
   

Pretzel Warmer 

    
Controls and Their Functions 

1.  Light – this switch operates the interior lights and the rotisserie motor.  The rotisserie motor will only function 

with the door closed. 

2. Heat – this switch operated the heat element inside the cabinet. 

3. Temperature Control – variable heat control with a gradual dial; from “Off” to 170 degrees.” Note:  the proper 

setting of this control depends on the temperature of the items being placed inside the cabinet and how many 

times the door is opened.  You might need to play around with this to get the proper setting. 

 

Operating Instructions 

1. THIS UNIT CANNOT BE USED ON AN EXTENTION CORD! IT MUST BE PLUGGED DIRECTLY INTO THE WALL.  
2. Fill water pan with hot water to provide humidity/steam as needed. Do not overfill the pan 
3. Turn the heat switch to the “ON” position  
4. Turn the temperature control to “HIGH” (170 degrees) and preheat the cabinet for 15 min.  
5. Turn the temperature control down to desired setting after the 15 min. preheat 
6. Load food products when preheat is complete 
7. Turn the light switch to the “ON” position for lights and rotating rack operation. 
8. You will need to occasionally check the water lever in the water pan and add water if needed (the windows 

should be steamy; if not steamy, you should add more water). You will need a hot pad the lid is very hot! 
 

Care and Cleaning  

1. Turn off machine and unplug from outlet before any cleaning 
2. Empty any remaining water of out the water pan 
3. Clean out the unit with a cloth dampened with hot soapy water 
4. Do not use oven or abrasive cleaners and do not submerge unit in water. 

 
Holds 50-60 pretzels. If pretzels are frozen, it will take approximately 1 hour to heat; if thawed, it will take about 30 min. 
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