
 
 

 

 
 

Star 174SBA Broil-O-Dog Hot Dog Broiler 
GENERAL OPERATING PROCEDURES 
 
 
1. Pre-heat unit for 15 minutes while set at 10. 
 
2. Place the desired quantity of hot dogs on the holders. NOTE: A lower temp control 
setting may be used for slower broiling. The time required to broil the hot dogs will 
vary, depending upon the size and the temperature of the hot dogs when placed in 
the Broil-O-Dog. 
 
3. Place the desired quantity of buns in the bun drawer For best results leave buns in 
the bag. A 50 watt warming elements is installed to keep buns warm. 
 
4. Turn control to 6 or 7 to keep the hot dogs in a ready-to-serve condition. Hot dogs 
can be held for several hours on this unit without loss of fl avor or shriveling. 
 
5. Load or unload the hot dog wheel by pressing in and holding the serve switch to stop 
the hot dog wheel. 

 
NOTE: When you turn the switch to the "OFF" position, you turn off the 
heating element. 
 
COOKING 
The heat control provides an infi nite range of settings for a wide variety of hot dogs and 
installation conditions. The size, content and shape of the product and the installation of 
any sanitary food shields or sneeze guards will determine the proper heat setting. The 
National Sanitation Foundation requires that perishable foods be kept at 140°F or above 
during serving periods. The product should be kept refrigerated until ready for use. Cooking 
time will vary depending on the starting temperature and the qualities of the product. 


