Hickory Industries, I nc.

Installation & Operation Manual USA

Hickory Rotisseries

Model: N/5.7G

Voltage: 120V single phase, Amps: 3, Hz: 60

Cooking burners: 2 Pressurized burners Orifice Size
BTU's / Cooking Burner: 36,000 Natural #32

20,000 Propane #48
Show Burner: 20,000 Natural or Propane (3)#51 / #56
Manifold Pressure: 5.5in W.C. Natural

11 in W.C. Propane

Minimum Installation Clearance:
3 Inches sides and back. 15 inches rear with glass door in back

Lamps should be replaced with 120V, 40W rated bulbs or equivalent

Specifications and manual subject to change without notice
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Installation Tips

a. When installing these units, it is important to comply with the most recently established
rules and regulations as deemed pertinent by the local and national electrical, gas, ventilation,
sanitation, and fire codes. These units are classified by Underwriters Laboratories, Inc. as
Gas-Fired Food Service Equipment in accordance with American National Standards Institute
ANSI Z83.11b-1991, Gas Food Service Equipment - Ranges and Unit Boilers.

b. These gas units may not be directly connected to a gas flue or exhaust. However, the
units may only be operated in conjunction with a canopy type exhaust hood.

C. The room where the units are being installed must be ventilated in accordance to the
valid codes and regulations.

d. The units are to be installed securely and horizontally. The units may be installed on
combustible floors.

e. The minimum clearance to the rear or side walls must be 3inches. Itis also important
to insure that the bottom of the units is kept clear so that proper ventilation or air exchange can
occur.

f. Normally, the units will be sent to the operator already set up for the particular type of
gas available at their location. However, unless otherwise specified, the units will be set up for
natural gas use. Before installing and using the units for the first time, it is important to make
sure that the gas type and pressure indicated on the data plate matches the type of gas avail-
able in the location. Should this not be the case, it is imperative to change or convert the units
to the needed gas type.

g. The units must be fitted with the manual shut-off gas cock (valve) supplied with the
machine. This manual valve is needed to shut off the gas to the machine during maintenance
work, repairs, pressure testing and if the unit needs to be disconnected for any reason. DO
NOT REMOVE otherwise warranty will be voided.

h. A gas regulator is also supplied with the machine. This componentis needed so that
the appropriate gas pressure can be set and insure an optimum operation of the unit. DO
NOT REMOVE otherwise warranty will be voided.

i. When installing this unit with a gas quick disconnect, a tethering device must be used.

J Depending on local codes or if deemed necessary, a gas filter may also be required.

k. Do connect the unitto a 1" gas line. Connecting the unitto a lesser line can reduce the
units effectiveness or cause improper operation.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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l. After connecting the unit, make sure that the line has been bled and that a static pres-
sure reading of at least 7" water column pressure is obtained.

m. The unit is equipped with a water connection to facilitate filling of the drip pan with
water. Connect the 1/2 inch water valve to a flexible connection to facilitate movement of the
unit for cleaning.

n. Drain - the unitis equipped with an 1 '/," drain. If connecting to the drain, make sure
the drain itis connected to a fat trap. Adhere to all local plumbing codes.

0. When the waste valve is not connected, we recommend the use of a bucket. Atthe end
of the day, place the bucket at the waste valve. Open the water inlet slightly and fill the drain
until the fat and grease has floated into the drain. Shut the water and bring the bucket to the
cooler and let the fat rise and skim off the fat and place into the fat rendering tank. The re-
maining water can be discarded into the sink.

Front pivoting glass doors
DO NOT use abrasives,
scouring pads or razor
blades to clean the glass.

Exhaust

WARNING DO NOT store
or place any items here.
Make sure that the hood
is operating before turn-

ing oven on! _ ] )
Parts included with the unit

are packed inside the rotis-
serie. See page 5 Item "d" under

. unpacking the unit
Remove all tape and Vinyl P g

Control panel See page 7

DO NOT powerwash outside or
inside the unit - damage will
occur!

Spits and/or accessories if not

Gas and water connection ) -
packed in the unit.

Waste ON/OFF valve

Foot pedal - Used to stop the
motor when loading and

unloading. DO NOT leave on
the floor when powerwashing
the floor - water damage can
occur!

Overview of the unit before set up

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
Tel: [201] 223-0050 Fax: [201] 223-0950 Page 4 of 25

Electrical Plug 120V
Unless another voltage is specified
Always plug into a grounded circuit




Hickory Industries, I nc.

Unpacking the unit:

a. After the unitis un-crated, roll the unit and all accessories into place.

b. Remove all vinyl paper on the stainless steel

C. Remove all tape from glass surfaces and metal surfaces

d. Carefully remove and inspect parts that are inside the unit. Ensure that all materials

sent with the crate are inspected:

Items that are sent with the unit are:

(extra parts vary from customer to customer)

Cooking Spits (7) Spits and skewers, Angle spits or thermowave spits.
Over Flow Tubes (2)

Removable rear cleaning panel (1)

Wire Rack (1)

Ceramic Logs (4)

Ball Knobs (2)

Log Carrier (1) Installed on the rear burner

Thumbscrew Key (1) If sent with spits and skewers

Setting Up The Rotisserie

a. Clean, rinse and sanitize the spits. If baskets and accessories are ordered, clean and
sanitize as well.

b. Place the ball knobs on the doors.

Tighten firmly.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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d. Place the ceramic logs on the rear ceramic log holder. Note the placement of the left
iglog - it must be located over the ignitor box to prevent fat from clogging the burner

e. Insert the drain overflow tubes and reinsert the wire rack.

Valve in open position Valve in closed position
g. The rotisserie is now ready to be plumbed by a licensed gas fitter.
: S

Water outlet to

drip pan
Gas shut off
and pressure
tap
Pressure - Water connec-
Regulator tion
4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Water connection and drip pan water
inlet valve.

Drain valve "open position”

Gas inlet, pressure'regulator & mayn
shutoff valve

Thermostat:
Cycles heat ON and OFF during cooking.
Product that has marinades, citrus, rubs etc.. may burn which can be
remedied by turning the thermostat at a lower temperature.

Timer:

Displays the time of day.
Allows the unit to cook and can
be used to shut the heat OFF
at the end of a cook.

Temperature Switch:
Turns heat ON / OFF Indicator is illuminated when the
thermostat calls for heat.

Rear Show Burner Switch:
Turns rear burner ON/ OFF
MOTOR SWITCH MUST BE ON

Motor Switch:
Turns motor ON/ OFF

Light Switch:
Turns lights ON/ OFF

Top Burner Switches:
Control Pan el OverVIeW Turns cooking burners ON / OFF
We recommend one burner ON with 1
to 3 spits of product and both burners
ON with 4 or more spits of product.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Spitting Chickens

Themostimportant partin getting started with arotisseriei sknowing how to properly spit theproduct.
Thisisquiteeasy, butit must belearned! Asanoperator, youwill becomeanexpertinspitting chickens
withinhalf anhour! Therearetwotypesof commonly used spits: theanglespit andtheregular spit. The
following pagesdescribeand show how spittingisdonewith both thesetypesof spits.

A. Using Angle Spits

Figurel. ChickensTies

Whenusinga“V” or anglespit, itisvery important totie
or trussthe product being cooked. Thispreventsthe
product from moving around the spit and &l so prevents
damage by preventing thelegsand wingsfrom flopping.
Inthissection, wewill show how to properly trussa
chicken. Itisimportant to useatietofit the size of the
product. Inthiscase, wearetieinga2 ¥, Ib. chicken
witha6’ tie.

Figure2. TrussngWings

With theback of the chicken facing up, takethetieand
wrapit around the breast, making sureto tuck thewings
against the breast. Pull onthetieaspictured. Youwill

a so need to hold the chicken with your other hand.

Figure3. Trussing AcrossBack

Whilepulling onthetie, crossthe strings so that you
makean“ X" acrosstheback of thechicken. Withthe
“loop” inyour hand, you will now need to tiethelegs of
the chicken.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Figure4. TrussingL egs

Whilepulling onthetie, loop thestringsover thelegs of
thechicken.

Figure5. Trussed L egs

Make surethat both legsare securely held by thetie.

Figure6. Trussed wings

Make surethat both wingsare securely held by thetie
against the breast of the chicken.

4900 Westside Avenug, North Bergen, New Jersey 07047 N/5.7G-9/01
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Figure 7. Pop-up Thermometer

The only way to tell if a chicken is done is take
the internal temperature. Since it can be difficult
to probe the chickens while they are in the rotis-
serie, we recommend the use of pop-up ther-
mometer. These inexpensive items should be
place in the thickest part of the chicken, which is
the breast. The thermostat will “pop-out” when
the internal temperature reaches 185° F.

Figure8. Chicken Ready to Spit

With the chicken trussed and the pop-up thermometer in
place, the chickenisready to be spitted with an angle

it.

Figure 9. Spitting Accessories

In order to make the use of the angle spits fast
and easy, we offer an accessory called a Spit
Holder (Hickory Part 195). This aluminum plate
offers six holes where the base (square-end) of
the angle spit can be inserted.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
Tel: [201] 223-0050 Fax: [201] 223-0950 Page 10 of 25



Hickory Industries, I nc.

Figure10. Usingathe Andle Spit

I nsert the bottom (square-end) of the spit into one of the
holesin the Spit Holder.

Figure1l. Spittinga Chicken

Spit the chickenthrough thecavity. Thechicken should
beinserted through the* head” (or at |east wherethe
head used to be) first.

Figure12. Chicken Position on Spit

When spitting the chicken, make surethat thebreast is
stting ontheflat, exterior sideof thespit. Noticeonthe
picture how the breast isnot directly on therounded
corner of the spit, but above one of theflat partsof the
“V”. Itisasoimportant to notethat thelegs (and the
tie) mugt sit onthe sameflat side of the spit. Thispicture
showsexactly how the chicken should ook when
Spitted.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Figure13. Incorrectly Spitted Chicken

Thispicture showsachicken with thelegsimproperly
placed. Note how the chicken seemsto hang to one
sde. When spitted thisway, the chickenswill tend to
“bounce”’ up and down causing the chicken to breakup.

Figure14. Complete Spit

After inserting thefirst chicken, pushit dl theway tothe
bottom of the spit and add the next chicken. Depending
onthesizeof the birdsand on therotisserie model, each
spit will accommodate threeto four 2%/, Ib. chickens.
Once completed, the spit isready to be placedinthe
rotisserie.
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B. Using Regular Spits

Figure15. Inserting Sindle Bottom Skewer

Attachasingleskewer withathumbscrewat least 1/2"
fromthesguareend of thespit. Theskewer mustbeonthe
round section of thespit.

Figure16. Fastening Bottom Skewer

Usethe"T" shapedtool suppliedwiththeunittotightenthe
thumb screw. Thiswill prevent thebottom skewer from
didingoff thescrew.

Figurel7. Usingthe Spit Holder

Eventhoughthechickenscanbespitted onawork table,
theuseof theSpit Holder (Hickory Part 195) will makethe
spitting processmucheasier.

: e, North Bergen, New Jersey 07047 N/5.7G-9/01
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Figure18. I nserting Chicken

Takethechicken, withthedrumsticksinthedirectionof the
attached skewer, anddidethespit throughthecavity of the
chicken.

Figure19. Tuckingthel egs

Thelegsmust betucked between the skewer prongs
and the center spit. Notethat the bottom of the drum-
stickiswhat isbeing locked in place.

Figure20. Pressing Chicken Towar ds Skewer

When viewed from the breast side of the chicken, the
bottom of the drumstick isbeing pushed back whilethe
mesaty part of thelegis* puffed up” for better presenta-
tion. Notethat the skewer isnot going straight through
thedrumstick!
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Figure2l. Locking Wings

Thewingsmust belocked or tucked in place. When
using themodels N/5.5 and N/10.10, thelocking
method (pictured here) isonly recommended with
birdsup to 2%1bs! Withlarger birds, thewingsmust
betucked under the breast, with elasticties or “wing
tuckers’. If thewingsarelocked onlargebirds, the
wingsontheadjacent spitswill rub or catch, preventing
the spitsfromrotating freely. Thiswill causethewings
to break off or the gear mechanismtojam.

Figure22. TuckingWings

With larger birds, thewings must betucked under the
breast, with dasticties or “wing tuckers’.

Figure23. Tucked Winas

Notice how thewingsaretucked against the breast. By
“tucking” instead of “locking” thewings, theworking or
rotating diameter of the chicken hasbeen reduced.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Figure24. |nserting Double Skewers

With thefirst chickenin place, insert adouble skewer
downthelength of thespitintotheshouldersof thefirst
chicken. Nothumb screwisrequired for thedouble
skewers!

WARNING! Whendrivingthedoubleskewer
intothechicken, donot exert pressurefromthe
end of theprongs! Thesearesharp and will pierce
afinger or handif not careful. Only apply
pressureat thebottom of the" U" shaped half of
the skewer!

Figure25. Double Skewer in Place

Withthedoubleskewerinplace, insertthenext chicken
down thelength of the spit and position the chicken as
previoudy described.

Figure26. L oaded Spit

When theloading of the chickensiscomplete, theend
of the spit must belocked in placewith another single
skewer.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Figure13. Completingthel cad

Slideasingle skewer with a thumb screw into place
fromthetop,

Figure14. Tightening Final Skewer

Compressthe chickensby exerting pressureon thislast
skewer, and tighten thethumb screw securely.

Figure15. Securingthel oad

Tighten the thumb screwswith Hickory'sthumbscrew
tightening tool. Thiswill prevent thechickensfrom
coming loose.

L
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Cooking Preparations

Morning Preparation:

1.
2.

3.

4,

Cooking Preparations:

3.

o s

Cover the center shaft with aluminum foil.

Shut the drain valve and add water into drip pan (approximately one inch of water should be
sufficient. If the unit will be in operation all day, you will need to add more water accordingly.).
Be sure to spray the non-cooking components of the oven with Kote,,. (Spray the
interior walls; drums and the rear wall with USDA and FDA approved KOTE,,

Turn on the motor and rear burner switch to preheat the unit. Using the rear show burner,
will prelate the unit to approximately 275 degrees F.

Be sure that the rotisserie has been preheated for approximately 20 minutes.

Using the foot pedal to stop the rotation of the drums, open the glass doors and place the
spitted product in the rotisserie. The pointy end of the spit goes to the left and the
square end of the spit goes towards the right.

Left side Right side

Round hole Square

REMINDER — When cooking 1 — 4 spits, use only one of the upper burners this will
save energy and prevent the product from burning. When using 5 or more spits, use
both upper burners for a quicker cooking time. Using only one burner with a full load
of product will result in extended cooking times.

Close the glass doors.

Be sure that the timer is set to cook. By pressing both the cook pot (,B*) and cook pot off
(,C") buttons simultaneously you will place the unit into the manual-cooking mode. The cook
pot symbol on the timer will illuminate.

Turn your temperature switch on and verify the thermostat setting. Turn on the appropriate
top burner switches — see item 3. Verify that the top burner(s) ignite and stay lit. If one of
the upper burners shut off, turn the temperature switch off, wait 5 seconds and then
on again. This action will result in resetting the safety feature and will restart the
ignition process. This procedure may need to be repeated several times especially
after periods when the unit has been sitting idle for an hour or more.

With the upper burners lit, press the bell/chime button (,A") and then press the + button (,E")
to set the desired cooking time in hours and minutes.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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8. After the programmed time has elapsed, the timer will beep, but the cooking process will
continue. Always check the product’s internal temperature and ensure that they are at least
180°F. If the product needs additional time to cook, you can do so by pressing the cook pot
symbol (,B“) and then pressing the + button (E*).

9. If product is fully cooked, shut off the temperature switch, remove the product from the oven
and package accordingly. Take care not to allow the product temperatures to fall below
critical temperatures.

10. To start a new load, follow step #1 through #7. REMINDER: If possible, wipe the glass
down with approved glass cleaner between cooking loads. This will facilitate end of
day cleaning.

Cleaning:

1. Shut off all burners and lights.

2. Letthe oven cool down.

3. Remove the aluminum foil from the center shatft.

4. Place a bucket under the drain valve and drain the contents of the drip pan. Close the valve and
refill the drip pan with hot soapy water.

5. Wipe the oven surfaces with a rag using the soapy solution; the Kote coating and the fat that has
adhered to the Kote will remove very easily. If the unit was not sprayed with Kote, appropriate
degreasers / cleaner will be required.

6. When finished cleaning the oven, drain the soapy solution from the drip pan and wipe the drip
pan clean.

7. Wipe the glass with a glass cleaning solution. DO NOT USE RAZOR BLADES, SCOURING
PADS OR ANYTHING ABRASIVE TO CLEAN THE GLASS. You can use an oven cleaner for
stubborn spots.

8. Place the spits and skewers in a hot soapy solution. Soak for 15 - 20 minutes — this will loosen
the baked on residue. Brush the baskets clean with a scrubbing brush. Follow guidelines for
rinsing and sanitizing.

9. You canfill the drip pan with water in advance for tomorrows cooking cycle.

10. Recommendation — It would be a good time to place foil on the center shaft and to spray the

oven down with KOTE,, for tomorrow’s cooking cycle.

4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Thermometer Guidelines

When checking product temperature, ensure that you have a calibrated thermometer. A good
thermometer should be 1/8" thick and about 6 inches long. The thermometer should not have a
dimple. If it does, this is where the thermometer actually measures temperature. This dimple must
be placed in the thigh area.

The thermometer should have an easily readable scale. It also should be calibrated using
manufacturers recommendation.

Readable scale 0-500 recommended Calib¥ating nut

When checking for product temperature, insert your thermometer into the meatiest part of the
product. When testing chickens, the thermometer should be inserted into the leg and thigh area and
it should read 180 to 185 degrees F.

4900 Westside Avenue, North Bergen, New Jersey 07047 N/5.7G-9/01
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Temperature Chart

Product Internal Temperature
Poultry 185F
Beef 135-140F Rare
150F Medium
160F Well
Lamb 140F Rare
150F Medium
160F Well
Pork 160F Medium
170F Well
4900 Westside Avenue, North Bergen, New Jer sey 07047 N/5.7G-9/01
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Do's and Don'ts

Do's

Do read the manual before operating this
unit.

Do clean the rotisserie every day.

Do wipe the the glass between loading and
unloading product with a glass cleaner to
minimize grease adhesion to the glass.

Do let the oven cool down before cleaning.

Do shut the lamps off when cooling the oven
down.

Do stop the motor operation useing the foot
pedal whenloading and unloading.

Don'ts

Do Not use a powerwasher to clean the unit
Do Not use abrasives or razors on the glass
Do Not spray anything into the gas burners
Do Not spray anything towards the ignitors

Do Not spray anything towards the lamps
when they are hot - glass breakage will occur.

Do Not spray water on the controls.

Do Not leave the oven on all night.
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1.18 Exploded diagram

(0-80-E0>
WSSOV T T
NDISTEX3
w&&{m‘ HILIMISONIINW
DR ,m s
ERT

3A1d0
12z

/£ '/ ¥0 L'E NIPHO DI

ONIHSNE d3¥3dVL Vel
13IH0OdS NIALTHT 22/ %

ONCHSNB NOT43L wdeL
LHOTY ONIHVIE 14VHS dz22 |

danang &
NOHS

A0 LINTC
BX3EL

214140 47 dESETLS
=140 9N NESETLS

o7 40 9dA) A+ iosds
bor 1By 197 1g T19E,

w30 114 097 Bp o1 5
ONINITNDT1431L
IN[YVIE IALST L1dS
ISELZNVAL

DNIY d9UNS

¥v30
AEPNOLLYLY
29 L

gwcx 1108 408
0Exd1 551D vl

ONIHSNE
NO7T431 v61/

1437 DN14v34
L4VHS 61/

SSSUUTH HLEE
ERIQlSI IR =P EIVICE B

AIPUNOCS 595 b/

d01v D3y I¥NSSIdd BESL

v[ 440 LMHS V9 971

—anan ur:ug 1D¥5
+Yep Oy AweT 09/5
48§ dwoq 195

LRy 1Hy

AuNs524 Y

41Y OLL ad 1y
xa14

- .20

o VLl

N/5.7G-9/01
Page 23 of 25

4900 Westside Avenue, North Bergen, New Jer sey 07047

Tel: [201] 223-0050 Fax: [201] 223-0950



Hickory Industries, I nc.

1002/£40/80 w3

0/57a3

3iva =N ‘ON 9Ma

9/2'S/N 1300W

NI @3sn

WYHDOYIA DONISIM

gttt

Gmo'6.87P3

|J |

=

=

vsn TN 'N3DE3gE HLSON M 1n3N \lm/ Tnan Wl_ Tnan Wl_ IGEN
‘ONI "SATALSNANI  AAOMDIH LN Elllg) ENgl
1Y LISONSFIHL
AANWT L HOLIMS HOLIMS HOLIMS
FANLYSIdWTL S1HDIT AJOLOW
sduoy O a3 Movg
Y v 1 O3
AN3N 1N3N 1N
i _ 4 L3N 1N3N

1]

punoub ; 7
]
HOLIMS HOLIMS
s !
AV 3 LINOdA MOHS o IRENIENS]
[
= ¢
—>
JEEY punoJ6 j JOYINDD ¥3NANG av3y
— NI
N S g A 3NPON
20 W L (] == GIND 1T e newo
NN m FEN \.ﬁ ”k:mz P; O
TO8LNOD ¥3NdNE INOAA ﬂzaﬁ HIMOTE INDY S dlv ¥3INANE W3y o
o — , HJILIMS MOT4 oIV ﬂ@ SAOA SOQ
3)NPOR /ALl S — — =~ |93nang IND¥d
M) 7] — ] L1
43111500 -5
LN3N }———1N3N
HOLIAS | ) -lo SAJOA SOO
Ta3s |/ | - HINANG WYY
L o041
u! , 3AJOA SO0
@_ PRg =© J3NANE MOHS
PREINES
AIV d3NANG INOAA
\ / \ /N sdwo) wou4 43N0TE dy3y PV SIS N —
9w =Fe| oo
B “@}av 1l /\Amugv:mou
c LNIN———————————( == N3N

JO0L10vdYT | |

ol I

JO0LOW

1

I04LNOD d3NdING MOHS

N/5.7G-9/01
Page 24 of 25

4900 Westside Avenue, North Bergen, New Jer sey 07047

Tel: [201] 223-0050 Fax: [201] 223-0950



Hickory Industries, I nc.

WARRANTY

HICKORY INDUSTRIES,INC.,WILL WARRANTY ALL ROTISSERIESFORONEYEAR

FROM THEDATE OF ORIGINAL INVOICE. WARRANTY INCLUDESALL PARTS

EXCEPT BULBSAND GLASS. WARRANTY CONDITIONISTHAT ALL WARRANTY

DOCUMENTSMUST BE SIGNED AND MUST BE RETURNED TO HICKORY BY THE

USERAFTERRECEIPT OF THEROTISSERIE. HICKORY RESERVESTHERIGHT TO

REVIEWALL WARRANTY CLAIMSSENTBY ITSAUTHORIZED REPRESENTATIVE.

IFNEGLIGENCE ORABUSEISFOUND, THECLAIM WILL BEDISALLOWED.

FORSERVICE,CONTACT YOURDISTRIBUTOR OR CAL L 1-800-732-9153
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