Hot Dog Steamer Machine Cleaning and Tune Up

Most of the Hot Dog Steamers on the market today ar e very
similar in design and function . A heat source, wat  er, and
the resulting steam from heating it, and a holding area for
the food products.

The equipment is basically a shell that encloses a heating
element that heats a water bath to produce steam wh  ich
rises up and through the food placed above it. Simp le.

There are a couple of differences, however. Some mo  dels
have a heating element immersed in the water batha  nd
some newer models incorporate a “dry” heating elemen t
that is not immersed in the water. Pros & Cons for each.

The resultant steam heats the food no differently, however,
and the differences in design affect the heating el ~ ement life
& efficiency. We'll look at both models in thisar  ticle.

All models have similar controls and switches. A va riable Below is the heat control, low water lamp and power switch on
heat control, thermostat and low water indicator la mp. the Benchmark USA machine. The Benchmark USA utiliz es a
Below is the Gold Medal Steamin Demon front panel. Rainbow brand thermostat control that works well.

Removing the front panel on either of these models reveals | Onthe Gold Medal machine, you can remove the botto ~ m panel
the power switch, thermostat and lamps or LEDs. to reveal the temperature sensor and the underside of the
heating element.
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Below is the temperature sensor in the base of the GM
machine. And, at right is the insulation box that i s directly
below the heating element assembly. This insulation allows
for countertop installation without heat damage.

The Benchmark USA machine has an immersed heating The Gold Medal Dry Element machine positions its he  ating
element that is located within the water pan itself . element just underneath the water bath and isnota  ctually
immersed in water.

Shown at the right is the Gold Medal Steamin Demon Dry
Element Steamer water pan. As you can see, the mach ine
has a separate stainless steel water basin. Thispa n can be
removed for cleaning and also separates the heating

element from the water. This design is superior in that the
heating element will experience a longer lifetime a  nd the
water basin is more easily cleaned and it should la st longer
as well.

In all models, there are only three electrical comp  onents
requiring maintenance or repair/replacement:

Power Switch
Thermostat/Heat Control
Heating Element

Part replacement is simple and straightforward.
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At right is the Gold Medal Steamin Demon as we

reassemble it after a thorough cleaning. Note the h ot dog
drip tray that should be positioned under the right side of
the cabinet. The right side is smaller and is direc  tly over
the heating element position. The drip tray helpsk  eep most
of the hot dog drippings out of the water basin.

As seen in earlier images, the right side of the ma  chine
houses the heating element, so, the hot dogs should be
positioned over the heating element section. The bu  ns are
placed on the left side of the cabinet.

Position the perforated stainless steel tray over t
drip tray. Note the finger hole in the upper left o

he hot dog
f the tray.

Then install the divider panel, and finally the bas  kets.

Note that the right side has the small slot in the rim to
accept the divider panel. This correctly positions the hot
dogs on the right side of the cabinet and the buns to the
left. All parts are stainless steel and should be ¢ leaned as
such. We have fully cleaned all parts and reassembl  ed and
now our machine is ready for use.

The Steamin Demon is the world’s most popular hot d og
steamer machine. Most concession stands and fun foo d
vendors use the Steamin Demon over other brands.

Heating elements, thermostatic controls, heat contr ols,
lamps, switches and other parts and accessories are
available from MEG Concession Parts.

Visit our website today!

WWW.concession-parts.com

MEG Concession Repair uses only approved concessio n
equipment cleaners and degreasers. We have chosen G old
Medal Products as our approved provider of concessi on
cleaning equipment and it is the brand we offer to our
customers.

We have been servicing concession equipment for yea  rs
and can fully recommend the Gold Medal concession
equipment cleaning product line. You simply cannot go
wrong when choosing Gold Medal Products.

Use the “ammonia-free” Watchdog glass cleaner on all

your glass and plexi-glass surfaces, the Stainless Steel
cleaner & polish for all stainless steel food zones , the
degreaser for really tough cleaning jobs and Kleen Sweep
for cooked-on hardened deposits that cannot be remo ved
with other cleansers or treatments.
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