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Product Guide: Food Service Equipment Made Easy

Tri-Pour Pitcher

This pitcher has beauty, convenience and strength. Once you try
Continental’s 60 oz. Tri- Pour Pitcher, you will never want to use another
one. The Tri- Pour Pitcher puts an end to awkward, messy serving
problems. The unique drip- proof spout with the three- lip design allows
servers to use the front when pouring liquids only, or out of either side
when ice is used. Its surprisingly light weight can fool you, this pitcher is
20% heavier than any other product on the market today which means
increased strength and prolonged life.

The Tri- Pour Pitcher resists chipping, scratches, and breakage. The
Continental designers have provided an attractive cut crystal cut
appearance, with alook similar to Waterford. This provides elegance
appropriate to any décor. Tri- Pour Pitchers are manufactured in durable
Poly- Clear materials. Temperature rated safe from -40 Fto 212 F.

Mobile Ingredient Bins

Continental’s two- piece clear polycarbonate lid and unique sloped front
let you see exactly what’'s inside and makes it easy to open. Access to
ingredients is quick and effortless. Two- piece lids are removable for easy
filling, tilt up or slide back for convenient access. If you do have to move
them it's a breeze. Two fixed three- inch casters and two swivel three- inch
casters yield fingertip maneuverability even when fully loaded.

These mobile ingredient bins are made of tough, durable Derma- Tek™
smooth surface plastic, the seamless walls and round corner design make
cleaning simple and thorough.

The 9321- 21 gallon Ingredient Bin will hold 160 Ibs of sugar and 126 Ibs
of flour, while the 26 gallon Ingredient Bin will hold 179 |bs of sugar and
140 Ibs of flour.



