Essential Servers

Jevers
FLOW CONTROL CARAFE

The Flow Control Carafe's uniqueness comes from the ability to control how much liquid is
dispensed. Set the gasket wide open for trained wait staff, or just slightly open for self-serve
table service. Not only will it help with portion control, but also help control unnecessary spills.

Features:
e Patented lid design available in regular, decaf, and brew-thru
e NSF listed design is safe for dairy products

e Agion® coating suppresses bacteria growth

Replacement Parts:
e Lid (regular, decaf, brew-thru)
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Is your carafy safe for dairy?
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