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BUTTER SPREADER

SAFETY INSTRUCTIONS INSTALLATION & OPERATION

ALWAYS properly clean and sanitize the butter roller after 1. Remove unit from packaging, being careful not to
use and as instructed by state and local laws. discard any relevant product literature.

DO NOT immerse the butter roller in cold water while it is 2. Thoroughly clean the unit before first use, refer to
still hot to avoid risk of thermal shock, product damage, or “CLEANING” section.

injury.

3. Remove top cover.
CAUTION: The butter roller will get hot during normal use
on a flat-top griddle, use caution when handling. 4. Fill with butter (minimum 0.5 Ib, maximum 1.25 Ib).

CLE AN|NG NOTE: Use pre-melted, liquid shortening
or pre-softened butter.

DO NOT spray with hose or pressure washer.
5. Place butter roller in desired location. For best

This item is NOT dishwasher safe. results, use on a flat-top griddle.

DO NOT use a scrub pad, steel wool, or any abrasive materials. NOTE: If using the optional heating element, insert the
element into the rear hole on the butter spreader and

ALWAYS follow cleaning instructions of your sanitizer or plug in to a grounded 120V element.

cleaning solution.
WARNING: DO NOT use the heating element if butter

1. Remove the butter spreader from any heat source and spreader is to be used on a flat-top griddle or other
allow it to cool completely. heating surface.
NOTE: If using the optional heating element, unplug 6. Allow butter to fully melt
the element and allow it to cool completely, then ' |
remove it from the butter spreader. 7. Roll bread over roller to apply butter.

2. Remove any unused butter from the butter spreader. ) s
y P 8. REéfill butter as needed to maintain proper

3. Remove the lid and roller by simply lifting off. coverage on bread.

4. Soak, wash, rinse, and sanitize all parts, including the NOTE: When bread no longer becomes fully covered by
butter spreader base. rolling over roller, it is low on butter and needs refilled.

5. Allow all parts to air dry.
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