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APW Wyott takes pride in the design and quality of our products. When used as intended and with proper
care and maintenance, you will experience years of reliable operation from this equipment. To ensure best
results, itisimportant that you read and follow the instructions in this manual carefully.

Installation and start-up should be performed by a qualified installer who thoroughly read, understands and
follows these instruction.

If you have questions concerning the installation, operation, maintenance or service of this product, write
Technical Service Department APW/Wyott Foodservice Equipment Company, P.O. Box 1829, Cheyenne,
WY 82003.

SAFETY PRECAUTIONS

Before installing and operating this equipment be sure everyone involved in its operation are fully trained
and are aware of all precautions. Accidents and problems can result by a failure to follow fundamental rules
and precautions.

The following words and symbols, found in this manual, alert you to hazards to the operator, service
personnel or the equipment. The words are defined as follows:

A DANGER: This symbol warns ofimminent hazard which will resultin serious injury or death. A

WARNING: This symbol refers to a potential hazard or unsafe practice, which could result in
A serious injury or death. A

CAUTION: This symbol refers to a potential hazard or unsafe practice, which may resultin minor or
moderate injury or product or property damage.

NOTICE: This symbol refers to information that needs special attention or must be fully understood
even though not dangerous.

CAUTION: These models are designed, built, and sold for commercial use. If these models are

ﬂ positioned so the general public can use the equipment make sure that cautions, warnings, and
operating instructions are clearly posted near each unit so that anyone using the equipment will
use it correctly and not injure themselves or harm the equipment.

property damage, injury or death. Read the Installation, Operating and Maintenance Instructions

u WARNING: Improper installation, adjustment, alteration, service or maintenance can cause u
thoroughly before installing or servicing this equipment.

WARNING: Install per the spacing requirements listed in the installation section of this manual. We
strongly recommend having a competent professional install the equipment. Alicensed electrician

A should make the electrical connections and connect power to the unit. Local codes should always A
be used when connecting these units to electrical power. In the absence of local codes, use the
latest version of the National Electrical Code.

WARNING: For your safety do not store or use gasoline or other flammable vapors or liquids in the
A vicinity of this or any other appliance. Keep the area free and clear of combustibles. (See ANZI A
Z83.14B, 1991)

NOTICE: Instructions to be followed if anyone smells gas should be posted in a prominent place.
These may be obtained from the gas supplier.

WARNING: Check the data plate on this unit before installation. Connect the unit only to the voltage n
and frequency listed on the data plate. Connectonly to 1 or 3 phase as listed on the data plate.
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WARNING: Disconnect device from electrical power supply and place a Tag Out-Lockout on the 0
power plug, indicating that you are working on the circuit.

CAUTION: Maintenance & repair should be handled by a factory authorized agent. Before doing
any maintenance or repair, contact APW Wyott.
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LOCATION OF DATA PLATE
The data plate is located on the back of the unit.

IMMEDIATELY INSPECT FOR SHIPPING DAMAGE

All containers should be examined for damage before and during unloading. The freight carrier has
assumed responsibility for its safe transit and delivery. If equipment is received damaged, either apparent
or concealed, a claim must be made with the delivering carrier.

A) Apparent damage or loss must be noted on the freight bill at the time of delivery. It must then
be signed by the carrier representative (Driver). If this is not done, the carrier may refuse the
claim. The carrier can supply the necessary forms.

B) Concealed damage or loss if not apparent until after equipment is uncrated, a request for
inspection must be made to the carrier within 15 days. The carrier should arrange an
inspection. Be certain to hold all contents and packaging material.

Installation and start-up should be performed by a qualified installer who thoroughly read, understands and
follows these instructions.

GENERAL INFORMATION & TROUBLESHOOTING

NOTICE: The unit when installed, must be electrically grounded and comply with local codes, or in

the absence of local codes, with the national electrical code ANSI/NFPA70- latest edition. n
Canadian installation must comply with CSA-STANDARD C.22.2 Number 0 M1982 General
Requirements-Canadian Electrical Code Part 11, 109-M1981- Commercial Cooking Appliances.

NOTICE: Local codes regarding installation vary greatly from one area to another. The National

Fire Protection Association, Inc. states in its NFPA96 latest edition that local codes are “Authority n
Having Jurisdiction” when it comes to requirement for installation of equipment. Therefore,
installation should comply with all local codes.

General Installation Instructions:

1. Always clean equipment thoroughly before first use. (See general cleaning instructions.)

2. Checkrating label for your model designation and electrical rating.

3. Position equipment on level counter and plug into a grounded outlet so the plug is accessible. (See
individual description for electrical loads.) On units bearing the CE marking, the appliance must be
connected by an earthing cable to all other units in the complete installation and, hence, to an
independent earth connection.



General Operating Instructions:

Allfoodservice equipment should be operated by trained personnel.

Do not allow your customers to come in contact with any surface labeled “CAUTION HOT.”

Where applicable, never pour cold water into dry heated units.

Where applicable, do not cook, warm or hold food directly in liner pans (well pans). Always use
steam table pans/insets, etc.

Never hold food below 150°F (66°C).

o A=

General Cleaning Instructions:

1. NEVER clean any electrical unit by immersing itin water. Unplug unit before surface cleaning.

2. Always clean equipment thoroughly before first use. Clean unit daily. Except where noted on charts,
use warm, soapy water. Mild cleansers and PLASTIC scouring pads may be used to remove baked-
on food and water scale.

3. Unplug all units before cleaning or servicing. All service should be performed by an APW authorized
service agency.

4. Do not use chlorides or chloride-based products in this unit. Always clean equipment before first
use. Clean unit daily. Use warm, soapy water. Rinse thoroughly to remove all residue. Chlorides,
chloride-based products and improper cleaning may cause corrosion and pitting.

CAUTION: Use only non-abrasive cleaners. Abrasive cleaners could scratch the finish of your unit,
marring it's appearance and making it susceptible to dirt accumulation. Do Not use steel wool, other

A abrasive cleaners or cleaners/sanitizers containing chlorine, iodine, ammonia or bromine
chemicals as these will deteriorate the stainless steel and glass material and shorten the life of the
unit.

in water. DO NOT operate if it has been submerged in water. DO NOT clean the unit with a water jet.
DO NOT steam clean or use excessive water on the unit.

g WARNING: Unit is not waterproof. To avoid electrical shock or personal injury, DO NOT submerge ﬂ

Failure to comply with these instructions may void unit warranty.

General Troubleshooting—Always ask and/or check:
1. Istheunitpluggedin?
2. Checkcircuit breaker.
3. Ispower switch on and pilot light glowing?
4. Checkratinglabel. Are you operating unit on proper voltage?
5. Ifthe supply cordis damaged, it should only be replaced by an identical supply cord.

If the above checks out and you still have problems, call an APW authorized service agency.

DS-1A—MR. FRANK DISPLAY STEAMER

Installation:
1. Follow generalinstallation instructions on page 3.
2. The operator must slide basket in over support pins and support flange.

Operations:
1. Follow general operation instructions on page 4.
2. Pour 3 quarts of hot water, 120°-140°F (50°-60°C), into lower pan. Cap on drain pipe must be finger
tight.
3. Place perforated hot dog tray into lower compartment. Load with up to 150 hot dogs.
4. Heat up time will depend on size and temperature of the hot dogs. Place bun basket into upper
cabinet, slide drip shield on top of bun basket, load up to 60 buns. Buns may be stored in plastic bag
for prolonged holding periods.

5. Turnon unit. Setinfinite control to “HI” position to begin steaming.
6. Forholding, readjust control to “4” or “5” setting after 15 minutes (or when water steams).
7. Addwatertounitiflevelis low.

Cleaning:

1. Follow general cleaning instructions on page 4.

2. Turnoff unitand allow cabinetto cool.

3. Unscrew drain cap and drain water from cabinet.

4. Remove trays, baskets and support shelves from cabinet. Clean thoroughly
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PO. Box 1829 Hot Dog Steamer

Cheyenne, WY 82003

HOT DOG STEAMER DS-1A

Item| Part No. | Description Exploded View

1 | 44662900 | Upper Wrapper Assembly Model Voltage

2 | 44680200 | Glass DS-1A 240V 442103
3 | 44661100 | Bottom Wrapper Assembly DS-1A 120V 446640
4 | 44663100 | Door Assembly

5 | 44660900 | Hot Dog Tray

6 | 44689000 | Bun Basket

7 | 44675600 | Drip Shield

8 | 44661300 | Basket Support

9 | 44681200 | Bottom Cover

10 | 45576800 | Rubber Foot (each)

11 | 44677500 | Drain Cap Assembly

12 | 44676100 | Drain Cap Only

13 | 44675000 | Drain Cap Chain

14 | 44676200 | Rubber Gasket

15 | 1301608 | Infinite Control (120V) 22

1301602 | Infinite Control (240V)

16 | 45582500 | Knob, Infinite Control
17 | 45653000 | Indicator Light
18 | 47255900 | Cord, Power 120V
47255900 | Cord, Power 240V (Remove Plug) @N/@

19 | 8968900 | Strain Relief Bushing

20 | 46910700 | High Limit Thermostat

21 | 45596000 | Heating Element 120V, 800W
22 | 45081700 | Heat Transfer Plate

23 | 45569500 | Element Clamp

24 | 45569600 | Anti-Rotation Clamp

25 | 45599200 | Element Cover

26 | 21766800 | Label, Marketing

27 | 48970100 | Label, Caution Hot

28 8978400 | Hole Bushing 7/8”

N/S | 8422400 | 10-24 Green Hex Nut

N/S | 8422300 | 10-24 Hex Nut

N/S | 48902500 | 10-24 Speed Nut

N/S | 8128700 | Screw, Drive, Type AB 8-18

Note: When ordering, ALWAYS specify Part #, Model #, Serial #, Voltage & Phase. P/N 467112-00 Rev. 2/06
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