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HOT DOG ROTISSERIE 
 

*PLAN APPROXIMATELY 45 MINUTES FOR COOKING* 
 

1. Plug in Rotisserie into a 120 volt AC grounded outlet only.  This rental item must be used on an isolated 
electrical circuit.  This item will not operate properly on a shared circuit.  The rotisserie may not work 
properly if used with an extension cord.   

 
2. It is possible that during transportation the cradles (racks) that hold the hot dogs may become misaligned or 

one side may become dislodged.   To test rotisserie, press 'jog' button, allow the machine to rotate two 
complete turns.  If rotisserie does not turn or begins to rotate; then stops, manipulate the cradles to realign 
or replace cradles in the appropriate slot.  Retest, once you have checked the cradles. 

 
3. Turn power switch on.   Turn the dial to ‘HI’, the heating element will begin to warm up and the rotisserie will 

begin to rotate.  Place hot dogs evenly on the cradles.  It will take approximately 45 minutes for the hot dogs 
to cook. 

**CAUTION:  SURFACE AREAS MAY BECOME HOT** 
 

APPROXIMATELY 40 REGULAR SIZED HOT DOGS (2 DOUBLE ROWS) 
APPROXIMATELY 2O LARGE HOT DOGS (2 SINGLE ROWS) 

 
4. When hot dogs are finished, lower the heat dial to ‘LO’ in order to keep hot dogs warm.    
 
5. If rotisserie contains both cooked and uncooked hot dogs, place dial at '5' or '6'.  This will prevent the 

finished hot dogs from burning and yet cook the new ones.  
 
6. Open the bun steamer bin (located in the back of the machine, on top), place enough water in the water tray 

to cover the bottom.  Check the water level often.  Place hot dog buns in the steamer.   
 

STEAMER MAY ALSO BE USED TO STORE FINISHED HOT DOGS 
(PLACE IN HOT DOG BAGS OR WRAP IN ALUMINUM FOIL) 

 
 
7.  When finished with the rotisserie, remove all food from the cradles and the steamer.   Turn power switch 'off' 
and set dial to 'off'.  
 

YOU DO NOT NEED TO CLEAN THE ROTISSERIE BEFORE RETURNING IT. 


