
EPIC event rental   
Hot Dog Steamer

Operating Instructions:
1. Prepare the steamer for operation. 
2. Fill the water pan with warm water (up to 4 quarts)
3. Place the hood on the top of the water pan.
4. Insert the hot dog and bun trays, and the divider.
5. Place the steam vents into the slots provided.
6. Turn the heat control knob to the “HIGH” setting.
7. Place up to 45 hotdogs in the hot dog side of the hood and then cook them for 45 

minutes.

Note: Be sure to arrange the hot dogs loosely in order to allow the steam circulate freely. 

8.    At the end of the 45-min cycle, place 30 more hot dogs in the hot dog side and 
allow them to cook for 30 more minutes. 
9.    Place several buns in the bun side of the cabinet. Place buns as needed. 
This is a highly efficient steam generator, leaving buns in too long will result in soggy 
buns. 
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