Hot Dog Broiler Instructions

The broiler has a unique design that uses a rotisserie style cooker to
gently roll and evenly cook hot dogs, sausages and other meats.

Pre-heat the unit for 15 minutes. Make sure your hot dogs are at room
temperature (not frozen).

To operate: Place the desired quantity of hot dogs on the holders. The
cooking time will vary depending on the size and the temperature of
the hot dogs when placed in the broiler.

Place the desired quantity of buns in the bun drawer. The warmer’s
bottom pan can be filled with water to steam the buns.

Average size hot dogs at room temperature will be ready for serving in
about 15 minutes. This time can be decreased to 10 minutes by setting
the control on "HIGH"” ...but care should be taken so as not to blister
the hot dogs.

Hot dogs can be held for several hours on this unit without loss of
flavor or shriveling.

NOTE: When you turn the switch to the “"OFF” position, you also turn
off the heating element.

Load or unload the hot dog wheel by pressing in and holding the serve
switch to stop the hot dog wheel.

(Do not attempt to clean the unit — we will take care of this)



