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Hot Dog Steamer

Warning:

Machine must be properly grounded to prevent electrical shock. Do not immerse the equipment in
water. Always unplug the equipment before cleaning or servicing.

This machine is not to be operated by minors.

Water may be very hot, allow to cool to avoid burns

Electrical Requirements:

Operate on a 120 Volt/15Amp/ Single-phase outlet. Must be on a dedicated line, and no other appliances
on the same circuit.

If you choose to use an extension cord it is use at your own risk. 10 gauge extension cord 25 feet is what
we suggest.

Operating Instructions:

1. Remove the two lids from the machine.

2. Remove the hot dog basket, bun basket, partitions, steam baffle, and juice pan.

3. Pour distilled water into the bottom of the heating compartment until the water level is just below the
ledge that the steam baffle rest on. Do not fill above the ledge as the cabinet will leak, and the hot dog
buns will be sitting in water.

4. Replace the hot dog basket, bun basket, partitions, steam baffle, and juice pan.

5. Place the hot dogs in the small basket and the buns in the large basket. Arrange the hot dogs and buns so
that there is free circulation of steam.

6. Put the two lids back on the top of the machine.

7. Turn the On/Off switch to the “ON” position, and set the heat control knob to the desired temperature.

8. Keep the lids closed when not serving.

9. Add more water as necessary to maintain water level.

Cleaning:

Unplug and remove any remaining hot dogs and buns. Make sure the water in the machine has had time
to cool before draining. Remove all baskets, partitions, steam baffle, and juice pan. Use a mild soap and
water to clean these items, then let dry.

Place a container under the drain spout on the right front corner of machine. Unscrew the drain cap, and
allow water to drain in container. Wipe the inside with a damp cloth and soap water. Rinse and wipe dry.
Then re-install baskets and items.



