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HOT DOG ROLLER GRILL 

CONTROLS: 
1. 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 
Hot Dog Heating instructions 

FRESH PRODUCT: 
1. Take refrigerator temperature hot dogs directly from refrigerator and place them on the roller grill. 
2. Turn the roller grill setting to medium and turn on. 
3. Allow the hot dogs to heat for 20 - 30 minutes. 
4. Reduce the grill setting to low and begin serving. 
* Hot dogs prepared in this manner should achieve and maintain 140 - 150 degrees internal 
temperature. For optimal food safety, we strongly recommend utilizing a small meat thermometer to 
assure that the product is at the correct temperature  
 
REHEATING PREVIOUSLY HEATED PRODUCTS: 
1. Although we recommend always serving the freshest products possible, some locations may find it 

necessary to re-heat products left over from the previous day. 
2. To re-heat lefts over hot dogs, follow the instructions in above section for Fresh Product. 
3. At the end of the 30-minute heating period on medium, an internal temperature of at least 2 of the 

hot dogs must be taken. Both samples (from different areas of the grill) must be at least 165 
degrees F. 

4. If both samples are at least 165 degrees, reduce the temperature to low and begin serving. 
5. If both samples have not achieved 165 degrees continue cooking at medium until the 2 samples 

reach 165 degrees. The 165 degree minimum temperature must be achieved in at least 2 hours (an 
easy accomplishment for a properly operating roller grill) from the time they are removed from 
refrigeration. 

 
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, reinsert drop pans beneath the rollers. 
7. The unit is now cleaned and ready for operation. 
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