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ROVSUN Commercial Hot Dog Roller Instruction Manual

Model: hot dog roller-1

1. INTRODUCTION

Thank you for purchasing the ROVSUN Commercial Hot Dog Roller. This appliance is designed for efficient and even
cooking of hot dogs, sausages, and similar items, making it ideal for commercial settings, parties, and home use. This
manual provides essential information for safe operation, setup, maintenance, and troubleshooting to ensure optimal
performance and longevity of your hot dog roller.
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Image: The ROVSUN Commercial Hot Dog Roller, showcasing its design with hot dogs on the rollers and buns on the warming rack,
highlighting its features for fast and even heating, independent temperature control, and non-stick surface.

2. SAFETY INSTRUCTIONS
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Please read all safety instructions carefully before operating the appliance. Failure to follow these instructions may result

in electric shock, fire, or serious injury.

Electrical Safety: Ensure the power supply matches the voltage specified on the appliance. Do not operate with a
damaged cord or plug. Keep the power cord away from heated surfaces.

Hot Surfaces: The rollers and surrounding surfaces become extremely hot during operation. Use caution and wear
protective gloves when handling.

Children and Pets: Keep children and pets away from the appliance during operation and cooling.
Ventilation: Ensure adequate ventilation around the appliance to prevent overheating. Do not block air vents.

Cleaning: Always unplug the appliance and allow it to cool completely before cleaning. Do not immerse the main
unit in water.

Intended Use: Use the appliance only for its intended purpose of cooking hot dogs and similar food items.

3. CoMPONENTS AND ASSEMBLY

Unpack all components and ensure all parts are present and undamaged before assembly.

3.1.

Package Contents

Hot Dog Roller Main Unit (11 rollers)
Toughened Glass Cover
Removable Shelf (for buns)
Removable Drip Tray

Assembly Hardware (screws, brackets)

User Manual

Image: Included accessories such as cleaning brushes, the removable drip tray, and the bun warming shelf.
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Assembly Steps

Place the main hot dog roller unit on a stable, heat-resistant surface.

. Slide the removable drip tray into its designated slot beneath the rollers.

. Attach the support brackets for the glass cover to the main unit using the provided screws.

Carefully place the toughened glass cover onto the support brackets, ensuring it is securely seated.

. Position the removable shelf onto the designated supports within the glass cover for warming buns.



Image: lllustration of placing the removable bun shelf inside the glass cover.

4. OPERATING INSTRUCTIONS

Follow these steps for proper operation of your hot dog roller.

4.1. Power On and Preheating

1. Ensure the appliance is properly assembled and plugged into a grounded electrical outlet.
Turn on the main power switch.

Use the rotary switches for the front (6 rollers) and back (5 rollers) sections to turn on the heating elements.
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Set the desired temperature using the independent temperature control knobs for the front and back rollers. The
operating temperature range is 86°F to 482°F (30°C to 250°C).

5. Allow the rollers to preheat for approximately 5-10 minutes, or until they reach the desired cooking temperature.
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Image: Detailed view of the control panel, showing the independent temperature control knobs for the front and back roller sections, along
with their respective power switches and the lighting switch.

4.2. Cooking Hot Dogs
1. Once preheated, carefully place hot dogs or sausages onto the rotating rollers. The rollers will continuously rotate to
ensure even cooking.

2. Monitor the cooking process. The dual temperature controls allow you to cook different batches at varying
temperatures or keep one section warm while cooking on another.



3. For optimal visibility, turn on the LED lighting using the dedicated switch on the control panel.
4. When hot dogs are cooked to your preference, remove them carefully using tongs.

5. Buns can be placed on the removable shelf above the rollers to keep them warm.
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Image: The hot dog roller with a visual representation of the precise temperature control for the front 6 rollers and back 5 rollers, ranging
from 86°F to 482°F.

5. CLEANING AND MAINTENANCE
Regular cleaning and maintenance will extend the life of your appliance.

5.1. Daily Cleaning

1. Turn off the appliance and unplug it from the power outlet. Allow it to cool completely before cleaning.

2. Remove the drip tray and empty any accumulated grease or food particles. Wash the drip tray with warm, soapy
water and rinse thoroughly.



3. While the rollers are still slightly warm (but not hot), wipe them down with a damp cloth or sponge. For stubborn
residue, use a mild, non-abrasive cleaner. You can activate the rotation mode to facilitate cleaning.

4. Wipe down the exterior stainless steel surfaces with a damp cloth. Do not use abrasive cleaners or scouring pads,
as they may scratch the surface.

5. Clean the glass cover and removable shelf with a glass cleaner or warm, soapy water.

6. Ensure all parts are completely dry before reassembling or storing the appliance.

Image: A hand demonstrating the removal of the drip tray for easy cleaning.

5.2. General Maintenance

« Regularly inspect the power cord for any signs of damage. If damaged, contact qualified personnel for repair.
o Keep the appliance in a clean, dry place when not in use.

« Do not attempt to repair the appliance yourself. Refer to qualified service personnel for any repairs.

6. TROUBLESHOOTING

This section addresses common issues you might encounter with your hot dog roller.

Problem Possible Cause Solution
No power suppl Check power outlet and circuit breaker

Appliance does not P PP P .

turn on Power cord damaged Inspect power cord for damage; do not use if damaged
Main switch off Ensure main power switch is in the 'ON' position

Unplug and check for any obstructions around rollers. If issue

) Motor issue persists, contact support.
Rollers not rotating ] . ) ) .
Obstruction Ensure no food debris or foreign objects are blocking roller
movement.

Incorrect temperature

. i Adjust temperature settings for front and back rollers as needed
Uneven cooking setting

. Do not overload rollers; ensure hot dogs are evenly spaced.
Overloading rollers

Grease buildup
Excessive smoke Food residue on heating
elements

Clean drip tray and rollers thoroughly
Ensure rollers and heating elements are free of food debris.

7. SPECIFICATIONS
Technical details for the ROVSUN Commercial Hot Dog Roller.

Feature Specification

Model Number hot dog roller-1



Feature Specification

Number of Rollers 11
Capacity Up to 30 hot dogs

1650W (Note: Product specifications list 1050 watts, but feature bullets state 1650W. Please

Power (Wattage
( %) verify with product label.)

Voltage 110 Volts
Temperature Range 86°F - 482°F (30°C - 250°C)
Material Stainless Steel

Product Dimensions (D x
W x H)

19.29" x 22.64" x 17.72"

Item Weight 41.8 Pounds

Special Features Dual Temperature Control, LED Lighting, Removable Shelf & Drip Tray



Food Truck Concession Stand

Image: The hot dog roller with its key dimensions labeled: 22.64 inches width, 19.29 inches depth, and 17.72 inches height.

8. WARRANTY AND SUPPORT

Your ROVSUN Commercial Hot Dog Roller comes with a Standard Warranty. For specific warranty terms and conditions,
please refer to the documentation included with your purchase or contact ROVSUN customer support.

8.1. Customer Support

If you have any questions, require technical assistance, or need to report an issue with your product, please contact
ROVSUN customer service. Contact information can typically be found on the product packaging or on the official
ROVSUN website.

For more information about ROVSUN products, you can visit the official ROVSUN store:ROVSUN Store on Amazon.


https://www.amazon.com/stores/ROVSUN/page/E5688C19-0E81-49F6-AEE5-D637283A1626
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