbler 10 % oz. Old Fashioned 10 34 oz. Room Tumbler
H33%" | D3%" H3%" | D23%" H3%" | D3 H3%" | D3%"
1doz. | 101bs. | 0.36cu.ft.  6doz. | 381bs. | 1.51cu. ft. 3doz. | 27 Ibs. | 1.05 cu. ft. 3doz. | 251bs. | 97 cu.ft.

M Rim @ Proprietary ¥ Stackable

Tempered Product Product STACKABLES | ROOM TUMBLERS 20
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Conerd
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2283Q 3141U 3143U
3 oz. Juice/Votive/Jigger 10 % oz. Old Fashioned 12 % oz. Dbl. Old Fashioned

H2%" | D2%" H3%" | D3%" H4" | D3 %"
3doz. |101bs. | 0.39 cu. ft. 3doz. | 271bs. | 1.05 cu. ft. 3doz. | 29 Ibs. | 119 cu. ft.

7 / ® E’ ®

68349 o 68347 o 83286 83287

10 % oz. Rocks 16 oz. Iced Tea Moz IB'O Small Iumbler \ 16 oz. Rio Large Tumbler

H3%" | D3%" H6" | D3%" L3%" | W3%" | H3% L3%" | W37%" | H6 %"

Tdoz. | 101bs. | 0.38 cu.ft.  Tdoz. | 151lbs. | 0.53 cu. ft. Tdoz. | 781bs. | 0.37 cu.ft.  1doz | 9.21bs. | 0.53 cu.ft.

Boreskenridge K cbwasre

|

w

L SN
80009 = 80012 m 80011 m 7637U m
9 oz. Hi-Ball 12 % oz. Beverage 10 %2 oz. Goblet 12 oz. Beverage
H47%" | 24" H5%" | D3%' H6" | D3%W" H5%" | D3 %"

3doz. | 231bs. | .04 cu.ft.  3doz. | 25lbs. | 1.33 cu.ft.  3doz. | 35Ibs. | 1.82 cu. ft. 3doz. | 261bs. | 1.46 cu. ft.

B Rim
CONCORD | TARTAN | RIO | BRECKENRIDGE | RIBWARE Tempered



11868
16 oz. Cooler
H5%" | D3"

2doz. | 15.61bs. | 0.89 cu. ft.

11870
16 oz. Cooler
H3%"| D3"

3doz. | 15.61bs. | 0.89 cu. ft.

-

3532U m

12 oz. Zombie

H6%" | D2W!

6doz. | 35Ibs. | 2.01cu. ft,

M Rim
Tempered

|

I:}

11869
10 oz. Rocks
H3%"| D3"

3doz. | 15.61bs. | 0.89 cu. ft.

11871
10 oz. Rocks
H3%" | D3"

3doz. | 15.61bs. | 0.89 cu. ft.

3532/6721U

12 oz. Zombie Frosted
H6%' | D2

6doz. | 35lbs. | 2.01cu. ft.

11872
20 oz. Pitcher
H72%" | D3%'

ANCHOR
HOCKING

FOODSERVICE"

Yadoz. | 61bs. | 0.89 cu. ft.

11934
20 oz. Pitcher
H73%" | D3%"

%> doz. | 61bs. | 0.89 cu. ft.

acv‘mg/u‘ ddted Shells”

| vl

751U =

6 oz. Seltzer
H3%" | D2%"
6doz. | 20 Ibs. |

7514U m
10 oz. Collins
H43%" | D23%"

1.08 cu.ft.  6doz. | 301Ibs. | 1.81cu. ft.

VINO REDUX | STRAIGHT SIDED SHELLS

22
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Beer Filsners

AN

7410U m 7412U m 7415U m
10 oz. Bavarian Pilsner 12 oz. Bavarian Pilsner 15 oz. Bavarian Pilsner
H53%" | D27%" H&" | D3 Hé6%" | D3

3doz. | 231bs. | 1.20 cu.ft.  3doz. | 271bs. | 1.59 cu.ft.  3doz | 30 lbs. | 191 cu. ft.

\'“\\

|
{'%_‘ iy
H023202 m 80436RT m /80436 165270
14 oz. Treva Pilsner 23 oz. Pilsner 13 oz. Empire Pilsner
H9%" | D2 7" H9" | D3 %' H93%" |D27%"

2doz. |261bs. | 1.70 cu. ft. 2doz. | 22 1bs. | 216 cu. ft. Yodoz. | 511bs. | 0.37 cu. ft.

ﬂammed/ Beer

¥ I/
III
/
- —

90054A m

15 3% oz. Solace Cooler
H5%" | D3 %"

2doz. | 21lbs. | 118 cu. ft.

[2ble acmn'da

Medium-sized capacity glasses
allows for an establishment to
provide an upscale service
presentation when serving
increasingly popular craft beers

that are often served in bottles.

pw,f;‘ gca vede

Larger capacity glasses are
essential for today's beer service,

especially for establishments
offering a large assortment of
draft beers.

i )i
<= it
2942M 90093 90249
12 oz. Excellency Beer 13 oz. Belgian Beer 13 oz. Stemmed Beer
H7%" | D27%" H53%" | D33%" Hé6%" | D3%"
3doz. | 201bs. | 1.63 cu.ft. Tdoz. | 1lbs. | 0.94 cu. ft. Tdoz. | 7lbs. | 0.03 cu. ft.

BEER PILSNERS | STEMMED BEER

M Rim
Tempered



Beer Filsners

& =
93011 @ 93012 o 93013A* e @
16 oz. Barbary Pilsner 13 oz. Barbary Pilsner 5 oz. Barbary Beer Taster
H6%" | D3 W H6W' | D23%" H4" | D2%"
2doz. | 171bs. | 190 cu. ft. 2doz. | 10 lbs. | 1.44 cu. ft. 2doz. | 61lbs. | 0.72 cu. ft.

Tastess and SHhots

Tasters and shot glasses from Anchor

Hocking offer an excellent opportunity

for any establishment to pre-sell or

up-sell their beverage service by

90038 o 11938 di v uni : h
Barbary Serving Paddle Barbary Serving Paddle (Acacia Wood) providing fruly unique presenfations fhat
L14 %" | H %" L14 %" H %" can be tailored to any décor.
Tdoz. | 81bs. | 0.30 cu. ft. Tdoz. |14 bs.|.39 cu. ft.
® Proprietary @ Can Be Used with

Product Serving Paddle

W%M Profets

Use serving padd|es to increase your sales and
profits. Serve @stomers four different beers (for

your 13 oz. pricé} using 4.5 oz. taster.

i
— -—

BEER PILSNERS | BEERTASTER™24 "

- — s
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LB

90132 170U o 172U o 01814

10 oz. Beer Mug 10 oz. Beer 12 oz. Beer 14 oz. Brew Mug

HS5%" | D4%' H57%" | D47%" H57%" | D47%" H5%" | D5"

2doz. | 501lbs. | 115¢cu.ft.  Tdoz. | 25Ibs. | 0.78 cu. ft. Tdoz. | 21lbs. | .78 cu. ft. 2doz. | 50 Ibs. | 1.42 cu. ft.

o ————
01816 18U
16 0z. Brew Mug 12 oz. Beer Mug 150U 152U
H57%" | D5" H5%" | D4 %" 10 oz. Beer Wagon 12 0z. Beer Wagon
2doz. | 421bs. | 144 cu.fr.  2doz. | 361bs. | 127 cu.fr.  H5%" | D4%' H5%" | D4%
2doz. | 31lbs. | 1.04 cu. ft. 2doz. | 371Ibs. | 1.22 cu. ft.

153U 90272 162U
1 Liter Gusto Mug 25 oz. Champions Mug Boot Mug 12 %2 oz.
H8" |D& H7%" | D5%" H&" | D5’

Tdoz. | 39Ibs. | 1.54 cu. ft. Tdoz. | 101lbs. | 1.42 cu.ft.  2doz. | 27 Ibs. | 1.46 cuft.

25  BEERMUGS



Bees &W

! |

|
.,
e
77174 m
14 oz. Mixing Glass
H5%'|D3%
3doz. |43 lbs.|1.86 cu. ft.

90244
18 oz. English Pub Glass
Hé" | D3%"

Tdoz. | 9lbs. | 0.04 cu. ft.

90243

20 oz. Tulip Beer

Ho6%u" | D3 W

Tdoz. | 9lbs. | 0.04 cu. ft.

M Rim
Tempered

176FU / 7176FU m

16 oz. Mixing Glass
H57%" | D3 %

2doz. | 261bs. | 1.29 cu. ft.

90248 =

16 oz. Pub Glass

H6%" | D3

Tdoz. | 8.61bs. | 0.48 cu. ft.

(=

90245

12 oz. Flared Pilsner
H7%" | D3%"

Tdoz. | 8lbs. | 0.75 cu. ft.

90055 m
16 oz. Cooler
H57%" | D3 %"

2 doz. | 241bs. |1.31 cu. ft.

.

<.

90247 =

20 oz. Pub Glass

H67%" | D3 MW"

Tdoz. | Mlbs. | 0.90 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

77422 m

22 oz. Mixing Glass

H67%" | D3 %"

2doz. | 27bs. | 1.70 cu. f1.

BEER&MIXING 26
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R

\E“!:;-:"_?.L'-.-' wr'_ff-_g_:-%f #,ﬂfgﬂr{'ﬁr Sl ._ s

80019 80018 80021 80013

6 oz. Flute 8 % oz. Wine M oz. All Purpose Wine 13 0z. Red Wine

H8%" | D2%" H7%" | D27%" H73%" | D3%" H7%" | D3%"

2doz. | 101bs. | 0.99 cu. ft. 2doz. | Mlbs. | 112 cu. ft. 2doz. | 131lbs. | 1.37 cu. ft. 2doz. | 131lbs. | 1.64 cu. ft.
Ve

|[
= -y
k-‘a_._;_,..) P
93354 (4 pk) 93361 (4 pk) 95141AHG17 (4 pk) 95142 (4 pk)
12 oz. Wine 22 oz. Balloon Wine 150z. Stemless White Wine 20 oz. Stemless Red Wine
H83%" | D3W" H8%" | D4%" H42%" | D3%" H5%" | D4"
4sets | 9.5Ibs. [ 1.20 cu.ft.  4sets | 1Mlbs. | 1.85 cu. ft. 3sets | 5.81bs. | 0.53 cu.ft.  3sefs | 12.01bs. | 0.70 cu. ft.

%wuwé Wene

90240 90241
13 oz. All Purpose 11 oz. All Purpose
H8"| D3%" H73%" | D3"

Tdoz. | 71lbs. | 0.17 cu. ft. Tdoz. | 61lbs. | 016 cu. ft. FLORENTINE | VIENNA | GRAND WINE 28
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Ebdé//a

% #7

2926M

6% oz. Wine

H5%" | D27%"

3doz. | 14 1bs. | 1.27 cu. ft.

2936M

6% oz. Wine

H6W' | D27

3doz. | 151bs. | 1.22 cu. ft.

B o
-

F

H001420

12 oz. White Wine

H7%" | D3W"

Tdoz. | 101bs. | 0.74 cu. ft.

EXCELLENCY STEMWARE

1
2t

2928M

87 0z. Wine

H5%" |D 3"

3doz. | 191bs. | 1.41cu. ft.

Ca=r,

2938M

8% oz. Wine

H6%" | D233%"

3doz. | 161bs. | 146 cu. ft.

)

. J
7

I

=i N
HO001421
8 % oz. White Wine
H5%" | D27%"
3doz. | 18lbs. | 1.52 cu. ft.

ST

2
[
|

o b

N sy
2932M
11% oz. Goblet
Hé&" | D3%"
3doz. | 201bs. | 1.72 cu. ft.

?

= 4
¥
—
7221M
10 % oz. Goblet

H5%" | D3 %"

3doz. | 201bs. | 1.40 cu. ft.

-~



'Ebdé//a

2907M
7 oz. Footed Rocks
H4%" | D3

3doz. | 201Ibs. | 1.28 cu. ft.

/
j:‘k

>
3933M
9 oz. Brandy
H4%" | D3%'"
2doz. | 121bs. | 097 cu. ft.

|

t_ﬂh:-sv

2908M
8 oz. Footed Hi-Ball
H5%" | D2%"

3doz. | 201bs. | 1.25 cu. ft.

N7

e
St

e i

3951M
12 oz. Brandy
H43%" | D3%"

2doz. | 131bs. | 1.20 cu. ft.

oF
~4

[ —]

€L s

2910M
10 oz. Footed Hi-Ball
H6" | D27%"

3doz. | 21lbs. | 1.39 cu. ft.

2085M

13 % oz. Poco

H7" | D33%"

Tdoz. | 9lbs.| 0.69 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

=

2942M

12 oz. Pilsner
H7%" |D27%'"
3doz. | 201bs. | 1.63 cu. ft.

'\5---.. a\:?*
H001238
7 % oz. Flute Champagne
H8%" | D2 %"
Tdoz. | 6lbs. | 0.49 cu. ft.

EXCELLENCY STEMWARE 30
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90062 ee 80019 o HO001238 2451RTX
3 oz. Mini Wine 6 oz. Flute 7 % oz. Flute 9 oz. Tulip Champagne
H47%" | D2 W' H8%' | D2%" H8%" | D2%" H8%" | D23%"
3doz. | Mlbs. | 0.54 cu. ft. 2doz. | 101lbs. | 099 cu.ft.  1doz. | 61lbs. | 0.49 cu. ft. Tdoz. | 7lbs. | 0.69 cu. ft.

%@M/&&w

<’ | JLJ \ ./,

v - 4 _"\‘ .{ ‘b-
< > ——> <
2912UX 2914UX 2095UX 2917UX
12 oz. Margarita 14 oz. Margarita 15 % oz. Margarita 16 % oz. Margarita
Ho6%" | D4 %" H6" | D4%" H6" | D47" Hé6wW" | D5
2doz. | 171bs. | 2.54 cu. ft. Tdoz. | 9lbs. | 1.31cu.ft. Tdoz. | 9lbs. | 1.36 cu. ft. Tdoz. | 101bs. | 1.39 cu. ft.

Hursizanes

y

al t e Lty

524UX 2085M

15 oz. Hurricane 13 % oz. Poco

H8%" | D3%" H7"| D3%"

Tdoz. | Mlbs. | 0.74 cu. ft. Tdoz. | 9lbs. | 0.69 cu. ft.

® Proprietary @ Can be used with

31 FLUTES | MARGARITAS | HURRICANES Product Serving Paddle
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90063 e e 90064 e @ HO037491 HO037524
2 Y2 0oz. Mini Martini 2 %2 oz. Mini Martini 6 oz. Martini 4% oz. Martini
H3%' | D3W" H43%" | D3%" H53%" | D4%" H5%" | D37"

3doz. | 17 lbs. | 0.22 cu. ft. 3doz. | 18lbs. | 0.54 cu. ft. 3doz. | 171bs. | 2.46 cu. ft. 3doz. | 18lbs. | 215 cu. ft.

T Y

S | e | =
H037525 80226X o 80278X @ 90032
10 oz. Ashbury Martini 9 oz. Martini 9 oz. Martini 10 %2 oz. Executive Martini
H63/"|D43/s” H7"| D4%" H6%" | D4%" H8W' | D4%
Tdoz. | 8lbs. | 118 cu. ft. Tdoz. | 71bs. | 1.20 cu. ft. Tdoz. | 71bs. | 1.23 cu. ft. Tdoz. | 6lbs. | 192 cu. ft.

- r

f\\ﬂ

f]|ﬁ

@ Proprietary @ Can be used with
Product Serving Paddle

MARTINI 32



L o

03212

18 oz. Weiss Goblet

H7%' | D43%"

Tdoz. | 377 Ibs. | 1.88 cu. ft.

07767

20 oz. Weiss Goblet
H7%" | D5"

Tdoz. | 361bs. | 1.82 cu. ft.

07338

32 oz. Weiss Goblet

H8" | D5%"

Tdoz. | 37.51bs. | 2.44 cu. ft.

P —
3959RTX om
16 oz. Hoffman House Goblet
H53%" | D4"
2doz. | 161bs. | 1.55 cu. f1.

Tiki Cooler 16 oz.
HéW | D3"
2doz. | 251bs. | 1.32 cu. ft.

@ Proprietary  HRim
Product Tempered



90062 s @

3 oz. Mini Wine
H47%"|D2%"

3doz. | Mlbs. | 0.54 cu. ft.

® Proprietary @ Can be used with @ Can be used with
Product Serving Paddle Flight Carrier

Pritions

w7

|
!_‘_'_i
90063 enee

2 % oz. Mini Martini
H3u" | D3%"

3doz. | 7lbs. | 0.22 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

/nﬂ
\\
™~

i

.~ -

90064 seoe

2 %> oz. Mini Martini

H43%" | D3%"

3doz. | 18lbs. | 0.54 cu. ft.

90074

Perfect Portions Flight Carrier
L13%" | W5%'|HY7"

Tdoz. |14 lbs. | 4.03 cu. ft,

PERFECT PORTIONS 34



Short f/ wsses & Shorters
v ¥

163Q 2283Q 3661U 3666EU *
3% oz. Taster 3 oz. Whiskey/Taster 1 0z. Whiskey % oz. Whiskey
H23%" | D2" H2%" | D2%" H2%' | D2" H2%" | D17%"

3doz. | 8lbs. | 0.39cu.ft.  3doz. | 101lbs. | 0.39 cu. ft. 6doz. | 161bs. | 0.55cu.ft.  6doz. | 261bs.| 0.83 cu. ft.

3668U 5280VU « 5281U * 5280/1612UL
1 oz. Whiskey 1% oz. Whiskey 1% oz. Whiskey 1% oz. Line Whiskey
H2%" | D2" H27%"| D2 W%" H27%" | D2 %" (w/ %2 0z. cap line)

6doz. | 221bs. | 0.55cu.ft.  6doz. | 431bs. | 115 cu. ft. 4doz. | 2751bs. | 0.77cu.ft. H27" | D2 W"
6doz. | 43 1bs. | 115 cu. ft.

=
5281/931U % 5281/932U « 5282/928U x 5282U
1% oz. Line Whiskey 1% oz. Line Whiskey 2 oz. Line Whiskey 2 oz. Whiskey
(w/ % oz. cap line| (w/ 7% oz. cap line) (w/ 10z cap line) H27%"| D2
H27%' | D 2% H27%" | D2 % H2%" | D2 % 4doz. | 23.31bs. | 0.77 cu. fi.

4doz. | 2751bs. | 0.77 cu.ft. 4 doz. | 27.51bs. | 0.77 cu. ft. 4 doz. | 233 1bs. | 0.77 cu. ft.

I \®/

\ / . o~
)\
3667EU 90246 90069 90063 e 00
78 oz. Whiskey Glass 1% oz. Tequila Shooter 3% oz. Beer Taster Mug 2% 0z. Mini Martini
H2%" | D2" H27%' | D1%" H34' | D3 %' H3%' | D3 %

6doz. | 241bs. | 0.79 cu.ft.  6doz.| 24 1bs. | 0.62 cu. ft. 6doz. | 41lbs. | 1.38 cu.ft.  3doz. | 291bs. | 0.22 cu. ft.

@ Proprietary % 1Dozen @ Canbe usedwith @ Can be used with

35 SHOT GLASSES & SHOOTERS Product Inner Cartons Serving Paddle Flight Carrier



ANCHOR

Potiher & Carates i

)

-~

T155UR = 121UR 139UR 93084

55 oz. Beer Wagon Pitcher % L Carafe 1L Carafe 1L Carafe (with lid]
H9%" | D7" HO" | D3W' H1" | D4%" HN" | D4%"
Y2doz. | 24 lbs. | 1.20 cu. ft. Tdoz. | 161bs. | 0.86cu.ft. Tdoz. | 25lbs. | 1.62 cu. ft. Vz doz. | 13.61bs. | 0.81cu.

Water Bottles & Pwp@mwz @ﬁ
it

== - —_—
W99247R wW99248 W99249 11937
750 mL Stockholm Bottle 750 mL Milan Bottle 750 mL Edinburgh Bottle 1L Water Bottle w/Ceramic Cap
H83%"| D4" H83%" | D4" H83%" | D4" H12%" | D3 %"

%rdoz. | 10.31bs. | 0.58 cu.ft. ‘sdoz. | 10.31bs. | 0.58 cu.ft. % doz. | 10.31bs. | 0.58 cu.ft.  Tdoz. | 18.31bs. | 1.44 cu. ft.

——ﬂ

- &<
1‘-' ) ———

&“lw

i |

i .
; . ;.E_;:-.ﬁi ————
93411R 93221 93339AGH17
1 gt. Bistro Pitcher w/White Stopper 2 gt. Bistro Pitcher w/White Stopper 2 gal. Heritage Hill Dispenser w/Spigot
H8%" |W4" | D4" H10%" | W5%" | D3 %" H13%" | D8 %"
%> doz. | 10.3 Ibs. | 0.58 cu. ft. %> doz. | 10.3 Ibs. | 0.58 cu. ft. Teach | 10.8 Ibs. | 1.20 cu. ft.
M Rim

Tempered PITCHERS & CARAFES | WATER BOTTLES & DISPENSER 36
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Lessert

-
90060 562U
16 oz. Soda Glass 12 V2 0z. Soda
H8%" | D3 %" H63%" | D3 %"

Tdoz. | 20 1bs. | 112 cu. ft.

56EU 561G

5 oz. Waverly Sherbet 8 % oz. Banana Split

H2%" | D33%" H1%" | D8 %"

3doz. | 151bs. | 0.5Tcu. ft. Tdoz. | 101bs. | 0.48 cu. ft.

3doz. | 401bs. | 2.26 cu. ft.

ba K rehere B

622301 617801 617901
1% oz. Mini Bubble 4% oz. Bubble

Tdoz. | 3.1lbs. | 0.19 cu. ft.

\V/j

S = —
608601 604001 605001

6 % oz. Dismond Cup 7 oz. Fidji Sundae

Tdoz. | 6.11bs. | 0.42 cu. ft.

627701

7 %> 0z. Champagne Cup
H37%"| D 4"

12doz. | 81lbs. | 0.64 cu. ft.

DESSERT | LAROCHERE

5 oz. Vega Cup - Clear
H2%" | D3%" H3%" | D43%" H3%" |
Tdoz. | M4 lbs. | 0.56cu.ft. 1doz. | 6.3 1Ibs. | 0.42cu.ft. | doz. | 6.31bs. | 0.70 cu. ft.

AN
N/

7% oz. Omega Dish
H3%"'| D4%" He' | D4" H5" | D5

Y

575GU

47 oz. Footed Sherbet
H4%" | D3 %"

3doz. | 201bs. | 1.32 cu. ft.

628701
81 oz. Cafet Cup
H2%" | D5"

618601

13 % oz. Elise Dish

H4%" | D5"

Tdoz. [ 119 lbs. | 0.84 cu.ft. 1doz. [ 111lbs. | 1.02cu.ft.  1doz. | 10.7 Ibs. | 0.91cu. ft.



ANCHOR
HOCKING

FOODSERVICE"
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L
1830EU 16U 12866
2 oz. Crystal Salt/Pepper 2 oz. Salt/Pepper 2 oz. Continental Salt/Pepper
H3%" | D1%" H4%" | D2%" H4%" | D2%"
3doz. | 7lbs. | 0.25cu. ft. 2doz. | 1lbs. | 0.25cu. ft. 8each. | 41lbs. | 013 cu. ft.
(55— | 62421cR 39122
2 oz. Square Salt/Pepper 2 Swirl Salt/P
LT W1 | 4 3H 35%?1 i S0 /Pepper

Tdoz. | 55Ibs. | 0.10 cu. ft.

Tdoz. | 211bs. | 0.13 cu. ft.

\ -

62424C 97286 97287

Cheese Shaker w/S.S. Lid Sugar Shaker w/S.S. Lid Syrup Pitcher w/Metal Lid
H33%" |D23%" H5%" | D3" H43%" | D33%"

Y2doz. | 3.31bs. | 0.14 cu. ft. Y2doz. | 5.0 1bs. | 0.26 cu. ft. 4each | 281lbs. | 0.18 cu. ft.

SALT & PEPPER | SHAKERS & PITCHER 38
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97026

Oil & Vinegar Bottle w/SS Spout
L2W' | D2W" | H9"

4 each | 4.01bs. | 018 cu. ft.

Votires

99005

12 oz. Flared Square

H4" | D3%"

1/2doz. | 5lbs. | 0.80 cu. ft.

98700TG

Oil & Vinegar Bottle w/SS Spout
L2%W" | L2%" | H10"

4 each | N/Albs. | N/A cu. ft.

3354KR1

16.5 oz. lvy Ball

H37%" | D4"

Tdoz. | 61bs. | 0.57 cu. ft.

143U

Square

H33%" | D3%"

3doz. | 21lbs. | 0.46 cu. ft.

OIL&VINEGAR | VOTIVES | ASHTRAYS

148U

Round Snuffer

H1%" | D4 %"

3doz. | 21lbs. | 0.66 cu. ft.

97288

Vinegar/Oil Bottle w/S.S. Spout
L2%" |[W2%"|H 5 %"

4each | 1.61bs. | 012 cu. ft.

3355DHRT1

Footed Ivy Ball

H5%"| D4%"

Tdoz. | 61bs. | 0.57 cu. ft.

44912

Executive

H"13%" | D3 %"

Y2 doz. | 12 1bs. | 0.29 cu. ft.



ANCHOR
HOCKING

FOODSERVICE"

308U
8 oz. Irish Coffee
H5%" | D4"

2doz. | 201bs. | 1.05 cu. ft.

90284
14 oz. Rio Mug

H4" | D3%
Tdoz. | 12lbs. | 0.61 cu. ft,

83045A o

16 oz. Cafe Mug

H5" | D5%"

Ydoz. | 7lbs. | 0.42 cu. ft.

10861

16 oz. Canning Jar Mug

L4W" | W3" | H5%"
6each | 6.41bs. | 0.40 cu. ft.

@ Proprietary

Product COFFEE MUGS 40
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96710AHG17

48 oz. Jar w/Black Metal Cover
H63%" | Do

4each | 991bs. | 0.62 cu. ft.

W utana

i""“.';—-——-— 7
96711AHG17

64 oz. Jar w/Black Metal Cover
H7%" | D67%"

2each | 591bs. | 0.46 cu. ft.

88904AHG17
1.5 gal. Montana Jar w/Black Metal Cover

H10%" | D8 %"
Teach | 6.61bs. | 0.55cu. ft.

MINI-MONTANA | MONTANA

98531AHG17

2 gal. Montana Jar w/Black Metal Cover
H113%" | D8 %"

Teach | 77 lbs. | 0.68 cu. ft.

~—

96712AHG17

96 oz. Jar w/Black Metal Cover
H9W%" | D67%"

2each | 8.41lbs. | 0.54 cu.ft.

88908AHG17

2.5 gal. Montana Jar w/Black Metal Cover
H133%" | D8 %"

Teach | 8.71lbs. | 0.71cu. ft.



95539AHG17

48 oz. Jar w/Brushed S.S. Cover
H6%" | D6%"

4 each| 99 Ibs.|0.62 cu. ft.

W ontana

95506AHG17

1.5 gal. Jar w/Brushed S.S. Cover

H10%" | D8 %"
Teach| 6.61bs. | 0.55cu. ft.

L S
95540AHG17
64 oz. Jar w/Brushed S.S. Cover
H7%' | D67%"
2each | 591bs. | 0.46 cu. ft.

91523AHG17

2 gal. Jar w/Brushed S.S. Cover
H13%" | D8 %"

Teach | 7.7 lbs. | 0.68 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

LI

v
95541AHG17
96 oz. Jar w/Brushed S.S. Cover
HOW" | D67%"
2each | 8.4 lbs. | 0.54 cu. ft.

95507AHG17

2.5 gal. Jarw/Brushed S.S. Cover
H133%" | D8 %"

Teach | 8.71bs. | 0.71cu. ft.

MINI-MONTANA | MONTANA 42
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97692AHG17

48 oz. Jar w/Acacia Wood Cover
H5%" | D6%'"

4 each | 8.7lbs. | 0.57 cu. ft.

97693AHG17

64 oz. Jar w/Acacia Wood Cover
H57%" | D67%"

2each | 575Ibs. | 0.41cu.ft.

I ilt Bottle

4

MINI-MONTANA | MILK BOTTLE

11632

16 oz. Round Bottle w/Plastic Lid
Héw' | D3 "

Yodoz. | 4.61bs. | 0.27 cu. ft.

11286 (Not Shown)

16 oz. Round Bottle w/Silicone Lid
Hé6W' | D3 "

Y>doz. | 4.61bs. | 0.27 cu. ft.

97694AHG17

96 oz. Jar w/Acacia Wood Cover
H7%" | D67%"

2each | 78 1bs. | 0.53 cu. ft.



ANCHOR
HOCKING

FOODSERVICE"

| S—

L !

=
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85975 85976 95517

10 oz. Jar w/Glass Cover 20 oz. Jar w/Glass Cover 32 oz. Jar w/Glass Cover
L3%" | W3W" | H3%" L33%" | W3%" | H4%" L43%" | W43%" | H5%"
4each | 3.41bs. | 0.23 cu.ft. 3each | 3.81lbs. | 016 cu. ft. 4each | 611lbs. | 0.42 cu. ft,

Crackes

7 : 7 \ % / j

85786AHG17 85812AHG17 85787AHG17 85725AHG17

16 oz. Jar w/Brushed Metal Lid 32 oz. Jar w/Brushed Metal Lid 2 gt. Jar w/Brushed Metal Lid ~ 1gal. Jar w/Brushed Metal Lid
L4%" | W4A%" | H4W" L43%" | W43%" | H5%" L5%" | W5%" | H6 %" L6%" | W6%" | H8 MW"
Yodoz. | 531bs. | 0.35cu.ft.  4deach | 521lbs. | 0.39 cu.ft.  4each | 83lbs. | 0.64cu.ft. 4each | 10.81Ibs. | 1.05cu. ft.

§=0

|

85545AHG17 69832AHG17 69349AHG17 69372AHG17

% gal. Jar w/Glass Cover 3 qt. Jar w/Glass Cover 1gal. Jar w/Glass Cover 2 gal. Jar w/Glass Cover
H8%" | D5 % H8%" | D7 W Ho 1 | D7 H13"| D9 %"

2each | 6.4lbs. | 0.43cu.ft. Teach | 4.01bs. | 0.32 cu. ft. leach | 49 1bs. | 0.37 cu.fr.  1each | 9.8lbs. | 0.86cu. ft.

EMMA | CRACKER | HERITAGE HILL 44



85753 85754 85755 85831

Tgt. Jar w/Brushed SS Lid 1.5 gt. Jar w/Brushed SS Lid 2 gt. Jar w/Brushed SS Lid 2.5 gt. Jar w/Brushed SS Lid
LAW" | W4K"|HA%" L4%" | W4 " |H7 %" L4%"|W43%" |H9 W L4%"|W4%" |H12"
1/2doz. | 1291bs. | 0.49 cu. ft. Y2doz. | 1311lbs. | 0.67 cu.ft.  adoz. | 18.61bs. | 0.84 cu.ft. 4each | 1611bs. | 0.65 cu. ft.

85634R1 85589R 85587R 85588R
2.5 gt. Jar w/Glass Lid 2 gt. Jar w/Glass Lid Tqt. Jar w/Glass Lid 1.5 gt. Jar w/Glass Lid
L4%"|W4%" |H12" L4%"|W4%" |H W L4W"| W4 %" |HA" L4W" | WAK"|H7 %"

2each | 851bs. | 0.36cu.ft.  4each | 13.2lbs. | 0.56cu.ft. 4each | 81lbs. | 0.31cu.ft.  4each | N4lbs. | 0.45cu.ft.

45  STACKABLE



ANCHOR
HOCKING

FOODSERVICE"

69857AHG17 69590AHG17

% gal. Jar w/Chrome Lid 1 gal. Jar w/Chrome Lid

L7%" | W5" | H63%" LOW' | W63%" | H8 "
4each | 7.21bs. | 0.75cu. ft. 4 each | 14.7 Ibs. | 1.48 cu. ft.

Bassel

85728AHG17 85679AHG17 1363

1gal. Jar w/ Brushed Metal Lid 2.5 gal. Jar w/Brushed Meftal Lid 1.5 gal. Jar w/Glass Cover
H8"| D7%' H13" | D9 %" L63%" | W63 | H12 %"
2each | 6.21bs. | 0.66 cu. ft. Teach | 6.81bs. | 0.77 cu. ft. Teach | 7.8 1bs. | 0.46 cu. ft.

PENNY CANDY | BARREL | IJ. COLLINS 46
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98908 98906

5.4 oz. Clamp Lid Jar 7.4 oz. Clamp Lid Jar
w/Orange Silicone Gasket w/Orange Silicone Gasket
H3"| D3%" H3%"| D3%"

Tdoz. | 931bs. | 0.29 cu. ft. Tdoz. | 10.11bs. | 0.33 cu. ft.

~——

97259 97260

5.4 oz. Clamp Lid Jar 7.4 oz. Clamp Lid Jar

w/Assorted Silicone Gasket Colors w/Assorted Silicone Gasket Colors
(3], (3)M, (3), (3)m (38, (3)M, (3)F, (3) M

H3"| D3%' H3%" | D3

Tdoz. | 9.31bs. | 0.29 cu. ft. Tdoz. | 10.11bs. | 0.33 cu. ft.

Hormes

98907

9.4 oz. Clamp Lid Jar
w/Orange Silicone Gasket
H4%" | D3 %

Tdoz. | 10.61bs. | 0.37 cu. ft.

97261

9.4 oz. Clamp Lid Jar

w/Assorted Silicone Gasket Colors
(3)M, (3)M, (3) 1, (3)m

Ha%' | D35

Tdoz. | 10.61bs. | 0.37 cu. ft.

98590R1 98591CR2 98785 98592CR2

17 oz. Clamp Lid Jar 38 oz. Clamp Lid Jar 67 oz. Clamp Lid Jar 106 oz. Clamp Lid Jar
w/White Silicone Gasket w/White Silicone Gasket w/White Silicone Gasket w/White Silicone Gasket
L4" | W4" | H7 %" L4.5" | W4.5" | H8" L5" | W5" | H8 W' L5%" | W5%" | H9"

4each | 5841lbs. | 0.28 cu.ft. 4each | 8.07lbs. | 0.4 cu.ft. 4each | 10.5bs. | 0.67 cu.ft. 2each | 6.831Ibs. | 0.46 cu. ft.

HERMES-MINI | HERMES



Food }%ﬂ@&

85905AHGI18TK o

1 C Round w/Blue Lid

H2"| D4"

%> doz. | 2.7 Ibs. | 0.16 cu. ft.

) = ;
e —
85907AHG18TK o

4 C Round w/Blue Lid
H3"| D6%"

4each | 55lbs. | 0.3 cu.ft.

8591MAHGI17TK o

17 C Rectangular w/Blue Lid
L43%" | W3%" | H3 W
4each | 3.31bs. | 018 cu. ft.

—
| —

85913AHG17TK o

6 C Rectangular w/Blue Lid
L8W | W6 | H2%
4each | 88lbs. | 0.4 cu.ft.

e am—
S S
w—_—

82628AHGI18TK @

8 pc. 1 C Round Value Pk w/Blue Lids

H8"| D4"
4each | 691Ibs. | 0.35cu. ft.

® Fully
Tempered

—
—/

85906AHGI18TK o

2 C Round w/Blue Lid

H2%" | D5

%> doz.| 4.7 1bs. | 0.29 cu. ft.

85908AHG18TK o

7 C Round w/Blue Lid

H33%" | D7 %"

4 each | 1571bs. | 0.56 cu. ft.

85912AHG17TK o

4 3% C Rectangular w/Blue Lid
L8" | W478" | H3%"
4each | 6.71bs. | 0.37 cu. ft.

85914AHG17TK o
11 C Rectangular w/Blue Lid

LO7B"|W77"|H3%
2each | 6.1lbs. | 0.35cu. ft.

—
— —
. —

82629AHGI18TK o

6 pc. 2 C Round Value Pk w/Blue Lids
H7%" | D5"

4each | 911lbs. | 0.46 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

-

~—
92001AHGI18TK o

6 pc. 2,4 &7 C Round Value Pk w/Blue Lids
H3%" | D7 %"

3each | 12.51bs. | 0.4 cu. ft.

FOOD STORAGE 48
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Pzefmzwé Bakeware

81936AHG18

2 gt. Bake Dish

L133%" | W8W" | H2 %"
3each | 12.21bs. | 0.60 cu. ft.

81938AHG18

5 qt. Bake Dish

L17" | W' | H2 %"

3each | 17.21bs. | 0.99 cu. ft.

S — e
%‘:L"_‘ = Ji'ﬂy
91814AHG18
6 in. Mini Pie Plate
H1%" | Dé"

%>doz. | 6.01bs. | 0.01cu. ft.

R

82269AHG17
4 pc. 10 oz. Oval Custard Cups
LA4V" | W4K" | H5%"
4sets | 89 lbs. | 0.06 cu. ft.

PREFERRED BAKEWARE

il o e
F
e _“"]

81935AHG18

3 gt. Bake Dish

L153%" | WI10" | H2 %"
3each | 1751bs. | 0.77 cu. ft.

81934AHG18

8 in. Square Cake Dish
L10%" | W8%" | H2"
3each | 9.81bs. | 0.49 cu. ft.

82638AHGI18

9 in. Pie Plate

H1%" | D10"

%>doz. | 13.0 Ibs. | 0.47 cu. ft.



Hleasusre

96522AHGI18

1 oz. Kitchen Shot

H2%" | D2"

Tdoz. | 41lbs. | 0.01cu. ft.

e i
[ |
u.i E: g
e

M _..ﬂ/

55175AHG18 o

8 oz. Measuring Cup

L5%" | W33%"|HA4%
4each | 3.61bs. | 0.05cu. ft.

81573L11

Tgt. Mixing Bowl

H3%" | D6%"

%> doz. | 9.4 1bs. | 0.08 cu. ft.

81629AHGI18
4 gt. Mixing Bowl
H5%" | D10 %"

2each | 8.61bs. | 0.30 cu. ft.

® Fully
Tempered

91016AHG18
5 oz. Measuring Glass
H3%" | D2%'

%> doz. | 2.01bs. | 0.0 cu. ft.

55177AHG18 o

16 oz. Measuring Cup

LO676" | WA 34" |HA7"
4each | 611lbs. | 0.09 cu. ft.

81574AHG18

1.5 gf. Mixing Bow!

H3%" | D7%'

Yodoz. | N.51bs. | 012 cu. ft.

ANCHOR
HOCKING

FOODSERVICE"

Y|

94793AHG18

8 oz. Triple Pour Measuring Glass w/Lid
H47%" | D3 %"

%>doz. | 5.2 1bs. | 0.03 cu. ft.

55178AHGI18 o

32 oz. Measuring Cup

L8" | W53%" | H5%"
3each | 7.21bs. | 0.15cu. ft.

81575AHG18

2.5 gt. Mixing Bowl

H4%" | D8%"

%> doz. | 170 lbs. | 0.18 cu. ft.

81605AHG18

2 gt. Batter Bowl
L107%" | W7 %"
4each| 153 1bs. | 0.26 cu. ft.

| H57%"

MEASURE | MIX 50
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97252

8 oz. Coupe Dessert Bowl
H2%"| D4"

%>doz. | 3.8lbs. | 0.17 cu. ft.

(7

973

24 oz. Deep Bow!

H3"| D53%"

Tdoz. | 10.8Ibs. | 0.87 cu. ft.

842F

8in. Luncheon Plate
H 7" | D8g"
Tdoz. | 10.01bs. | 0.22 cu. ft.

T

64191B

1M oz. Creamer

L4%" | W3 | H3
4each | 3.41bs. | 0.2 cu.ft.

L

80625R

8 oz. Mini Trifle

H43%" | D3 %"

8each | 6.5lbs. | 0.38 cu.ft.

SERVEWARE

86642

16 oz. Shallow Bowl

H23%" | D53%"

Tdoz. | 981Ibs. | 0.70 cu. ft.

86488WM18
84 oz. Serving Bow!
H4" | D8%"

4 each | 10.51bs. | 0.85cu. ft.

86037

10 in. Dinner Plate

H1"| D10"

Tdoz. | 16.7 lbs. | 0.38 cu. ft.

63094A

125 oz. Serving Bow!

H47" | D"

2each | 9.61bs. | 0.82cu.ft.

86334

13 in. Service Plate/Platter/Charger
H1%" | D13"

Yadoz. | 15.8Ibs. | 0.90 cu. ft.

96934L10

GCravy Boat

L8%" | W3%" | H33%"
4each | 551bs. | 0.28 cu. ft.

64190AHG17

Butter Dish w/Glass Cover
L7%" [W3%"| H2%"

4 each | 410 Ibs. | 0.17 cu.ft.

980R
10 oz. Cruet w/Glass Stopper
H6W%" | D3%"

%> doz. | 4.11bs. | 0.37 cu. ft.
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98525112 98527112 98522AHG17

70 oz. Large Bowl 70 oz. Footed Bowl 13in. Isabella Platter

H5" | D10" H8%" | D10" H1"| D13"

2each | 8.51bs. | 0.69 cu.ft. 2each | 101 lbs. | 11 cu. ft. Y2 doz. | 15.8Ibs. | 0.90 cu. ft.

86475L13 87892113 86605L13

127" 2 pc. Cake Set w/Dome 13" 2 pc. Cake Set w/Dome 104 oz. Footed Trifle

H12%" | D12%" H13%" | D13" H9" | D8 %'

2sets | 219 1bs. | 1.78 cu. ft. 2 sets | 22.3Ibs. | 2.07 cu. ft. 2sets | 12.51bs. | 0.93 cu. ft.

340Q 340Q
11.5" Cake Dome 6 4" Cake Dome
H7%" | D11%" H5%" | D6

4ea. | 21lbs. | 2.49 cu. ft.

Tdoz. | 261bs. | 199 cu. ft.

SERVEWARE 52
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Longer Life, Lower Replacement Costs

Anchor Hocking Foodservice products are made stronger, more durable
by special manufacturing processes:

RIM-TEMPERED products (sometimes referred to as heat treated) are similar to
fully-tempered, except that the heat is concentrated on the rim area, followed by
the cooling process, allowing for a stronger more durable product.

aﬁm@w&" Guarantee

Most Extensive Guarantee in the Industry

Anchor Hocking Foodservice guarantees its entire line against chipping.

If the rim of a tumbler or the foot or rim of a piece of stemware chips in
normal use, Anchor Hocking Foodservice will replace the item or refund
the purchase price when returned to the dealer or distributor from whom
it was purchased. Products in the Foodservice line are defined as all active
products in the Foodservice price list. Naturally, this guarantee does not
cover breakage.

OUR PROMISE TO YOU | SUREGUARD GUARANTEE
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Mechanical Shock: When glassware
comes in sudden contact with any
hard surface or object, whether it's
another glass, the countertop, or a
beer tap, small abrasions are created
which weaken the surface and
increase the chance of breakage
and chipping.

Never stack glasses. Avoid glass to
glass contact in all instances

Do not use glassware for
storage of flatware.

Separate glassware, flatware and
chinain bus trays.

Never pick up glasses in
bouquets.

liquid info a hot glass,

. T
suchas one just out
of the —_—
dishwasher, or -
hot liquid info a ~
cold glass. // N

Never pour cold \ /
—

T

Never scoop ice
with a glass. Use
a plastic scoop.

Empty ice from glass

before sorting bus tray,

this allows more fime

for the glass to reach U

room temperature \)5
before washing. NS

8
Q@

Keep an adequate backup supply of
glasses. A recently washed glass
should be allowed to reach room
temperature before being placed
back in service.

S

Utilize the correct rack system for
tumblers and stems. A divided rack is
always recommended.

Thermal Shock: The result of a rapid
temperature change in the
glassware which can create stress
and/or cracking.

CARE & HANDLING
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An adequate inventory of glassware in a Foodservice operation or bar will help decrease breakage,

because if supplies are short, workers must handle glasses faster and less carefully. These charts offer

not hard-and-fast rules, but only suggested requirements.

In addition to our expansive Foodservice product line, Anchor Hocking offers s full range of
value-added solutions to meet your individual needs. Choose from customized products that are

unique fo your company or special packaging that can help build your brand name. Our goal is to

provide not only quality glassware to our customers, but quality solutions.

Silt Sercen Pecrating  Prduct Modifzations

Promote your company logo through Create new, unique items built around your

a durable lead-free silk-screen decoration. company name or logo.

Available in one to five colors.

W«L pwnm‘% Custom Ww{y
Add color o any existing glassware item to Develop unique carfons fo fit your specific pack,

create a bold impression. material, and label requirements.

TOOLS OF THE TRADE
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(per 100 seats)

ltem Capacity Bar Rest. Bar
Beer 6-12 oz 12 dz. 12 dz.
Champagne 35-30z 3dz. 3dz
Cocktall 3-b6oz 9 dz. 6 dz.
Hi-Ball 7-1Moz 12 dz. 9 dz.
Wine 6.5-9 oz 6dz. 9 dz
Sours 5-6oz 3dz. 3dz.
Rocks 4-7oz. 9 dz 6 dz.
Cordials 75- 50z 3dz. 3dz.
Collins 9-12 0z 3dz 3dz
Brandy 55-34 0z 3dz. 3dz.

We Frodsesvice ﬁmmwﬁqdmf

(per 100 seats)

Item Coffee Shop Dining Room Banquet
Juice Glasses 24 dz. 12 dz. 12 dz.
Water Glasses 36 dz.

lced Tea Glasses 24 dz. 12 dz. 12 dz.
Water Goblets 24 dz. 18 dz.
Sherbet Glasses 12 dz. 12 dz.
Fruit Cocktail Glasses 12 dz. 12 dz.
Champagne Classes 12 dz.
Parfait Glasses 12 dz. 12 dz.

GALSSWARE REQUIREMENTS 56
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Anchor Hocking® and the Anchor Logo are registered trademarks of Anchor Hocking, LLC,
a subsidiary of The Oneida Group Inc. in the U.S. and certain countries.
200 South Civic Center Drive, Suite 700, Columbus, OH 43215.

FD416/0419 ©2019 Anchor Hocking, LLC. All rights reserved. Made in U.S.A.



