
GRAND RENTAL STATION 

DOGEROO MACHINE INSTRUCTIONS 

 

ELECTRICAL REQUIREMENTS 

 

(1) MACHINE MUST BE PROPERLY GROUNDED TO PREVENT SHOCK IN CASE OF  

    ELECTRICAL PROBLEMS. 

(2) FOR SAFETY, ALWAYS PLUG THE DOGEROO INTO A GROUNDED TYPE RE- 

    CEPTICLE. THE DOGEROO MACHINE DRAWS 12 AMPS. 

 

CONTROLS AND THEIR FUNCTIONS 

 ON/OFF SWITCH 

  FLIPPING THE LEVER OF THIS SWITCH TO THE “ON” POSITION  

          WILL ENERGIZE THE DRIVE MOTOR WHICH ROTATES THE 

          ROTISSERIE. IT ALSO LIGHTS THE 40 WATT BULB BEHIND THE 

          FRONT GLASS AND COMPLETES THE CIRCUIT TO THE HEAT  

          CONTROL. 

  

 HEAT CONTROL 

  THE INFINITE HEAT CONTROL ALLOWS YOU TO VARY THE  

          OPERATING TEMP. OF THE HEATING ELEMENT. WHEN THIS  

          CONTROL IS IN ANY POSITION OTHER THAN “OFF”, THE RED  

          PILOT LIGHT WILL BE ON. WHEN THE CONTROL IS SET AT THE  

          “HIGH” POSITION, THE HEATING ELEMENT IS ENERGIZED  

          CONTINUALLY. 

 

OPERATING PROCEDURE 

 (01) POUR 1-1/2 QUARTS OF WATER INTO THE WATER PAN (ABOUT  

          5/8” DEEP). DO NOT OVERFILL!! OVERFILLING WILL RESULT IN  

          TOO MUCH STEAM. THIS WILL KEEP THE BUNS MOIST AND WARM.  

          USE HOT WATER TO SPEED THE PROCESS. 

 (02) PLACE BUNS IN THE BUN WARMER BASKET. (SOME BUNS COLLECT  

          MORE MOISTURE THAN OTHERS DUE TO THEIR TEXTURE. 

 (03) PLACE THE HOT DOGS ON THE ROTISSERIE. 

 (04) WHEN READY TO START COOKING, MOVE THE TOGGLE SWITCH TO  

          THE “ON” POSITION. THIS WILL ROTATE THE ROTISSERIE  

          CLOCKWISE AND LIGHT THE BULB BEHIND THE SILK SCREEN  

          SIGN. 

 (05) THE TIME REQUIRED TO BROIL HOT DOGS WILL VARY, DEPENDING 

          SIZE AND TEMPERATURE OF THE HOT DOGS WHEN PLACED IN THE  

          DOGEROO. 

 

WITH THE HEAT CONTROL SET ON “HIGH” AND USING AVERAGE SIZE HOT DOGS, IT 

WILL TAKE APPROX. FORM 10-15 MINUTES TO HAVE THE HOT DOGS READY FOR 140 

DEGREES F MINIMUM SERVING TEMPERATURE. WATCH THE DOGS CAREFULLY THE FIRST 

SEVERAL TIMES YOU COOK TO AVOID BLISTERING OR BURNING THE HOT DOGS. 

 

AFTER THE HOT DOGS ARE COOKED, REDUCE THE HEAT CONTROL SETTING TO ONE 

WHICH WILL KEEP THE HOT DOGS AT THE 140 DEGREE F MINIMUM TEMPERATURE. HOT 

DOGS CAN BE KEPT ON THE ROTISSERIE FOR SEVERAL HOURS WITHOUT SHRIVELING 

OR LOSS OF FLAVOR, IF THE HEAT CONTOL IS PROPERLY SET. 


