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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.

Background

Produces a delivery-packaging plan — material selection for different foods, spill/leak and temperature control,
branding, cost and sustainability/plastic rules. Use it to package delivery well. For pricing to absorb packaging use
the Menu Pricing tool (F3).

Purpose of this tool & output

Package food to arrive perfect

How the output is used

Use the guide to package food so it arrives perfect — heat, leak and freshness.

Important cautions

Packaging protects food quality and delivery ratings but is a real per-order cost — balance quality and cost, and
separate wet/dry and vent fried items. Many states restrict single-use plastics; use compliant food-grade
alternatives. Confirm local plastic rules.

Companion documents

Cloud Kitchen Setup Guide

Swiggy / Zomato Onboarding Guide

Aggregator Ranking & Sales Optimizer

Virtual / Delivery Brand Builder

Aggregator Commission & Margin Analyzer

Multi-Brand Cloud Kitchen Strategy

This is AI-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.
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