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The customer is waiting for
his Harvey Wallbanger, the
waitress knocked a glass of ice
on the floor, and you just stuck
your hand in leftover guacamole
while clearing plates off the bar.
You, friend, have just entered

the dark place known as

“the weeds'.

Fear not! le
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Treat your ice like a club sandwich —

in other words, like FOOD. After all,

ice that goes in a drinking glass is subject
to the same risk of cross contamination
as any other food item. Saf-T-Ice Totes
minimize that risk, offering you a
dedicated ice container that makes
handling safer, faster and easier. Plus,
they let customers know you take

safe ice handling seriously.
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HACCP Hanger™ eases
back strain by bringing tote

Tri-Grip™ grab points to waist level for filling

provide secure handling

Tough Handi-Hook™
For easy storage

el |
SAN JAMAR

-

|

A

Raised footings keep
bottom of tote off ground
and free of debris

Reduce the
risk of ice

contamination.

Snap-tight lid

protects ice from
contamination




When it comes to drinks, some things
just don’t mix. Like ice and dirty hands.
Our Saf-T-Scoop & Guardian System
prevents hands from contacting ice,
reducing the risk of cross-contamination.
Saf-T-Scoop features an 86-ounce scoop
with two Germ Guards to prevent
hand/ice contact. The Guardian provides
safe storage for the Saf-T-Scoop when

not being used.
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- Guardian can be mounted
inside or outside ice bin

ICE MACHINES

— Ergonomically designed for
comfort and ease of use

Guardian available in 6-100z.
and 12-160z. sizes

Reduce the
risk of ice

contamination.

Large angled chute directs ice
safely into totes, allows users
to fill totes 50% faster

" Hand guard eliminates hand
contact with ice
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Speed Rail

Double Speed Rack
doubles liquor capacity/
selection in same space

Make short work of a Long Island Iced
Tea — or any cocktail for that matter!
This smart space saver allows you

to keep the bottles you use most, Keeps bottles

organized and

organized and in easy reach for ready to use
lightning-fast drink preparation.

Available in single — or double-size units.

High-quality stainless steel Mounts easily to Handles both quart
for easy cleaning any surface and liter bottles
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: H H Removable standard Patented Dome® lid Integrated snap-on
Durlng rUSheS’ most garnISh stations trays allow easy offers extra capacity caddies store straws,
chilling of fruit slices and rotates back for stirrers and picks

€asy access

have a way of becoming fruit cocktail —

a sticky pile of limes, lemons and spilled
mixers. The Dome keeps all of your
garnishes neatly organized and protected
in one stylish station, with high-capacity
tray options for especially busy bars.

We'll toast to that!

Keeps garnishes

fresh, organized

and accessible

Fits standard mixing rails

Optional 2-quart and 3-pint deep trays offer
twice the capacity of competitor stations
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Easily connects to I-quart and |.5-pint trays
The Dome® or another offer capacity options
Mini Dome”® for flexibility

Mini Dome® Garnish Center

Chillability allows easy
storage, fresher fruit
and less waste.

All the utility of The Dome, but a fraction

of the size. Mini Dome is the perfect
Small size easily fits on
any standard mixing rail

Added capacity

with maximum
flexibility

way to keep just one or two garnishes

handy (say, olives and lemon peels for

Martini Night) or to add capacity for
rushes (when the last thing you want to
do is stop serving to slice up lemons and

limes!) The Mini Dome can be a BIG help!

Integrated snap-on caddies
store straws, stirrers and picks.




Spilled drinks and ice can quickly turn
your bar into a Slippery Pit of Doom.
Luckily, we've got you covered, along
with your floors. Our Tuf-Mat Floor Mats
prevent slips and falls, keeping feet raised
above the floor while allowing spills to
pass through. As a bonus, they cushion
every step, reducing staff fatigue over

long and hectic shifts.

Reduce the
risk of

accidents

Connect-A-Mat designs
offer modular flexibility
for larger areas

Available in station mat Ideal for waitress or Stays in place while
and runner designs service stations to providing excep-
reduce fatigue tional traction

Made from tough, grease-
resistant, easy-to-clean
high-grade rubber
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Versamat® Rail and Shelf Mats

One thing’s clear — foggy, moist

Keep bar

glassware is no way to impress customers. Y e AT

and dr
" EEEEE .. EEEEEE.

But that’s what you get when you “dry”
glasses on non-breathable surfaces.
Versamat raises glasses up off bar rails

and other service areas, allowing them

to dry properly while preventing chipped
"ERT.EEEEER
'll_ﬂlithU.".UU‘uU!.'llJl.'.

rims and contamination.Versamat allows

you to serve each glass with class!

Also ideal for beer Interlocking mats can Available in a variety of
tap drains, sinks and be cut easily to perfectly colors to complement
speed racks fit any space any bar/service area
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33% smaller than

) Lo . standard roll
What'’s the point in employees washing

towel dispensers

their hands only to dry them with a dirty
cloth towel or, worse, on their pants?
Proper handwashing and drying is critical
for preventing food borne illnesses and
reducing your liability. Our compact
Oceans Element Towel Dispenser fits
tiny bar spaces to keep a large supply of

clean paper towels handy for bar staff.

Accommodates any High-capacity to Oversized lever

brand or quality of reduce refills allows easy use
roll towel with forearm

or elbow for
maximum hygiene
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Helps promote

more frequent

handwashing

Hand sanitizers are great. But they’re
no substitute for proper and thorough
handwashing by any employee who
handles food or drinks. Employees
should always wash or sanitize their T

hands after touching dirty dishes, trash,

their own face or hair, or after covering

a cough or using restroom. Our Oceans

Accommodates bulk
lotion, soap or gel
hand sanitizer and
most 800ml bag-in-
a-box cartridges

Soap/Sanitizer Dispenser fits tiny

spaces near the bar sink for fast and

Includes hand
sanitizer sticker for
easy identification

easy handwashing.




A clean bar starts with having clean
towels to wipe it down. Or rather,
Kleen-Towels. Together, our Kleen-Towels
and Kleen Pail offer you a dedicated
cleaner and sanitizer system for food
areas, greatly reducing the risk of cross-
contamination. Kleen-Towels do the
work, while the Kleen Pail stores them

between uses in a sanitizing solution.

Al

Markings clearly identify
Kleen Pail designated solely
for use as a cleaning tool
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A dedicated system

for keeping food

areas sanitary

Kleen-Towels keep
food areas clean and
reduce the risk of
cross-contamination
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Microfiber Polishing Towel

Nonabrasive and hypoallergenic

Absorbs nearly 7x its weight in liquid

Dirty martinis? Great. Dirty bar glasses?

- Clean, lint-free
Eliminates need for rented towels

Not so much. Unfortunately, typical bar bar glasses

every time
towels often leave glasses spotted,
covered in lint and at risk of contamination.
Our microfiber towels are highly absorbent
and leave glasses sparkling clean — without
leaving any lint behind. They’re also handy
for polishing flatware and brass, require

little or no chemical cleaning products

and clean up easily themselves.

Machine washable
(even in a dishwasher)
and dry quickly for reuse




Lagers, ales, pilseners. People like draft
beer of all types... except the skunky
type. Protect your profits by protecting
your beer taps. Kleen-Plug allows you

to remove built-up sediments from your
taps, while keeping fruit flies, dust and
other contaminants out.That keeps your
draft beer tasting fresh, while reducing

health risks for your customers.
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Eliminates time-consuming
wrapping of taps at close,
as required by health codes

Quickly and easily pops in
and out of tap openings

Innovative stepped design
fits into a variety of beer
tap openings

Keeps taps fresh

and free of

contaminants

May be chained together

through hole in handles
for faster removal and

loss prevention




An ice bin filled with ice for drinks is no
place to chill down a wine or “store &
pour” bottle. It contaminates drinking
ice with all the dirt and bacteria on the
outside of the bottle. That’s why our
Saf-T-lce Bottle Guardians provide a handy
way to store and chill down frequently
used bottles, inside your ice bin but

separate from the drinking ice. Cool, huh?

Reduce the
risk of ice

contamination.

Prevents dangerous
cross-contamination
from bottles to ice
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Dishwasher safe for
easy cleaning

Safely mounts inside
ice bin—no extra
space required

Can also be mount-
ed outside ice bin
to keep non-chilled
bottles handy
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Bar boards

Safety hook offers sanitary
hanging and carrying

6"x 9" boards

. . are the perfect
When things get busy, bar space is at a

size for any bar
premium. Our 6” x 9” Bar Boards let you
slice fruit anywhere you can find spare

room, providing a sanitary and easy-to-

clean board on which to do your work.

W

They’re also NSF listed and dishwasher
safe. The only thing that would make

them better is if they cut the fruit them-

o
selves (and we’re working on that!)
B3 1
Non-slip grip corners Integrated ruler and
hold board in place, cutting guide make

preventing cut injuries portioning easy




i

'L

AAAAALA)

In addition to our featured products,
San Jamar offers a wide variety of solutions

that will make your bar — top shelf.
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