
 

 

 

 

 

 
PRECAUTIONS: 

• Carefully read all instructions before operation. 
• Do NOT immerse any part of this equipment in water. 
• Keep cord and plug off the ground and away from moisture. Always unplug the equipment before cleaning. 
• To avoid burns, do NOT touch heated surfaces. 
• Do NOT place or leave objects in contact with heated surfaces. 
• Do NOT allow direct contact of this equipment by the public; this machine is NOT to be operated by anyone 

under the age of 18. 
 
ELECTRICAL REQUIREMENTS: 

• This machine operates on 120 volt, 15 amp, single phase, 60 cycle AC current. The receptacle needs to be 
properly grounded to prevent electrical shock. 

• Equipment must be plugged into wall receptacle; DO NOT use extension cords with this machine. 
 
OPERATION: 

• Turn the rocker switch (power on/off) to the ON position. 
• Set the thermostat controls to the desired setting. 
• NOTE:  Hot Dog Corrals have two separate heating zones–upper and lower. Each zone is controlled by a 

separate thermostat. 
• Allow 10-15 minutes as a warm-up period, then place the hot dogs in the driver frame assembly. NOTE: The 

driver frame will accommodate almost any diameter size hot dog or sausage up to 1-1/4” (31.8 mm). 
• Capacity: unit can hold up to 35 “4-to-a-pound” 7 inch Hot Dogs at one time and cook 350 of them per hour. 
• Cook hot dogs to a minimum internal temperature of 145° F. 
• Volume, preference and experience will determine what temperature setting is best for your operation. When 

holding hot dogs for long periods of time, it is recommended to keep the setting under 160°F (71°C). This may 
vary depending on the type of hot dog used and the production rate required. If appearance of the hot dog is 
deteriorating rapidly, reduce temperature setting. 

• The hot dogs will baste in their own juices. Excess juices are allowed to collect in the lower lip at the front of 
the grill. These juices can be absorbed with a paper towel and discarded. 

 
AFTER USE: 

• Turn off power and unplug machine. 
• Remove any unused hot dogs and allow unit to cool. 
• Wipe up juices collected on the front lip with paper towels and discard. Wipe up any other obvious grease or 

juices. 
• It is not necessary to clean under the drive frame prior to returning the unit after rental. DO NOT take this 

machine apart for any reason. 
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