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GENERALRENTAL SALES & SERVICE

Hot Dog Steamer

Instructions & Guidelines for Use

Warning: Do not operate this machine until you have read and
understand these instructions!!

Add up to 14 quarts of water to the steamer. There is a water refill
door in the front of the steamer to make this easier. Using hot water
will help reduce heat time. Throughout use, be sure water level stays
above the heating element inside. DO NOT LET WATER
COMPLETELY EVAPORATE.

Plug in unit and turn on. The switch is marked as “on” and “off”.
Set thermostat knob on “high” until steam is generated.

Place hot dogs or buns in appropriate compartment. Buns in basket,
hot dogs on steamer.

For normal operation, set the thermostat knob on position 3 or 4.
However, adjust as needed to set to your preference.

Regulate steam with the circular disc in the unit. Also, keep doors
closed when not serving.

Be sure to add water as needed. Do not let the level go below the
heating unit. Adding hot water will help reduce the reheating time.
When finished, turn off unit, unplug and allow to cool. Drain water
using the knob on the front of the unit.

10. To clean: Wipe the inside and outside of the steamer with a damp

cloth. We will completely clean the unit when it is returned.

11. If you have any questions, please call 610-268-2825.

P.O. BOX 810, AVONDALE, PA 19311 610-268-2825 * 610-268-8505 (fax)



