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1. INTRODUCTION

This manual provides essential information for the proper use, care, and maintenance of your Cambro
RFSCW22 Round Food Storage Container. Designed for commercial and home use, this container is ideal for
storing ingredients or transporting prepared foods. Its durable construction ensures longevity and reliability in
various environments.
The Cambro RFSCW22 is made of crystal clear, virtually unbreakable Camwear polycarbonate, capable of
withstanding temperatures from 40°F to 210°F (-40°C to 99°C). It is stain-resistant to food acids and oils.

2. PRODUCT FEATURES

Constructed from durable, clear Camwear polycarbonate for visibility and strength.

Withstands temperatures from -40°F to 210°F (-40°C to 99°C).

Stain-resistant to food acids and oils.

Features easy-to-read imprinted graduations (liters and quarts) for quick inventory management.

Molded-in handles with holes for quick and sanitary drying.

Round shape promotes proper air circulation around the container.

Designed for use with snap-on covers (sold separately) for a tight seal.
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Image: The Cambro RFSCW22 clear polycarbonate food storage container, showing its 22-quart capacity and imprinted
measurement markings in both liters and quarts along the side. The container features integrated handles for easy transport.

3. SETUP AND INITIAL USE

Before first use, it is recommended to thoroughly wash the container.

1. Unpacking: Remove the container from its packaging. Inspect for any signs of damage during transit.

2. Washing: Wash the container with warm water and a mild detergent. Rinse thoroughly to remove all
soap residue.

3. Drying: Allow the container to air dry completely or dry with a clean cloth. The molded-in holes in the
handles facilitate quick and sanitary drying when inverted.

4. Lid (Optional): If using a compatible Cambro snap-on cover (sold separately), ensure it is also clean and
dry before use.



4. OPERATING INSTRUCTIONS

The Cambro RFSCW22 container is designed for versatile food storage and transport.

Filling: Fill the container with ingredients or prepared foods. The imprinted graduations on the side allow
for accurate measurement and inventory at a glance.

Sealing (with lid): If using a compatible Cambro snap-on cover, align it with the container's rim and
press down firmly until it snaps into place. This creates a tight seal to protect contents.

Storage: Store the container in a refrigerator, freezer, or pantry as required by the food contents. The
polycarbonate material is safe for temperatures ranging from -40°F to 210°F (-40°C to 99°C).

Transport: Use the integrated handles for easy and secure transport of the container.

Air Circulation: The round design promotes proper air circulation around the container when stored,
which can be beneficial for certain food items.

5. MAINTENANCE AND CARE

Proper maintenance will extend the life of your Cambro food storage container.

Cleaning

Dishwasher Safe: The container is dishwasher safe. For best results, place it on the top rack if possible,
or ensure it is securely placed to prevent warping.

Hand Washing: Wash with warm water and a mild, non-abrasive detergent. Use a soft sponge or cloth.
Avoid abrasive cleaners or scouring pads, which can scratch the polycarbonate surface.

Stain Removal: For stubborn stains from food acids or oils, a solution of baking soda and water can be
used. Apply the paste, let it sit for a few minutes, then scrub gently and rinse.

Drying: Ensure the container is completely dry before storing to prevent water spots or bacterial growth.

Storage

Store containers in a clean, dry place.

Containers can be nested when empty to save space, but ensure they are dry to prevent moisture
buildup.

6. TROUBLESHOOTING

Problem Possible Cause Solution

Container
appears
cloudy or
scratched.

Use of abrasive cleaners
or scouring pads; hard
water deposits.

Use only mild detergents and soft cloths. For hard water, soak in
a vinegar solution, then rinse.

Lid does not
seal
properly.

Lid or container rim is
dirty; lid is not
compatible; lid or
container is warped.

Clean rim and lid. Ensure you are using a compatible Cambro
lid. If warped, replace the affected component.



Food odors
persist after
washing.

Strong food odors
absorbed by plastic.

Wash with a mixture of baking soda and water, or soak in a
diluted bleach solution (1 tsp bleach per gallon of water) for a
short period, then rinse thoroughly. Air dry in sunlight if possible.

Problem Possible Cause Solution

7. SPECIFICATIONS

Attribute Detail

Model Number CMC RFSCW22

Capacity 22 Quarts (20.8 Liters)

Material Camwear Clear Polycarbonate

Temperature Range -40°F to 210°F (-40°C to 99°C)

Top Diameter 13-1/2 inches (34.3 cm)

Height 15 inches (38.1 cm)

Weight Approximately 2.45 Pounds (1.11 kg)

Stain Resistance Resistant to food acids and oils

8. WARRANTY AND SUPPORT

Cambro products are manufactured to high standards of quality and durability. For specific warranty
information regarding your RFSCW22 food storage container, please refer to the official Cambro website or
contact Cambro customer service directly.
Customer Support:

For product inquiries, technical assistance, or warranty claims, please visit the Cambro Support Page or
contact their customer service department.

When contacting support, please have your model number (CMC RFSCW22) and purchase details
ready.

© 2023 Cambro Manufacturing. All rights reserved.

https://www.cambro.com/Support/
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