
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BMHG001-004 
Hot Dog Roller 

Instruction Manual 
  



 



The BakeMax® Hot Dog Rollers have the advantages of smart, reliable construction, are 

easily-operated and fast heating. The rollers are sprayed with non-stick coating. 

A. Specifications: 
 

Model Voltage Output (W) Temperature Rollers Size 

(V)  Heating Motor Fę Celcius (mm) 

BMHG001 115V 1030 20 50-300 5 580x255x190 

23òx10òx7.5ò 

BMHG002 115V 1440 20 50-300 7 580x330x190 

23òx13òx7.5ò 

BMHG003 115V 1860 20 50-300 9 580x405x190 

23òx16òx7.5ò 

BMHG004 115V 2250 20 50-300 11 580x480x190 

23òx19òx7.5ò 

 

B. Transportation and storage: 

When being transported, be careful not to shake or drop the machine; do not place 

outdoors or in the direct sunlight for extended periods of time. If the machine is outside or near 

a winder be sure to avoid rainfall: store it in ventilated place free of erosive gases; Do not put 

up-side-down. 

 

C. Installation and conditions: 

1. The voltage and electrical specifications should be the same as the indicated on the 

nameplate of the machine. 

2. Use a suitable switch, fuse and a protected mode near the broiler. Machine must be 

properly grounded. 

3. All the connections and installations should be done by qualified electricians. 

D. Operation: 

1. Add some plant oil to the two ends of the roller to make them move well. 

2. Connect the power and the light will turn on which means power is being supplied 

to the machine. Turn the switch óKlô to start the motor, the rollers will move. Place 

hot dogs on the roller (please ensure you are using commercial round hot dogs. 

non-commercial ósquareô hot dogs will not properly rotate), you may lay them on 

all the rollers or just the front rollers depending on how many hot dogs you desire. 

Turn the temperature controller and set the temperature to the desired temperature. 

The temperature of the rollers begins to rise. When it reaches the correct 

temperature it will the automatically turn off. Once the rollers have cooled to an 

unacceptable temperature the rollers will begin to heat again automatically. By 

repeating this, the temperature will be kept constant and the food will be well 

heated and preserved. Suggestion: It is better to set the temperature to 1-2 when you 

roast hot dogs. 

E. Cleaning and protection: 

1. Turn off power and unplug when cleaning to avoid accidents. 

2. Do not use any metallic brushes to clean the rollers.  Because they are sprayed 

with non-stick cover doing so will damage the coating. Only the tool in the 

machine or soft cloth can be used to clean them. 

3. Clean the rollers with soft cloth after using every day to keep them neat and 

clean. Don't wash directly with water. 

 



 

 

F. Electrical theory: 

 

 

 

 

 

 

 

  



 


