Pro Series Hot Dog Steamer

Model: Pro Series
Part#: 8030
768528080309
Shipping Class 85

PRO SERIES HOT DOG STEAMER
PART# | SHIP WGT. DESCRIPTION LIST
8030 31lbs. Pro Series Hot Dog Steamer | $459.00

The Pro Series Hot Dog Steamer is Paragon’s top steamer. This unit has a drop-down, glass door
which allows quick access serve fresh, plump hot dogs and perfectly steamed buns. The large
capacity steamer accommodates up to 192 hot dogs and 30 buns. Both the front drop down door
and rear panel are made of tempered glass for increased food safety, and ensures the delicious
product can be visible to hungry customers. Constructed of 20-gauge stainless steel, the steamer is
durable and resists corrosion, dents and scratches. This hot dog steamer's side-by-side design
streamlines heat and humidity controls, while a shelf in the hot dog compartment separates product
for even heat distribution. A drip tray keeps reservoir water clean. Removable product trays and
sliding doors allow for easy access to hot dogs and buns and makes for simple easy clean up. The
proprietary heating system featuring a heavy-duty submersible stainless-steel element for quick
heat up and a lasting supply of steam for cooking. The over-sized eight-quart (7.57 liter) water

reservoir has a quick turn water release ball valve which allows for safe, quick and simple water



removal. An innovative float switch provides an automatic shut-off feature when water falls below a

certain level and a low-level indicator LED illuminates when the water level is low. A sliding water fill

slot allows the operator to fill the unit while in operation. The divided hot dog tray accommodates

any size hot dogs and sausages and can be cooked and merchandised simultaneously. The product

trays and drop-down door are dishwasher safe. With a range of 85-175 degrees Fahrenheit, the

adjustable thermostat can be set for accurate temperature control ensuring proper temperature for

fresh, plump hot dogs. In the bun compartment, a rack is included to keep buns warm without

becoming soggy.

Specs

Output: 192 dogs, or 96 dogs and 30 buns

Actual Dimensions of the Steamer Cabinet: WxDxH: 16” x 13.5” x 15.5”
Shipping Dimensions WxDxH: 21” x 23” x 24"

Ship Wt.: 31 Ibs.

AMPS: 10

Hertz: 60

Watts: 1200

Plug: NEMA 5-15p

Key Features

Sturdy stainless cabinet construction
Adjustable thermostat

Low water indicator light and power LED
Submersible stainless-steel element
Eight-quart (7.5-liter water reservoir)
Bun compartment and run rack

Ball valve drain

Quick access water fill sliding slot

Drip tray keeps reservoir water clean
Stainless steel food zone and tempered glass panels
Power: Electric

Cook Time: 15-45 minutes

Tongs included

One year warranty

Tested to NSF/ANSI Standard 4 by ETL
UL 197 ¢ CSA 22.2 NO. 109  CE

Made in USA



