4 CAUTIOMN

This equipment is designed samnd soid for cormmercial ase oniy. Thes
squipmment is not bo be wrsed by the conswaner & homs use. Do ot 35owr
dirsct corriact of this eguiprment by the public wwhen wused in food service
oeoatons . Doy perscnne! trained and expersenced o thes equipmment
cperation may aoperate this eguiprment

Carefully read il installation instructicons before operatinpg the eguiprmeyt

4 WARNMNIMG
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% Alwways wear safety glassss whan servicimg tfbas eguiommenii

#u. WARNIMNG

MEWER put your fengsErs o Sny ohject into the haating arsa.
W'e do BOT assame any Eability for injury dus o carsless
handing or operation of this eguipmerst.

4% WARNING

Ay alterations o this eguipment will woid the warmanty and
may calse a dangsrous situstion. MNMEWER make alteraticons
o e equiprresred

4 DANGER

hdachime mrust be propery grourrdded o prevent electrical shossi
to p=rsconnsl

Do MECOT smmerss the eguipment in wwater.

Shwrays unnpheg theas eguEpmeant baefores clesning or ssrvicing.
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The information, specifications and flustrations contained in this manweal represent
the iatest data available &t time of pulslication. Right is reserved o make changes as
required at the discretion of Gold Meda!l Products Company without notice.

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.



