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SECTION 1. INTRODUCTION

1-1. HENNY PENNY TheHenny Penny Rotisserie, SCR-6 or 8, combines

ROTISSERIE rotating convection heat with rotating discs so that food browns
moreevenly and cooksfaster. It can also be used asadisplay unit
for digplaying product whilein the cooking or holding mode.

INOTHICE

2007 Asof August 16, 2005, the Waste Electrical and El ectroni c
Equipment directivewent into effect for the European Union.
\ Our products have been evaluated to the WEEE directive. We
have also reviewed our productsto determineif they comply
with the Restriction of Hazardous Substancesdirective (RoHS)
/ and haveredesigned our productsasneeded in order to
comply. To continue compliancewith thesedirectives, thisunit
_ must not be disposed as unsorted municipa waste. For proper
disposal, please contact your nearest Henny Penny distributo

1-2. FEATURES

* Digtinctive compact design

* Presel ected automatic controls

* Integrated solid state controls

» Combination hot air convection and infrared cooking
* Rotating disc movement

* LED readout control panel

» Tempered glassdoors

* Removabledrain pan

* Removablerotor disc

* Stainlesssted construction

* Removablevent panelsfor easy cleaning

1-3. ASSISTANCE Should you requireassistance, just call your local independent
distributor (refer tothedistributor listintherear of this
manua).

In addition, feel freeto contact our corporate headquartersin
Eaton, Ohio by dialing our toll free number 1-800-417-8405
or 1-937-456-8405, or go to Henny Penny online at
www.hennypenny.com.

11 207
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1-4. SAFETY

A

INOTICE
CAUTION

LA CAUTION

203

SCR-6/8

To ensure safe operation of the Henny Penny rotisserie, the proper
proceduresfor install ation, operation, and mai ntenance should be
followed and properly understood. Whereinformationisof
particular importanceor issafety related, thewordsWARNING,
CAUTION, and NOTE areused. Their usageisasfollows:

SAFETY ALERT SYMBOL isused with DANGER,
WARNING, or CAUTION whichindicatesapersona injury
typehazard.

NOTICEisusedto highlight especidly important
information.

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided,
may result in property damage.

CAUTION used with the safety alert symbol indicates
a potentially hazardous situation which, if not
avoided, may result in minor or moderate injury.

WARNING indicatesapotentially hazar doussituation
which, if not avoided, could result in death or serious
injury.

1-2
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1-4. SAFETY
(Continued)

@ Equipotential Ground Symbol

2007
ﬁ Waste Electrical and Electronic Equipment (WEEE) Symbol

Shock Hazard Symbols

Hot Surface Symbols

1-5. PROPER CARE Aswithany of our equipment, therotisserie doesrequire careand
maintenance, which arediscussed inthismanua. Thecareful use
of therecommended procedures, coupled with theregular preven-
tive maintenance, will resultinfew repairsto the equi pment.

1-3 908
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SECTION 2. INSTALLATION

2-1. INTRODUCTION

2-2. UNPACKING

303

Thissection providestheinstallation instructionsfor the Henny

Penny Rotisserie. [RI] @IF[I @IE

Installation of thisunit should be performed by aqualified
servicetechnician. Theinstallation of thisunit must conform to
al local, state, and federal codes.

k-

SHOCK HAZARD

Do not puncture the rotisserie with any objects such as
drills or screws as electrical shock, or component
damage could result.

TheHenny Penny Rotisserie hasbeen tested, inspected, and
expertly packed to ensurearrival at itsdestination in the best
possiblecondition. Theunitispacked insdeaheavy

cardboard carton with sufficient padding to withstand normal

shipping treatment.

NOITICE

Any shipping damages should be noted in the presence of the
dedlivery agent and signed prior to hisor her departure.

To removethe Henny Penny Rotisseriefrom the carton you

should:
1.

2.

Carefully cut banding straps.

Remove packing from around theunit.
Lift cartonfromunit.

Remove brackets securing unit to skid.
Removeunit fromskid.

Your rotisserieisnow ready for setup.
2-1
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2-3. LOCATION

2-4. STACKING

2-2

INSTRUCTIONS

SCR-6/8

The proper location of the unit isvery important for operation and
convenience. Choose alocationwhich will provide easy loading and
unloading without interfering with the final assembly of food orders.

NOITICE

The SCR-6/8 rotisseries must be 2 inches from any rear wall.
No minimum spacing isrequired for the sides of the units. After
the Henny Penny Rotisserie has been placed on atable, run a
bead of silicone (silicone or equivalent sealant must be aNSF
listed material) around the perimeter of the unit sealing it to the
tabletop. You are now ready to make the electrical connection.

SCR-12 and SCR-16 both require 3 inches from any rear wall.
Again, no spacing isrequired for the sides of the units.

SCR-8'swith customer side mirrored glassrequire 4 inchesfrom
any rear wall. Again, no spacing isrequired for the sides of the
units.

i,
|

HOT SURFACE

The SCR series rotisserie is a commercial appliance,
and many surfaces could be hot. To prevent burns, it is
recommended that the unit be located in an area that
cannot be accessed by the public.

NOITICE

A stacking kit must be used to stack rotisseries, or to stack a
rotisserieonadisplay. Thiskit ensures3inchesclearance
fromarear wall. Thepart numbersof thestacking kitsare
02664, for use on the SCR-6 and SCD-6, and 02665 is
used on the SCR-8 and SCD-8.

Seepage 2-4 for singlepower cordinstallations.

Lay unitonitssideand bolt locking castersor legs, to
thecontrol sideof unit.

Using the bolts provided for the non-locking casters, or
legs, bolt both the stacking spacer (provided in thekit)
and thenon-locking caster, or legs, to thefront side of the
unit. The stacking spacer should extend out thefront of
theunit about threeinches.

Carefully lift therotisserieand placeit ontop of the
display, or bottom rotisserie, with the controlsonthe
sameside.

303
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2-4. STACKING
INSTRUCTIONS -
(Continued)

Take carewhen moving theunit to prevent per sonal

injury. The SCR-8 weighsapproximately 500 |bs.
B
il
H - 5. Mount the stacking bracketsto each side of theunits, as
.
R

HEAVY OBJECT

4. Removethethreesidepane screwsfromthetop unit
and removethethreetop side panel side screwsfrom
! the bottom unit.

WA ——

(230 kg) and the SCR-6 weighs 380 Ibs. (172 kQ).
showninFigurel, usng thescrewsremovedin step 4.

F gurel

6. Unitisnow ready for use.

NOITICE

For unitsbeinginstalled in Canada, for Price Costco,
proceed withthefollowing steps.

7. Removetheblack plug button from thetop of the upper unit.

8. Removethescrewsfromthechanne assembly andtake
thetop two parts apart.

/3

Channel

9. Removethescrewsalong the cornersof both top and
bottom units.

10. Mount onesideof the channel tothe units, using the
screwspreviously removedinstep 9. SeeFigure2.

11. Routethepower cord up through the mounted channel
and attach the cover to the channel, using the screws

N ; .
© =
T

Stacking _
BmckaE"’ Aol ] =

1 R

|1

i 2

e 4l ik <5 .
. o & & e previoudly removedinstep 8. SeeFigure2.
\ﬁ/ ‘
12. Unitisnow ready for use.
Figure2

203 2-3
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2-5. STACKINGINSTRUCTIONS 1.

FOR SINGL E POWER CORD

UNITS

Figure3

SCR-6/8

Lay unit onitssideand bolt locking castersor legs, to
thecontrol sdeof unit.

Using the bolts provided for the non-locking casters, or
legs, bolt both the stacking spacer (provided inthekit)
and the non-locking caster, or legs, to thefront side of the
unit. Thestacking spacer should extend out thefront of
theunit about threeinches.

Carefully lift therotisserieand placeit ontop of the
display, or bottom rotisserie, with the controlsonthe

sameside.
\ Y j
HEAVY OBJECT

Takecarewhen moving theunit to prevent per sonal
injury. The SCR-8weighsapproximately 500 Ibs.
(230 kg) and the SCR-6 weighs 380 Ibs. (172 kQ).

Removethe control side, side panelsfrom both units.

Routethe power cordinside of the SCD asshownin
Figurel.

Thread the SCD power cord up through both units, using the
holein the center, top of the SCD. Seefigure2.

Using aflat-head screwdriver, mount the power cord wiresto
the contactor terminalsshowninfigure 3.

Replace side pandl's, mounting the stacking bracketsto each
sideof theunits, asshownin Figure 1 (page 2-3), using the
screwsremovedinstep 4.

Unitisnow ready for use.

1104
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2-6. STACKINGAND OUTBOARD

CASTERINSTALLATION
INSTRUCTIONS

Figurel

Figure3

105

SCR-6/8

Using aPhillip’shead screwdriver, removethe 8, 1/4-20 x
lin. screwsinthecornersof theunit. Figure 1.

Removeadl contentsfrominsideof unit. Carefully lay the
unit over onto the customer side of the unit. Besureto
protect the glass door from damage, such as placing pack-
ingmaterid between unit and awood pallet. (If the door
onthecustomer sidehasahandleonit, alow thedoor
handleto hang over the edgeto thewood pallet.)

Using a7/16in. wrench or socket, removethe bolts, wash-
ersand lockwashers from the bottom of the unit.

Using the hardware removed in step 3, and the caster
mounting holesin the bottom of the unit, fasten the out-
board caster bracketsto the bottom of the unit, along

with the stacking spacer, if present. (The stacking spacer
should be on the customer side of the unit.) Then, using 8,
1/4-20x 1in. screws (from step 1) fasten the caster brack-
etsto both sidesof theunit. Figures2 & 3.

NOITICE

The brackets can be used on either side, thusthe 16
mounting holesin thebracket, shownin Figure 2.

2-5
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2-6. STACKINGAND OUTBOARD
CASTERINSTALLATION
INSTRUCTIONS (Continued)

5. Attach casterstothecaster bracket (Figure4), mounting
thetwolocking swivel castersto the control sideof the
unit and the non-locking castersto the customer side. Use
the5/16inch hex head bolts, 5/16 inch locking washers,
5/16 inch nutsand 5/16 inch flat washers (use 2 flat
washers per bolt; one on the bottom side of caster bracket
and one on thetop-side) which are provided. Completed
ingalation showninFigureb.

Figure4
6. Settheunitontoitscastersand carefully lift therotisserie
and placeit ontop of the display, or bottom rotisserie, with
] thecontrolsonthesameside.
N l | U—, A/
' \ )
| . | HEAVY OBJECT
Figure5

Takecarewhen moving theunit to prevent per sonal
injury. The SCR-8weighsapproximately 500 Ibs.
(230 kg) and the SCR-6 weighs 380 Ibs. (172 kg).

7. Removethethreesidepanel screwsfrom thetop unit
and removethethreetop side panel side screwsfromthe
bottom unit.

WA

8. Mount the stacking bracketsto each side of the units, as
showninFigure6, using thescrewsremovedinstep 7.

Figure6 .
9. Unitisnow ready for use.

2-6 105
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2-7. LEVELING OF UNIT For proper operation, therotisserie should belevel fromsidetoside
andfront to back. Thiswill ensure proper door operation.
2-8. ELECTRICAL TheHenny Penny Rotisserieisavailablefromthefactory, wired
REQUIREMENTS for 208 or 240 volt, 220-380 volt, 240-415 volt, 230-400

volt, 1 or 3 phase, 50/60 hertz service.

@ SHOCK HAZARD

Thisunit must beadequately and safely grounded.
Refer tolocal electrical codesfor correct grounding
procedures. If unitisnot adequately grounded, electri-
cal shock could result.

M odel Volts  Phase Amps Watts Wire
No.
SCR-8 208 3 33.6 11,100 3+G
208 1 50.5 11,100 2+G
240 3 29.1 11,200 3+G
240 1 46 11,100 2+G
400 3 19.3 11,000 44G
SCR-6 208 3 22.8 6800 3+G
208 1 325 6800 2+G
240 3 19.7 6800 3+G
240 1 28.3 6800 2+G
400 3 135 6800 44G

303 2-7
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2-8. ELECTRICAL
REQUIREMENTS

(Continued)

2-8

SCR-6/8

NOITICE

Thesupply power cordsshall beoil-resistant, sheathed flexible
cable, nolighter than ordinary polychloroprene or other
equivalent synthetic elastomer-sheathed cord, and must be
HO7RN type.

It isrecommended that 230 mA rated protectivedevicesuch as
aresidual current circuit breaker (RCCB), or ground fault
circuit interrupter (GFCI), beused onthefryer circuit.

For fixedwireingtallation only: An externa al-poledisconnec-
tionswitch must beingtalled intheexternd ingtallation.

AARNING
SHOCK HAZARD

(FOREQUIPMENT WITH CE MARK ONLY!)
To prevent electric shock hazard thisappliancemust be
bonded toother appliancesor touchable metal surfacesin
closeproximity tothisappliancewith an equipotential
bonding conductor. Thisapplianceisequipped with an
equipotential lugfor thispurpose. Theequipotential lugis
mar ked with the following symbol %7 .

109
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SECTION 3. OPERATION

The Henny Penny Rotisserie is computer controlled. The computer
control regulates the cabinet temperatures and provides timing and
program functions of the rotisserie.

3-1. INTRODUCTION

3-2. CONTROLSAND SWITCHES (Refer to Figures 3-1 and 3-2)

Item Description Function
1 Power Switch Thistwo position rocker switch controls power to the rotisserie
and the control panel
2 Rotation Switch Pressed to bypass the computer control and turns the rotor motor
on; arotation switch may be located on both and the operator
side and customer side
3 Meat Probe After plugging the meat probe into the receptacle, the meat probe
can then be inserted into the product and the product temperature
isdisplayed
4 Preheating LED Turns on during a Preheating Mode
5 Program LED Flashes during a Program Mode
6 Product LED L ocated above each product button; it turns on when a product is
selected and during programming; the LED flashes during Cook
and Hold Cycles
7 Product Up and Down Ten product selections, labeled M through P9; selected by
Buttons pressing the Up and Down buttons
8 Cook or Hold LED Turns on during a cook cycle and during the Hold Cycle
9 Program Button Pressed to access the Program and Specia Program Modes.
10 Menu Board Displays the product names; the menu items can be changed
u Digital Displays Threedigital LED displayswhich show the temperature, time,
and messages associated with the control operation
12 Ready LED Turns on during preheat when the temperature nears the pro-
grammed set point temperature; it turns off during a Cook Cycle

203

3-1



I—FNNY PENNY

Engineered to Last

SCR-6/8

3-2. CONTROLSAND SWITCHES (Refer to Figures 3-1 and 3-2)

(Continued)
Item Description Function
13 Start Button Pressed to begin the unit preheating or begins a Cook Cycle
14 Stop Button Pressed to end a Cook or Hold Cycle
15 Alarm Button Pressed to view or change the alarm settings; the settings can
be changed at any time
16 Temperature Pressed to view the current oven temperature
Button
17 Set Temperature Up | Pressed to change the temperature setpoint
and Down Buttons
18 Set Time Up and Pressed to change the time settings
Down Buttons
19 Time LEDs I1luminates when changing thetime
20 Temperature LEDs | Illuminates when changing the temperature

32
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3-3. INSTALLATION OFDISCS,

203

RODS,AND SPITS

SCR-6/8

Fit discsup to appropriate disc support on each side
of unit.

Place each end of therod assembly into thehubson each disc.

Slidethe collarsonto each hub of discs.

Slideretention ringsover hubsandinto ot onrod.

Slip angled spitsonto discs, withthe“V” of theangled spits
towardstherod.

NOITICE

Fitthespit withthe*V” towardstherod. Reversaing the spit will
resultinspitstilted at anangle.

CAUTION

When removing the rod assembly, make sure indicator is
pointed up towards top of unit. If it is pointed down, the
rod assembly will fall.

3-5
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3-4. PROCEDURE FOR The angled spits are the standard accessory for the Henny Penny
ANGLED SPITS rotisseries. Some of the advantages of the angled spits, compared

to the double spits, are the ease and speed in which whole chickens
can be placed on the spits. Also, cooking on spits compared to
baskets and pansis superior as the meat cooks more uniformly and
is basted by itself asit rotates. It isimportant to place meat on the
spit evenly for even cooking results.

Place the chicken onitsback. Cut asmall dlit in the extraskin at the
tail end of the chicken. Place one, then the other leg through the dlit,
so the legs are in acrossed fashion. Fold the wings up behind the
neck.

Hold the spit with the opening of the “V” shape facing upwards
and the angle of the “V” towards the table. Slide the spit
lengthwise through the body cavity of the chicken, tail cavity
first, with the breast up (see Figure 3-3).

Figure 3-3

3-5. PROCEDURE FOR DOUBLE The double spits are optional accessories. Some of the advantages
SPITS (OPTIONAL) of cooking on spits compared to baskets or pans are that the meat
cooks more uniformly and is basted by itself asit rotates. Itis
important to place meat on the spit evenly for even cooking results.

Place chicken and small poultry on spitsin avertical position for
maximum capacity (see Figure 3-4). Place chicken on its back.
Gently push legs and thighs toward the back. This givesthe chest a
more plump appearance and positions the drumsticks better for
insertion of the spit. Run one point of the spit through the chest at
the height of the wings. Run the other point through the large part
of the drumstick and lower body. Push the spit through to the other
side of the chicken. Wings can either be pinned by the spit or folded
behind the neck.

Figure 3-4

If turkey or large poultry is cooked, it may be necessary to place
them horizontally on spits so they do not touch the top of the oven
or interfere with adjacent spits. In this case, run the spits lengthwise
through the breast and thighs.

Whole roasts - beef, lamb, pork and ham, should be centered on the
spits evenly. Most roasts will have to be placed on spits lengthwise
due to their size and shape. However, if small roasts are cooked,
they can be placed vertically on spits, provided they do not touch
the top of the oven or interfere with adjacent spits.

3-6 203
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3-5. PROCEDURE FOR DOUBLE

SPITS (Continued)

3-6. USE OF OPTIONAL
ACCESSORIES

3-7. OPERATION MODE

203

SCR-6/8

Pork ribs - spare or baby racks should be weaved on the spits
likean accordion. Both tines of the spitsshould piercethedab.

Best resultsare obtained if poultry or roasts are not crowded
together. Leave adequate space between productsfor best
browning.

Basketsare available asan option for food productstoo small or
impractical to put on spits.

Mesatloaf, fish, stuffed bell peppers, and frozen pastriesareexamples
of productsthat can be baked in the baskets.

If basketsare used instead of spitsto bakewhole chicken or roasts,
keepin mind these productswill requiremoretimeto cook and the
browningwill not beasuniform.

Coated accessoriesareavailable. For moreinformation, contact
your loca independent Henny Penny distributor.

The control hasten product Cook Cycleswhich may be pro-
grammed for specific products. Each cyclemay consst of uptofour
cook stepsand ahold parameter.

1. PresstheUPor DOWN button, under PRODUCT SELEC-
TION, to select thedesired product. Then pressthe START
button and the unit will begin to prehest to thetemperature
appropriatefor that product.

NOITICE

TheManua Modeisnot programmed and acook timeand
temperature must be programmed oncethisproduct is
selected. Usethe UP or DOWN button, under PRODUCT
SELECTION, to select Manual Mode (M). Pressthe
START button to begin preheat. Usethetimeand tempera-
ture UP and DOWN buttonsto program thismode.

2. Oncethe“READY” LED flashes, the product can now be
loaded intotheunit.“ READY TOLOAD” messagescrolls

intop display.

3. Openthedoor andload the product into the unit. Pressthe
rotate knob asneeded to rotate the discsto help inloading.
Closethedoor, then pressthe START button to begin Cook

Cydle.
37
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3-7. OPERATION MODE
(Continued)

3-8. PREHEAT CONTROL

3-9. COOKING CONTROL

3-10. DOOR SENSOR

3-11. HOLD CONTROL

3-8

SCR-6/8

NOICE

The middle display showsthetime remaining and the bottom
display shows the setpoint temperature. The actual tempera-
ture shows when the oven temperature (thermometer) button
is pressed.

4.  Attheend of the Cook Cycle an alarm will sound, the middle

display shows“0:00” and the top display flashes“DONE".
Press the STOP button to end the Cook Cycle.

NOITICE

If ahold time is not programmed, the cycleis ended and alarm
turned off by pressing the STOP button. If ahold timeis pro-
grammed, the unit will sound an alarm and automatically gointo
the Hold Cycle. Hold time remaining and temperature will be

displayed.
5.  Attheend of the Hold Cycle, the middle display flashes “0:00"

and the top display flashes“END”. Pressing the STOP
button stops the alarm and rotor, and all outputs are off.

NOITICE

To abort aCook or Hold Cycle, press and hold the STOP button
for 2 seconds. The Cook Cycle can aso be paused by pressing
and rel easing the STOP button. If power isremoved at any time,
the control will resume the operation that was active at power

down, whether it wasin a Cook Cycle, Hold Cycle, or preheat.

During preheat, the air heat and radiant heat are both turned on to

regulate the air temperature to the programmed preheat/cook setpoint.
Both air and radiant heat are turned off when the air temperatureis
above the setpoint. The blower runs continuously, but therotor is off.

Normally during aCaook Cycle, the air heating elements and theradi-
ant elementsareregulated to the programmed air temperature setpoint.

If either door is opened during aCook Cycle, al functions are turned
off, and remain off until both doorsare closed. Thetop display shows
“DOOR ISOPEN”". But, if the meat probe is plugged into the unit
and the control side door isopen, thetop display will show meat probe
temperature.

The Hold Mode can be programmed for time and temperature.
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3-12. CLEANING
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PROCEDURES

SCR-6/8

Turn all controlsto OFF and disconnect theelectrical
power supplied totheunit.

i .0,
—

HOT SURFACE

To avoid severeburns, allow theunit to cool before
cleaning.

Removethediscsand rod assembly and taketo asink to
cleanthemthoroughly. (Seelnsgtalation of Discs, Rods, and

Spitssection.)
NOITICE

If door of unitispartialy openitisdesignedto close
automatically. To keep door open, position door fully open.

A\ CAUTION

Be sureto keep groove in therod clean of debris. The
retaining ring must fit securely in the groove to keep
rod assembly from falling and damaging unit, or
causing personal injury.

Pull drain pan partialy out and unscrew drain plug to
discard greaseinto another container.

Removedrain pan, vent panels (sideventsfirst), back
panel, and drip traysfromunit, and taketoasink to
cleanthoroughly.

NOITICE

Thetop vent pand (covering air heaters), isdotted to
theright on the SCR-8 and to theleft on the SCR-6.
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3-12. CLEANING
PROCEDURES

(Continued)

3-13. HALOGEN LAMP
REPLACEMENT

3-10

SCR-6/8

L oosen the thumb screw on the blower fan blade and pull
blade from shaft. Then take fan blade to a sink to clean

thoroughly. CAUTION

When reinstalling fan blade, be sure the offset shaft
matches up, and the thumb screw is tightened snug, but
not too tight. If the fan is not installed properly, the fan
could hit the vent cover and damage to the fan could
result.

Do not use abrasive cleaners or cleaners/sanitizers con-
taining clorine, bromine, iodine, or ammonia chemicals.
These abrasives and chemicals will deteriorate the
stainless steel material and shorten the life of the unit.

Do not use a water jet (pressure sprayer) to clean the
unit, or component damage could result.

Do not use any abrasive cloth, degreaser, oven cleaner,
or any type of corrosive cleanser when cleaning the
coated parts. Hot soapy water is all that is needed to
clean these parts. Any of the other cleaners mentioned
above will greatly reduce the life of the coating.

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplugcord at wall receptacle.

Light bulbsand surrounding surfacesmay behot.
Severeburnscould result.

Push in and twist bulb counterclockwise to remove defective
bulb.

Use the foam packing around new bulb, and push new bulb into
socket. Twist clockwise to lock into place.

CAUTION

When installing the new bulb, DO NOT touch light bulb with
fingers. Wrap the foam packing around bulb to install the
bulb. Failure to follow these instructions could cause dam-
age to bulb.

Restore power to unit.
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SECTION 4. PROGRAMMING

4-1. INTRODUCTION The controls can be preset at the factory, or the desired functions
can be programmed in the field. The program settings (P) button
isused to program the following functions. cooking (steps), alarms,

and hold. [N]@'F“@E

An exception isthe Manual Mode. Cook time and tempera-
ture can be programmed into this slot without entering the

Program Mode.
4-2. PROGRAMMING FOR 1.  Pressand hold the PROGRAM SETTINGS (P) button until
COOK AND HOLD the control beeps and the display shows “PROG”, then release
the P button.

2. Enter the access code 1-2-3 by pressing the button under the
digit. The ALARM button is under the 1, the DOWN button
is under the 2, the UP button is under the 3.

The control will sound three quick beeps, the word STEP
lights up above the P button and the settings for the currently

selected product are shown. The product (P1 through P9)
flashes then “COOK-1" showsin the top display.

NOITICE

If the incorrect access code is entered, the Programing Mode
isdenied. A “BAD CODE" message shows on the display
and awarning tone is generated. After approximately 10
seconds the control returns to normal operation and the access
code may betried again.

3.  Sdlect the product to be programmed, P1 through P9, using the
UP and DOWN buttons under PRODUCT SELECTION

NOITICE

Once the desired product is selected, each press of the pro-
gram P button advances to the next cook or hold step. The
parameters are described below.

4.  Once the product is selected the preheat/cook temperature can
be entered. Press the UP and DOWN buttons under the tem-
perature display until the desired temperature showsin the

display.
203 4-1
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42

COOK AND HOLD

(Continued)

SCR-6/8

The time can be programmed by pressing the UP and
DOWN buttons under the time (middle) display.
Example: “1:30:00” is 1 hour, 30 minutes, and O seconds.

NOITICE

As many as four times and temperatures can be programmed
per Cook Cycle.

A radiant heat setting may be programmed by pressing and
holding the oven temperature button (thermometer). The
default setting is 100%, but can be changed from 0% to 100%,
using the UP and DOWN buttons. By lowering the setting,

the amount of time the radiant heaters are on, islowered. This
can be set for each stage of cooking, described in step 7.

After the desired start cook time and temperature is
programmed, press the program (P) button to program

a second stage, if desired. “COOK-2" shows in the top
display, and time, temperature, and radiant heat setting can
be programmed per the steps above. Repeat this step for
athird and afourth stage, if desired.

After the cook times and temperatures are programmed, a
hold cycle can be programmed, if desired. Press and
release the P button and “HOLD” will show in the top
display, “0:00” inthe middledisplay, and dashesin the
bottom display.

Use the UP and DOWN buttons, under the middle time
display, to set the desired hold time. Then usethe UP
and DOWN buttons under the bottom temperature display
to set the hold temperature. A time must be programmed
before entering a temperature.

An aarm can be programmed for each cooking step and

in the hold cycle. Onceacook or hold time is programmed,
press and hold the ALARM button, then use the UP and
DOWN buttons under the middle display to set the alarm time.
Thetimeyou set in the display isthe time that the timer will
time down to for the alarm to go off in that step. Ex: COOK-1
is programmed for 5 minutes. 3 minutesis programmed for an
alarm. After 2 minutesinto the cook cyclethe alarm will go
off, because the timer has timed down to 3 minutes left in that
cook step.
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COOK AND HOLD

(Continued)

10.

11.

SCR-6/8

NOITICE

After multiple steps have been programmed, and the
Program Mode exited, the total cook time will show in
the display. Thetime for the next alarm can be viewed
by pressing and holding the ALARM button.

Repeat above steps for each product programmed. After
all products are programmed, exit the program mode by
holding in on the P button for 2 seconds.

You are now ready to cook.

NOITICE

The Program Mode will be automatically exited to
the Cook Mode if no buttons are pushed for 2 minutes
anytime during programming.
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MODE (Level 2)

SCR-6/8

The Special Program Mode is used to set more detailed parameters
The Specia Program Mode is accessed by pressing and holding the
PROGRAM SETTINGS (P) button for 8 seconds, or until the display
shows“L-2". “LEVEL 2" flashesin the top display, then “ SP PRG"
showsinthedisplay. It then asksfor acodewhichisl, 2, 3. Themode
consists of thefollowing features:

® Degrees Fahrenheit or Celsius
Oven type: SCR-6 or SCR-8
Language: English, French, German, Spanish
Audiovolume
Audiotone
Alarm auto cancel
Cook-to-hold auto
Idle M ode enabled
Mult. cook steps
Program locked by code
Radiant setpoint offset
Initialize system
To exit from the Special Program Mode, press and hold program
P button for 2 seconds, or wait 2 minutes and control will automatically
exit Special Program Mode.

Degrees Fahrenheit or Celsius (SP-1)

After entering the access code, the top display shows “SP-1" and
“TEMPUNITS’. The middle display shows*“°F" or “°C". Pressing
the UP or DOWN button will toggle the display from“°F’ to“°C”, or
vice versa.

Oven Type (SP-2)

After entering the access code (1,2,3), press and release the P button.
“OVEN TYPE” showsin the top display and “Scr-6" or “ Scr-8”
showsinthemiddledisplay. Thismust match the type of unit before
programming, or the unit may not perform properly. Thiswill be preset
from the factory. Pressing the UP and DOWN button will toggle the
display from one unit to another.

Language (SP-3)

After entering the access code (1,2,3), press the P button twice and
“LANGUAGE”, then “1=ENGL", “2=FREN", “3=GERM”, and
“4=SPAN". The middle display will show adigit, 1 thru 4. Pressing
the UP and DOWN buttons under the digit will change the language
that shows on the displays.

Audio Volume (SP-4)

The volume of the speaker can be adjusted. After entering the access

code (1,2,3), press the P button three times. “AUDIO VOLUME"

shows in the top display, and a digit 1 thru 10 shows in the middle

display. 1 isthe softest volume setting, 10 being the loudest. Usethe

UP and DOWN buttons under the digitsto set the desired volume.
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MODE (Level 2)

(Continued)

SCR-6/8

Audio Tone (SP-5)

The tone of the speaker can be adjusted. After entering the access
code (1,2,3), press the P button four times. “AUDIO TONE”"
showsin the top display, and a number 50 thru 2000 showsin the
middle display. 50 isthe lowest tone setting, 2000 being the
highest. Use the UP and DOWN buttons under the number to set
the desired tone.

Alarm Auto Cancel (SP-6)

After entering the access code (1,2,3), pressthe P button five times.
“ALARM AUTO CANCEL" showsinthetop display, and“YES’
or “NO” showsin the middle display. If thisis set at YES, then
when the programmed alarms go off the speaker will sound sev-
eral beeps, then automatically stop. If itisset to NO, then
someone has to press the alarm button before the speaker stops
beeping. Usethe UP and DOWN buttons under the middle display
to toggle from YES to NO, or vice versa.

Cook-to-Hold-Auto (SP-7)

After entering the access code (1,2,3), pressthe P button six times.
“COOK-TO-HOLD-AUTQO” showsinthetop display, and“YES’
or “NO” showsinthe middledisplay. If thisissetto YES, then at
the end of a Cook Cycle the speaker will beep several times and
automatically goesinto the Hold Mode. If itisset to NO, then
someone has to press the STOP button before the speaker stops
beeping and the Hold Cycle starts. Use the UP and DOWN
buttons under the middle display to togglefrom Y ESto NO, or vice
versa.

Idle Mode Enabled (SP-8)

After entering the access code (1,2,3), press the P button seven
times. “IDLE MODE ENABLED” showsin the top display, and
“YES’ or “NO” showsinthe middledisplay. If thisissetto YES,
then “IDLE”... “SELECT PRODUCT”"... “PUSH START TO
PREHEAT” will scroll across the top display when the rotisserie
isnotinuse. If itissetto NO, then at the end of a Cook Cyclethe
unit will start preheating again for the next Cook Cycle. Usethe
UP and DOWN buttons under the middle display to toggle from
YES to NO, or vice versa

Multiple Cook Steps (SP-9)

After entering the access code (1,2,3), press the P button eight
times. “MULT COOK STEPS’ shows in the top display, and
“YES’ or “NO” showsinthe middledisplay. If thisissetto YES,
then more than one step can be programmed during a Cook Cycle.
If it is set to NO, then only one time and temperature can be
programmed per Cook Cycle. Use the UP and DOWN buttons
under the middle display to toggle from YESto NO, or vice versa.
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4-3. SPECIAL PROGRAM

MODE (Level 2)
(Continued)

4-4. TECH MODE

4-6

SCR-6/8

Programming Locked By Code (SP-10)

After entering the access code (1,2,3), press the P button nine times.
PROG LOCKED BY CODE shows the top display, and YES or
NO showsinthemiddledisplay. If thisissetto YES, inthe
Program mode, 1-2-3 has to be entered before accessing the mode.
If it is set to NO, then the Program Maode can be accessed without
entering 1-2-3. Use the UP and DOWN buttons under the middie
display to toggle from YES to NO, or vice versa. (The Special
Program Mode aways requires a code.)

Radiant Setpoint Offset (SP-11)

After entering the access code (1,2,3), press the P button ten times.
“RADIANT SETPT OFFSET” showsin the top display, and “0°F”
to “10°F" showsin the middle display. The radiant heaters can be
set at adifferent shut-off temperature than the air heaters. Ex: If
the display shows*“ 10°F”, the radiant heat will not shut off until the
air temperature reaches 10 degrees above the setpoint temperature.
Thisfeature can be used when cooking small loads which may need
more consistent heat to get them done. Use the UP and DOWN
buttons under the middle display to change the setting.

Initialize System (SP-12)

After entering the access code (1,2,3), press the P button eleven
times. “DO SYSTEM INIT” showsin the top display, and “---"
show inthe middle display. Thisfeature resetsthe controlsto factory
preset parameters, if the controls were preprogrammed, or will zero
out thetimes and temperature. Pressand hold either the UP or DOWN
buttoninthe middledisplay. The controlswill beep, and thedisplay will
flash“in3”,“in 2", and “in1". Then thetop display flashes“INIT”
and “DONE”.

To exit from the Special Program Mode, press and hold P button for 2
seconds, or wait 2 minutes and the control automatically exitsthe mode.

For more details on programming the other functions of the
Special Program Mode, call Henny Penny’s service department.

NOITICE

During the Special Program Mode, the different steps can be
accessed using the PRODUCT SELECTION UP and DOWN
buttons, or with the P button.

The Tech Mode has many self diagnostic capabilities which are used
for internal Henny Penny use only, and a different code is needed to
access thismode. The word “TECH” shows in the display when the
P button is pressed for eight seconds, and the P button pressed again,
when “LEVEL 2" showsinthe display. Pressthe P button again to
return to Special Program Mode.
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SECTION 5. COOKING PROCEDURES

5-1. PROGRAM COOK
PARAMETERS

5-2. LOADING THE
ROTISSERIE

5-3. REMOVING SPITSAND

PRODUCT FROM
THE ROTISSERIE

203

Your rotisserie is preprogrammed at the factory for several
types of products.

The size, weight, temperature, and quantity of the product is
critical to the success of the preset cooking programs.

The menu strip is removable and can be changed to the desired
product to be cooked.

Always load the rotisserie so that the spits or baskets are
evenly balanced and the breasts of the chickens are facing out of
the unit.

When properly placed on spits, the front of the food product will
be viewed by the customer and the food product will clear the top
of the oven. If product does touch the top of the oven, remove the
spits and reposition the food.

BEURMN RISK

To avoid burns, wear insulated pads, gloves, or mitts
to remove hot spits, baskets, or roasting pans. Be
careful that they do not come in direct contact with the
cooked food.

1. After removingthespitsfromtheunit, lay thespitsona
work surfaceor table.

2. Grabthehandleof thespit withtheinsulated pad, glove, or
mitt and hold the spit at an angleto thework surface.

3. Slidetheproduct off the spit using aserving fork or tongs.
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5-4. SEASONINGS AND

5-5. BASIC RULES OF SAFE

BARBECUE SAUCE

5-2

FOOD PREPARATION

SCR-6/8

Henny Penny has two seasonings and a barbecue sauce available
for use with the rotisserie. Lightly sprinkle or rub seasonings on meats
evenly. Additional seasoning can be sprinkled in the cavity of whole

poultry.

The Sure Chef Seasoning is a paprika, onion, garlic, and mixed spice
blend which provides amild barbecue flavor and reddish color.

TheAll-Purpose Seasoning isablend of black pepper, mild red pepper,
onion, and garlic and gives food products a spicy brown appearance.

Both seasonings are suitable for chicken and ribs.

The Barbecue Sauce mix is combined with catsup, water, and meat
stock. Itisconvenient, economical, and delicious. One packet of mix
will make alittle over one gallon of sauce. The sauce may be brushed
on the meat during the last 15 minutes of cooking or applied to the
food upon removal from the rotisserie.

To ensure that the foods you serve are safe as well as deli-
cious, please observe the following rules:

e Food handlers must wash hands with soap and water before
handling food; this includes washing hands between han-
dling raw and cooked food

e Don't use the same utensils, cutting board, or counter tops
for cooked foods that have been used for raw foods, espe-
cially poultry and pork; if the same utensils and work sur-
faces have to be used, thoroughly clean these items before
allowing cooked products to come in contact with them

e Cook foods to the correct internal temperature or degree of
doneness (Please refer to Testing for Doneness section)

» Always segregate raw and cooked productsin the refrigera-
tor; if separate compartmentsare not availablein therefrig-
erator, store cooked products above raw products; wrap-
ping foods or putting them in containers will also prevent
potential contamination

203



iy
I—}NNY PENNY

Engineered to Last

5-6. MINIMUM TEMPERATURE
REQUIREMENTS FOR
HOT AND COLD FOOD
STORAGE

5-7. TESTING FOR DONENESS

Meat Product
e Beef

e Pork

« Ham (labeled “ Ready

SCR-6/8

Potentially dangerous foods (meats are included in this
category) must be held in an environment which maintainsthe
internal temperature of that food at 140°9F (600C) or above
for hot food storage. The SCR-8 and SCR-6 will meet this
requirement. Henny Penny also manufactures various styles
of holding cabinets and display warmersto suit your needs.

Potentially dangerousfoods stored in refrigerators and cool ers must
be maintained at 409F (4°C) or below. Any cooked products stored
in the refrigerator and reheated must be reheated to an internal
temperature of 1509F-1650F (669C-749C), depending upon local
health regulations, before serving or placing in hot food storage.
Here too, Henny Penny has several sizes of blast chillersto help
cool product down to a safe temperature.

Consult your local health code, Food Protection and Sanitation
Division, for more specific regulations pertaining to food service.

When establishing your cooking times, it will be necessary to
check for doneness. The most reliable method is to use a clean,
accurate meat thermometer.

Insert the thermometer in the thickest part of the meat, but not
touching fat, gristle, or bone. When checking roasts, thetip of the
meat thermometer should be 3/4" (19 mm) past the center of the
roast. For whole chicken, duck, or turkey, the tip of the meat ther-
mometer should beinserted into the thick inner thigh muscle.

Meat Temperature

1400F (600C) 160°9F (710C) 1709F (770C)
Rare Medium Wel
Juices Red Juices Pink Juices Clear

1700F (779C) - Juices Clear

1400F (600C) (For optimum flavor, but may be served

to Eat” or “Fully Cooked”) below 1400F)

* Ham (labeled “ Cook
Before Eating”)

* Poultry

e Lamb

* Fish
203

1600F (71°C)

1850F - 1900F (859C - 880C) (Juices should be clear or hip joint

loose when drumstick is moved.)

1600F (719C) 1709F (770C) 180°F (820C)
Rare Medium Well

140°F - 1500F (60°C - 66°C)
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PROCEDURES

SCR-6/8

Choosethedesired product by pressing the UP or DOWN
button, then pressthe START button to begin preheating.

Season product and load onto spits.

Once READY LED islit, usethe MANUAL ROTATION
switchtoload product into rotisserie.

Pressthe START button againto start the Cook Cycle. The
READY LED turnsoff andthe COOK/HOLD LED turnson.

At theend of the Cook Cycle, thetonewill sound and the unit
will automatically gointoaHold Mode.

If no hold time is programmed, the top display will show
“DONE" and the tone will sound until the STOP buttonis
pressed.

During the Hold Mode or at the end of the Cook Cycle, the
product can beremoved from theunit.
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5-9. COOKING GUIDELINES
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Whole Chicken, Fresh-3 Pounds Each
Remove excess fat and skin from thigh and neck area. Rinse
birds inside and out with cool tap water. Marinate if desired.
Tuck wings and tuck or tielegs. Place on spits, or in baskets,

and season as desired.
SCR-8

Number of
Chickens
32

24

16

12

8

SCR-6
18

12

6

Cook
Times
1:10:00
1:00:00
1:00:00
0:50:00

0:50:00

1:15:00
1:00:00

0:50:00

Whole Chicken, Fresh-2 ¥-2 % Pounds Each

SCR-8

Number of
Chickens
32

24

(o]

&
D

=
[e0)

S

(o]

Cook
Times
1:05:00
0:55:00
0:55:00

0:50:00

0:50:00

1:15:00

1:00:00

0:50:00-0:55:00

SCR-6/8

Preheat/Cook
Temp

350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)

350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)

Preheat/Cook
Temp

350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)

350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)
350°F - 375°F
(177°C - 190°C)

NOITICE

Cook times will be longer in baskets.
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5-9. COOKING GUIDELINES

(Continued)

SCR-6/8

Chicken Quarters, Fresh-2 %2-2% Pounds
Marinate and season as desired. Place chicken quartersin
baskets, bone down.

SCR-8
Chicken Quarters Preheat/Cook
Per Basket Cook Times Temp.
6-7 0:45:00 350°F - 375°F
(177°C - 190°C)
SCR-6
4-5 0:50:00-0:55:00 350°F - 375°F

(177°C - 190°C)
Whole Turkey, Fresh-10 - 12 Pounds

Clean turkeys and remove the necks and gizzards. Marinate and
season as desired. Pin wings to the sides of turkeys and place
turkeys on spits.

SCR-8
Number of Preheat/Cook
Turkeys Cook Times Temp.
8 Step 1-1:45:00 350°F (177°C)
Step 2-1:15:00 325°F(163°C)
4 Step 1-1:30:00 350°F (177°C)
Step 2-1:00:00 325°F(163°C)

SCR-6
3 Step 1-1:30:00 350°F (177°C)
Step 2-1:00:00 325°F(163°C)

Baby Back Ribs, Fresh-1%2 - 1%4Pounds

Remove excess fat from ribs and rinse with cool tap water.
Weave ribs onto the piercing spits. Season as desired.

SCR-8
Number of Preheat/Cook
Ribs Cook Times Temp.
8 0:30:00 375°F(190°C)
16 0:40:00 375°F(190°C)
SCR-6
6 0:35:00 375°F(190°C)
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5-9. COOKING GUIDELINES
(Continued)
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SCR-6/8

SpareRibs, Canadian Style-2 - 2%2 Pounds

Remove excess fat from the ribs and rinse with cool tap
water. Weave ribsinto the piercing spit. Season as desired.

SCR-8
Number of Preheat/Cook
Ribs Cook Times Temp.
8 1:50:00 225°F (107°C)
SCR-6
6 2:00:00 225°F (107°C)
57
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SECTION 6. TROUBLESHOOTING

6-1. TROUBLESHOOTING GUIDE

PROBLEM CAUSE CORRECTION

Product color
too dark * Temperature too high e Check temperature setting in the
program mode; see Program Mode
Operation section

Product color
toolight * Temperature too low * Check temperature setting

e Allow proper preheat time

¢ Be sure to select the correct

product button
Dry product * Moistureloss prior to cooking » Use fresh product
* Overcooking the product * Reduce cooking time

* Reduce cooking temperature

Meat separation * Overcooking e Check cookingtime
from bone
* Product not fresh » Use fresh product
With power switchin * Open circuit * Check to seethat unitispluggedin
POWER position the
rotisserieiscompletely * Check the breaker or fuse at supply
inoperative. box
Unit will not heat * Blown fuse or tripped circuit * Reset breaker or replace fuse

breaker at supply box

6-1 203
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6-2. ERROR CODES

SCR-6/8

DISPLAY CAUSE PANEL BOARD CORRECTION
“E-4" “Prob Err” * Control board too hot; * Clean or haveblower replaced
blower whedl clogged
or not working
“E-6" “ctrl hot” » Temperature probe  Check probe connection at board, or
falure have probereplaced
“E-50" “CPU Chip” » CPURAM Error * “E-50",“E-51",“E-53", and “E-41"
aresoftwareerrors,; reinitializethe
“E-51" “rA-CHIP’ sExterna RAM error board, andif error persists, replace
control board
“E-53" “ro-CHIP” » Externa ROM error
“E-41" “dataErr” » Scrambled Memory
“E-5" “too hot” » Softwarehighlimit  Havecontrol board and contactor
(Air Temperaturetoo hot) checked or replaced
» Haveblower checked and replaced if
necessary

203
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ar heat

ar heatingelements
baskets

double spits
drainpan

black plug button

channe assembly
collar

disc
discassembly
disc supports

driptrays

hub
meat probereceptacle
radiant heat

radiant heating el ements

G-1

SCR-6/8

GLOSSARY
SCR & SCD GLOSSARY

heat insdetheunit created by air blowing across heatersin thetop of
theunit

heatersin thetop of theunit that heatstheair blowing acrossthem
baskets used to cook product that fit between the discs

double-pointed, piercing cooking utensiisthat fit between thediscsto
cook product

aremovabl e container in the bottom of the unit that collectsthedrip-
pingsfrom the cooked product

aremovableplagticholeplug

ametal chamber attached to outside of certain unitsto run the power
cordthrough

part of therod assembly that holdsthediscsin place, oncetheretention
ringsaredidinto place

thetwo round, metal plates, that the spitsor basketsare attached to,
that rotate duringaCook Cycle

includesthedisc and the hubs

themetal bushingson each side of theinterior of theunit that holdsthe
discs

two metal platesthat are placed at anglesinsidethe unit to channel the
product drippingsinto thedrain pan

the center piece of thediscsthat therod and rod support attachesto
the connection wherethe meat or food probeisattached
warmth generated directly from heatersto heat or cook product

long tubular elements mounted in thetop of the unit to heat the product
directly
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retentionring
rod assembly

rotation switch

rotor motor
setpoint

sideracks
its

stacking kit
stacking spacer

vent panels
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part of therod assembly that fitsin agroove behind the collar to hold
thediscsinplace

the devicethat spans between the discsthat includestherod, collars,
andretentionrings

thelarge, black button when pushed, rotatesthe discsto positionthe
product for loading, removing, or seasoning

themotor that turnsthe discs
apreset cooking temperature; the setpoint isaprogrammablefeature

removablewiregridsinsidethe SCR which support pansinsertedinthe
dotsof theracks

the devicesthat hold the product during aCook Cycle; the SCR-6 has
6 spitsand the SCR-8 has 8 spits

anoptional set of partsthat allowstwo rotisseriesto be stacked or
allowsarotisserieto be stacked ontop of an SCR

ametd platethat isattached to the rotisserie when using the stacking kit
that assures space between therotisserieand awall behind it

removablemeta platesinsidetherotisseriethat directstheair heat
duringaCook Cycle
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