
Features
• Steams and holds up to 200 pre-cooked hot dogs

• Holds up to 48 buns hot and moist with adjustable steam

• Top-loading independent hot dog and bun compartments for easy storage and
serving

• Thermostatic controls range from 85 to 175 degrees Fahrenheit

• Front-mounted drain for easy cleaning; 120V, 1300W

Certifications

   

Technical Data

Width 18 1/2 Inches

Depth 14 Inches

Height 20 Inches

Amps 10.8 Amps

Hertz 60 Hz

Phase 1 Phase

Voltage 120 Volts

Wattage 1300 Watts

Bun Capacity 48 Buns

Control Type Analog

Avantco HDS-200 200 Dog / 48 Bun Hot Dog Steamer / Merchandiser -
120V, 1300W
Item #177HDS200

 177HDS200Item #: Project:

Qty: Date: Approval:

CE Marking 5-15P ETL Sanitation ETL, US & Canada
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Technical Data

Hot Dog Capacity 200 Hot Dogs

Number of Controls 1 Controls

Plug Type NEMA 5-15P

Power Type Electric

Temperature Range 85 - 175 Degrees F

Temperature Settings Adjustable

Type Standard Style

Notes & Details

An excellent addition to snack bars, stadiums, vending carts, and many other foodservice operations, this Avantco
HDS-200 hot dog steamer effectively holds and merchandises product to capitalize on hungry patrons and boost
impulse sales! The unit's spacious design steams and holds up to 200 pre-cooked hot dogs and 48 buns so you have a
ready supply throughout the day, while easily adjustable temperature and humidity controls ensure the dogs stay
plump and juicy and the buns stay warm and fresh. The machine's backside has a decorative decal to help ornament
your storefront. There is a built-in low water sensor with a convenient indicator light next to the unit's drain.

This hot dog steamer comes with a large 6 qt. water pan for the easiest maintenance possible. Simply fill the pan at the
start of the day, set the temperature and humidity to keep your pre-cooked hot dogs warm and juicy, and the high
capacity water pan will hold the water you need to effectively steam until closing time with no need to worry about
the pan running dry! A stainless steel housing gives the steamer a sleek, durable construction while the tempered
glass front and back tempt customers with excellent product visibility. And thanks to the unit's convenient top-loading
design, you have easy access to product without sacrificing workspace to traditional rear swing doors.

The Avantco HDS-200 hot dog steamer requires a 120V electrical connection for operation.

WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer and birth defects or
other reproductive harm. For more information, go to www.p65warnings.ca.gov.
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https://www.p65warnings.ca.gov/



