
1. Pour 1.5 gallon of 

water into the steam 

basin/well. 

 

2. Plug unit into power 

source and turn 

heat up. 

 

3. Allow water to heat 

to create steam.  

 

 

 

 

4. Add hot dogs.  

(Allow 30 minutes for 

thawed hot dogs to 

cook.) 

 

5. Add buns and adjust 

the opening to allow 

the desired amount of 

steam to enter the 

bun compartment. 

 

6. Heat until desired 

temperature and 

serve. 
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Sample Photo / Actual Hot Dog Steamer Style May Vary. 

CAPACITY 

• 100 - 5” Hot Dogs 

• 30 - 6” Hot Dog Buns 

• Hot Dog Steamer 

• Three (3) Lids 
Hot Dog Cover w/
Knob 
Bun Cover w/Knob 
Bun Cover without Knob 

• Hot Dog Steam Tray 

• Bun Fixed Trays (2pc) 

• Bun Adjustable Tray 

PARTS 

• 120 Volt / 8 Amp 
Power Source 

• Level Surface / Table 

REQUIREMENTS 

• Remove all food items 

• Open water drain and 
drain all water out 

• Wipe out inside 

CLEAN-UP 

TROUBLE SHOOTING 

LOCATIONS 

• If you have any prob-
lems or concerns, 
please call your local 
Diamond Event Party 
Location. 
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• Heavy Duty Extension 
Cord (10-12 Gauge / 
50’ or Less) 

• Serving Tongs 

• Thawed Hot Dogs 

• Hot Dog Buns 

• Ketchup 

• Mustard 

• Pickle Relish 

• Diced Onions 

• Plates 

• Napkins 

• Cooler (Store Dogs) 

OPTIONAL ITEMS 


