
Instructions for Hotdogs and Polish Dogs 
 

� Always keep refrigerated until ready to cook. Cold dogs must stay below 41 

degrees. 

 

� Always use tongs wh en h andling h otdogs and polish  dogs. N ev er use bare 

h ands. Ch ange used tongs for clean tongs ev ery 2  h ours. 

 

� Cooked h otdogs and polish  dogs must be stored abov e 140  degrees. 

 

� Any food th at falls on th e ground or is dropped must be th rown away 

immediately. 

 

� B uns must always be h andled with  plastic glov es. W ash  h ands with  soap and 

water before putting glov es on. Ch ange glov es th at get ripped. Ch ange glov es 

th at migh t be contaminated. N ev er wash  or reuse glov es. Ch ange glov es 

between working with  raw and ready- to- eat foods. T h row glov es away after 

use. W ash  h ands after taking glov es off. 

 

 

Cooking instructions 
 

� M ake sure propane tank is on. L igh t both  burners and turn to medium h eat. 

 

� P ut ½  inch  of water in a foil pan,  cov er with  foil. P lace on top rack of grill. 

 

� Cook about 2 0  h otdogs and 10  polish  dogs. W h en cooked th rough  to at least 

140  degrees place th e dogs in th e foil pan and cov er with  th e foil. T urn off 

one of th e burners. P lace th e oth er burner on low. 

 

� W h en h otdogs are down to about 5  and polish  dogs are about 3 ,  turn th e 

burners back up top medium and cook 15 - 2 0  more h otdogs and 7 - 10  more 

polish  dogs. 

 

� Ch eck th e water in th e foil pan periodically to make sure it is not dry. R efill to 

½  inch  as needed. 

 

� Any dogs th at are left ov er at th e end of th e last sh ift must be th rown away. 

T ry to j udge th e number needed to minimiz e waste.  

 

� M ake sure propane tank is turned off at th e end of th e last sh ift. 


