
 
BEE’S WRAP 
ASSORTED SET OF THREE SIZES (S, M, L)  
 
$18.00 

 
QUANTITY  - 1 + 
 
A sustainable, natural, and reusable alternative to plastic wrap that will save you 
money and keep your food tasting delicious!  
 
STORY 
Bee’s Wrap started with a question facing many families and home cooks -- how 
can we eliminate plastics in our kitchen in favor of healthier, more sustainable 
ways to store our food? That question answered in 2012 by Vermonter and 
mother of three, Sarah Kaeck, who discovered a lost tradition and made it new 
again. By infusing organic cotton with beeswax, organic jojoba oil, and tree 
resin, she created a washable, reusable and compostable alternative to plastic 
wrap. Use the warmth of your hands to soften the wrap and create a seal, and 
when the wrap is cool it holds its shape! Bee’s Wrap is handmade by a 
dedicated team in a Bristol, Vermont. 
 
SPECS 
Contains three assorted wraps: 
1 Small 7" x 8" (17,5 x 20 cm) - wrap a lemon, avocado or small snack. 
1 Medium 10" x 11" (25 x 27,5 cm) - wrap cheese, carrots, herbs, or cover a 
bowl.  
1 Large 13" x 14" (33 x 35 cm) - _wrap half a melon, greens, baked goods or 
cover a bowl. 
 
MATERIALS 
Made of beeswax, organic cotton, organic jojoba oil and tree resin. 
 
CARE 
Reusable. Wash in COOL water with a mild dish soap. Let air dry. 



 
New Product Email 

 
SUBJECT:  
We’ve all been there…  
 
BODY:  
You’ve just finished preparing your morning avocado toast but you only used 
half the avocado. Smart. It’ll go great in that salad later.   
 
But then you reach into the drawer. You pull out the dreaded plastic wrap. And 
the anxiety sets in… 
 

This is so wasteful  
 What is this plastic doing to my body? 
 This doesn’t even stop my avocado from getting brown! 
 It doesn’t even stick to the avocado! 
 There has to be a better way!  
 
You’re right! And the product scouts here at Tastemade found it for you! 
 

BEE’S WRAP 

 
 
The sustainable, reusable, and natural alternative to plastic wrap for food 
storage. Handmade by Sarah Kaeck and her dedicated team in Bristol, Vermont. 
 
Wrap bread, cheese, vegetables, or cover a bowl! 



 
And maybe the coolest part? Bee’s Wrap uses the warmth of your hands to 
soften the wrap and create a seal. And as it cools, the wrap holds its shape! 
 
We said it’s reusable right? Just wash with cool water and mild soap -- and let it 
dry.  

 
Save money, save the environment, and most importantly -- save your food!  
 
Give Bee’s Wrap a try! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Paid Media Banner 
 
 

Love your food? Hate plastic wrap? 
Bees to the rescue! 

 
BEE’S WRAP 

A sustainable, natural, and reusable alternative to plastic wrap  
that will save you money and keep your food delicious! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


