
 
 

 
OPERATING PROCEDURES 

    
1. Place hot dogs on rollers. Turn heat to designated temperature. Left knob controls the 
heat of one set of five (5) rollers and the right controls the other set of five (5) rollers. 
2. For low heat, set control(s) to LOW using one or both sets of rollers. For high capacity, set 
control(s) to MEDIUM or HIGH using both sets of rollers. 
 

CARE AND CLEANING INSTRUCTIONS 
       

Although corrosion resistant, stainless steel should be cleaned daily to prevent pitting. Do 
NOT use steel wool to clean, stainless steel wool can be used. 
1. UNPLUG THE POWER CORD FROM THE OUTLET ! ! 
2. Remove any remaining hot dogs from rollers. 
3. Remove drip pans and clean thoroughly. 
4. Use a mild detergent, soap and water, or soda-water to clean the roller grill. Rinse after 
washing and dry thoroughly before using. 
5. For stubborn spots or stains a mild household abrasive cleaner can be used. When 
applying abrasive cleaners always rub in the direction of the grain to preserve metal finish. 
6. When unit has been thoroughly cleaned, rinsed and dried, re-insert drip pans beneath the 
rollers. 
7. The unit is now cleaned and ready for operation. 


