
Mini-Cart Hot Dog Cooker

Safety Precautions
• Water may be hot, allow to cool to avoid serious burns.

• Any alterations to this equipment will void the warranty and may cause a dangerous situation.
  NEVER make alterations to the equipment.  Make sure all machine switches are in in the OFF
  position before plugging the equipment into the receptacle.

• Machines must properly grounded to prevent electrical shock to personnel.  DO NOT immerse
  kettle, warmer, or any part of of this equipment in water.  Always unplug the equipment before
  cleaning or servicing.

INSTALLATION

OPERATING INSTRUCTIONS

Install the Mini-Cart in a level position.  Connect the lead-in cord to a suitable outlet of correct voltage.
A.C. ONLY!  Wattage and voltage as indication on nameplate.  Use grounded 120 V A.C. Circuit.

1.  Fill bottom of well with hot water until it contacts the bottom of the food pans.  If perforated
     pan is used, do not allow the water to enter the pan.

2.  Place holding pans into well.  (Any combination of chafing dish pans to completely cover the well.)

3.  Preheat on high for 30 minute.  (Water temperature should be at least 180ºF.)

4.  Place food product in pans and allow it to heat on high until internal temperature is at least 150ºF.  
     (When cooking hot dots, fill non-perforated pans approximately half-full of hot water before adding 
     hot dogs.)

5.  Adjust temperature setting to hold product at least 150ºF serving temperature.

6.  Keep lids in place to help maintain temperature.

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.  Do not leave water in pans overnight.

3.  Clean covers with stailess steel cleaner.

4.  Clean pans to sanitize.

5. Clean outside of appliance with a soft cloth, soap and hot water.


