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1. UNIT OVERVIEW

1.1. GENERAL

Rotisserie range« Spécial Marché" functionning with electricity  with a  power of 230V or 400V three phase 
+earth. 60Hz

Reference Lenght
(inch)

depth
(inch)

Height
(inch)

weight
(Lb)

Electrical power 
(kw)

FF1655-8E 65 1/4 26 3/8 65 5/8 662 41,71

FF1655-6E 65 1/4 21 1/4 50 5/8 518 37,77

FF1425-8E 56 1/8 26 3/8 65 5/8 496 33,01

FF1425-6AE 56 1/8 26 3/8 65 5/8 463 33,03

FF1425-6E 56 1/8 21 1/4 50 5/8 375 29,87

FF1425-4AE 56 1/8 23 5/8 50 5/8 375 29,87

FF1425-4E 56 1/8 21 1/4 36 5/8 287 20,53

FF1175-8E 46 1/4 23 5/8 65 5/8  397 25,46

FF1175-6AE 46 1/4 23 5/8 65 5/8 375 21,48

FF1175-6E 46 1/4 21 1/4 50 5/8 298 19,42

FF1175-4AE 46 1/4 23 5/8 50 5/8 276 19,42

FF1175-4E 46 1/4 21 1/4 36 5/8 199 13,38

The unit is for professional use and must be used by a professional person.

Before starting any operation, please see these instructions. The carefully kept available near the rotisserie

While cooking appliance generates heat and particles of fat.
It is advisable to provide for their installation in premises protected anti-fire and ventilated mechanically
accordance with safety regulations and health standards relating to trades mouths (please check with 
specialized companies and agreed on the benefits of work to be done according to safety standards: 
ventilation (extraction), plumbing (water, gas protection, fire, etc. ...), electricity, building (anti-slip tiles, 
firewall, etc. ...). 

We advise you to hire a qualified dealer for connection and start of the roasting pan as long as 
reservations are electric and gas conducted by certified companies, authorized by you, and hold 
near the location of the cooking appliance. 

Interventions on electrical parts must be performed by qualified personnel in the compliance
with regulations in force

The company is not liable for damages in case of: 
• incorrect use of the device 
• non-compliance with regulations in force
• proper installation 
• non-compliance with the details regarding the maintenance 
• Any unauthorized changes 
• installation of spare parts unoriginal 
• installing and using the rotisserie different than those provided by the manufacturer

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



1.2. LOCATION OF THE PLATE

The plate is located on back at the bottom left of the post.

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.
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1.3. DESCRIPTION OF THE UNIT

1.3.1 MODELS WITH HEATED AREA BY SPINDLE

Switch of spindle 
motors and heaters

Lighting control 
switch
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1.3.2 MODELS WITH 2 ZONES HEAT

Cutting time

Supports
resistances

Heating indicator
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1.4. DESIGN

· Stainless steel construction..
· 1 individual motor for each spit, equipped with a continuous drive system and alternative for FF1425-6AE,     

FF1425-4AE, FF1175-6SAE and FF1175-4AE:
rotation "continue" Traditional cooking whole chickens,
rotation "alternative" for cooking started in poultry called "fifth wheel" (stop spit for 20 seconds in an 
upright position)

·         Armored resistors
· Switches Heater with Timer 120 min (cut in time) for models with 2 zones heater.
· 3-position switches or switches motor control and heater for models

heating zone with each spit.
· Electrical safety in emergency stop button "punch", except for FF1425-4E models

FF1175-6E, FF1175-4E, FF1175-4AE,.
· Deflector pin removable and removable for cleaning dishes.
· Protective glass securit (against heat) with crash when opening and closing.
· Juice tray equipped with a drain valve.
· Outside right panel with vents.
· Cap with opening and removable baffle louvers on the upper part for fat extraction.

1.5. OPTIONAL ACCESSORIES

· Various Brooches (cuissanpics brooch, center plate, pin poultry, etc ...).
· Dropout pits, torch lights.
· Raised Grid for storage of meat in tray juices.

1.6. BASES AND OPTIONS

· Basement storage or heating.
·          Base with 4 swivel casters, 2 with brakes .
·        Strip top decorative enamel.
· Front color.
· Interior lighting with halogen lamps.
· Voltage 24V

2. INSTALLATION

Before connecting and switching on the grill, make sure that the electrical reservations are made.
These works are the responsibility of the client user, who must enforce, by certified companies near the location 
of the rotisserie.

2.1. SETTING UP

2.1.1. UNPACKING

Unpack the rotisserie which is rimmed, shot and set on a pallet. Evacuate the packaging according 
to the standards.

2.1.2. APPLIANCE LOCATION OVER WALL SURROUNDING

The unit with the glass doors open must be a minimum distance of 50 mm compared to adjacent  
walls.

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



2.2. ELECTRICAL CONNECTION

Power supply: 230V or 400V three phase + earth.   60Hz
Check that the mains voltage corresponds with electrical                                              
characteristics listed on the nameplate.
In any case, connect the earth.
Do not put the power cable in the crossing points.

Reference
Rotisserie

Dimension A 
(mm)

Dimension B 
(mm)

Dimension C 
(mm)

Dimension D 
(mm)

FF1655-8E 97 1/8 60 1/4 28 3/4 9 7/8

FF1655-6E 97 1/8 60 1/4 28 3/4 9 7/8

FF1425-8E 83 3/4 50 7/8 24 3/8 4 3/4 

FF1425-6AE 83 3/4 50 7/8 24 3/8 8 5/8

FF1425-6E 83 3/4 50 7/8 24 3/8 8 5/8

FF1425-4AE 69 3/8 43 1/2 19 7/8 5 7/8

FF1425-4E 69 3/8 43 1/2 19 7/8 5 7/8

FF1175-8E 69 3/8 43 1/2 19 7/8 5 7/8

FF1175-6AE 83 3/4 50 7/8 24 3/8 4 3/4

FF1175-6E 83 3/4 50 7/8 24 3/8 8 5/8

FF1175-4AE 69 3/8 43 1/2 19 7/8 5 7/8

FF1175-4E 69 3/8 43 1/2 19 7/8 5 7/8

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

2.1.3. EQUIPPED DEVICE WHEELS
The unit must be placed on a perfectly level ground and locked in a stationary position for use and 

storage.
2.1.4. ENVIRONMENT
The unit must not be installed close to the steam, grease (deep fryer, ...), projections
water, high temperature or other adverse conditions.



1. Check the connection of power to the rotisserie on the sector.
2. Check if the machine is turned on, white indicator.
3. Turn the main switch to position "�" .

4. Turn on the light (if provided) making the switch to the position "�" .

5. Turn the corresponding pit used on the position switch"�", "��" ou "���" , to stop the rotation and 
heating a pit corresponding to the position of the switch" �".

7. Turn off the light by turning the switch on the " �" position.

8. To stop rotisserie, turn the power switch to the " �" position.

3.1. OPERATING INSTRUCTIONS FOR MODELS WITH HEATED AREA SPIT:

FF1655-8E; FF1655-6E; FF1425-8E; FF1425-6E; FF1425-4E; FF1175-8E; FF1175-6E; FF1175-4E

Light switches

� = of

� = on

Emergency stop button ’’ Punch "

Switches Motors and heaters

� = of

� =  spindle motors running
 � � =  minimum heating
 � � � =  maximum heating

General switch and 
commissioning fans

� = of

� = on

white light
’’ Power ’’

3. GETTING USE   SERVICE

• Put water in the tray jus to about 1.5 cm. There must always have water in the tray .
• The rotisserie should be used by qualified personnel.
• In order to avoid greasy projections for the proper functioning of the device, the doors must be closed.
• On your resistances 15 minutes before cooking.
• It is recommended to bring gloves, an apron and a cap when using the rotisserie.
• Skewer your chickens and position the spit inside the rotisserie:

first introduce the cylindrical end spit in the support of bearings on the panel
inside left of the device, then insert the hex end motor located in the nozzle

• right side of the rotisserie and finally put the cylindrical end of the spit,into abutment with the shoulder
on the landing to the left. 

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



1. Check the connection of power to the rotisserie on the sector.
2. Check if the machine is turned on, white indicator.
3. Turn the main switch to position'' on'' (rotation of the spit is done).
4. Turn on the light by turning the switch on the'''' position.
5. Turn on the heaters by pressing timers "cut time" from 0 to 120 min. CAUTION: Never reduce the 

time manually returning back: use general stop and let go only timers.
6. Turn off the light by turning the switch on the'' off'' position
7. To stop rotisserie, turn the power switch to the "off" position.

3.2. OPERATING INSTRUCTIONS FOR MODEL WITH 2 ZONES HEAT:

FF1655-8E, FF1425-8E and FF1175-8E

Cutting time
(top resistances)

green light
’’ Heating indicator’’

General switch
Of lighting control
Engine spindles

0 = of
1 = on

Light switch

� = of

� = on

Emergency stop button ’’ Punch "

white light
’’ Power ’’

green light
’’ Heating indicator’’

Cutting time
(low  resistances)

All this information are the property of Rotisol.   
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1. Check the connection of power to the rotisserie on the sector.
2. Check if the machine is turned on, white indicator.
3. Turn the main switch to position " 0 "
4. Turn the lights (if fitted) by pressing the switch on the " 0" position.
5. Turn on the heaters by pressing timers "cut time" from 0 to 120 min. CAUTION: Never reduce the 

time manually returning back: use general stop and let go back only timers.
6. For rotating a spit, put the switch corresponding on position" 1" or " 2". 
7. To stop the rotation of a spit, put the switch corresponding to the " 0 " position.
8. Turn off the light by turning the switch on the " 0 " position.
1. To stop rotisserie, turn the power switch to the " 0 " position.

3.3. OPERATING INSTRUCTIONS FOR MODELS WITH 2 ZONES HEAT:

FF1425-6AE; FF1425-4AE; FF1175-6AE; FF1175-4AE

Light switch
of = stopping
on = work

General switch
And commissioning fans

0 = of
1 = on

All this information are the property of Rotisol.   
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Control switch of engines
different spit

0 = of
1 = continuous rotation
2 = continuous rotation

Emergency stop button
’’ Punch "

Cutting time
(top resistances)

green light
’’ Heating indicator’’

green light
’’ Heating indicator’’

Cutting time
(top resistances)

white light
’’ Power ’’



3.4. DISASSEMBLY AND ASSEMBLY OF DEFLECTOR INTERIOR PROTECTION

• Disconnect the power supply.

• Open the glass doors.

• Remove the drip tray.

• Raise a protective baffle so as to coincide with the buttonholes large diameter screw heads located on  

the inner panel in the building, then remove it.

• Proceed the same way for the other deflector protection.

• To reassemble, align the large diameter buttonholes with the heads of screws on the inside panel in the  

building, then drop off the deflector so that the screw heads are blocked by the small diameter of the

buttonholes.

• Replace the drip tray.

• Close the glass doors.

• Replace the electrical supply.

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



3.5. DISASSEMBLY AND ASSEMBLY OF REAR PARABLES

• Disconnect the power supply.

• Remove the dishes one by one starting from the bottom.

• To reassemble, put the dishes one by one starting from the top.

• Replace the electrical supply.

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



3.6.2. WHAT ONE SHOULD NOT DO

• Never use the drip try with the burner below alight as this will cause the drip tray to overhead 
and the grease  to catch fir. Allways place it below lit burner. Be at the bottom of the first heater 
resistor at a sufficient distance.

• Never let the drip tray overflow, empty it regulary.the grease could catch fire.

• Never touch the HALOGEN lamps with your bare hands.

All this information are the property of Rotisol.   
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

4. CLEANING-UPKEEP

4.1. DAYLY

• It is very important that your rotisserie is clean after each use. You can soak the spits and drip tray

in order to ease cleaning.

• The glasses should be cleaned with a non scratch sponge(MEGACLEAN SPITS).

4.2. EVERY 4 MONTHS

• With the use of paint brush MEGACLEAN SPITS on the motor drive, on the motor side of the unit, Swith
motors on for 15 minutes and then rinse with water.

FOR BEST RESULTS WE SUGGEST THAT YOU HAVE A QUALIFIED TECHNICIAN CHECK
THE UNIT. 

4.3. EVERY 6 MONTHS

• Check and control the cleanliness of the whole.

3.7. COOKING TIPS

• Cooking time will vary depending on the size of your poultry, between 45 to 60 minutes.

• After cooking you can keep the products turning on the spit by turning off the burners.

• You can adjust the distance of your pin compared to the burners throughdropouts, this same ice closed..

3.6. RECOMMANDATIONS

3.6.1. WHAT ONE SHOULD DO

• Allways put water in the drip tray, about 1,5 cm.

• Use gloves resistant to heat for spitting and withdrawable.

• Clean the glass, the heat deflector every day with a non abbrasive detergent. 

• The glass doors are expensive, do not forget to guarantee them (they are not insured).



5. CHECKING OF THE GOODS

The product travels at the risk of the buyer. He should check the good condition.

On receiving the goods, one should proceed as follows:
• Check in the presence of the carrier, and quantity of the goods. If their are any   abnormalities call 
your insurance company to make a claim or make a claim directly with the transport     company.
• If the carrier does not remain present for this control, focus on the delivery order
• "REFUSAL TO ATTEND THE CARRIER UNPACKING" and prevent those responsible for the   
shipping company.
• Reservations must be confirmed to the carrier within three days, by registered letter with return receipt 
requested, with copies to Rotisol.
•Failure to follow this procedure relieves the carrier's liability and the expense of the recipient Rotisol.

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

6. GARANTEE

Rotisol garantee for a period of 12 months from the invoice date to the spécification by Rotisol 
manufacturing.

In case of manufacturing defect, the procedure for exchange or repair of products recognized as defective.

The exchenge ofparts under warranty requires the buyer to provide a copy of the original invoice of the goods.
The cost and risks of transportation, the cost of dismantling, reassembling, spare parts and repair costs on 
site (staff, accommodation and equipement) are the responsibility of the buyer. 
The warranty does not cover defects that come from the non-compliance of the installation, the product 
(improper installation, connection error, overvoltage, lightening, ect...), and incorrectly used modification or 
intervention by the purchaser or a third party. 
Are excluded from the benefit of the guarantee the following items: mirrors, glass, quartz halogen lamps, 
granite, light bulbs, gaskets. We advise our clients to take out insurance « broken windows ». 
To obtain warranty, all defective parts must be returned to 8 days. The parts under warranty are sent out 
at costs to the customer and are reimbursed upon receipt of defective parts, after inspection in our 
workshops.
Products replaced under warranty are guaranteed themselves for the remaining term to run under the original 
warranty.
Past 12 month warranty, all new parts replaced or shipped, pay the postage
or labor force and displacement and will be guaranteed three months from the date of invoice.
In case of dispute the customer will be required to provide the original invoice, the absence of this document 
will void the warranty.
Any technical assistance from Rotisol will be bill to the customer.  

7. ELECTRICAL DIAGRAMS

8. SPARE PARTS
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COOKING TIME

PRODUCTS Cooking time Temperature In °F
CHICKEN 2.9LB 3.3LB                            1H 428°
Sparerib's 250 G cooked 30mn  428°
Mice lamb cooked 30mn  428°
knuckle's 1.3LB cooked 45mn  428°
Jarreton cooked 45mn  428°
Roast pork cooked 45mn  428°
Cooked pork 45mn  428°
Spareribs cooked 45mn  428°
Brisket cooked 1H 428°
Boiled knuckle 45mn  428°
Ham cooked on a spit 45mn  428°
Preheating 15mn  428°

d.sbaihi
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