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CONGRATULATIONS !
In sclcctjng SOUTTIERN PRIDE, you have chosen the [inest, most advanced, and
fully automatic wood burning harbecue pit available. o '
Please read this INSTRUCTION MANUAL carefully prior to installation and
operation. Proper: installation, operation, cleaning, and maintenance arc
cssentinl Cor your satisfaction and safe operation. .
: jﬂﬂﬂ‘llus MANUAIL, TFOR_REFERENCL.
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CAUTION

This pit is designed to operate on a controlled air intake
system in order to contvol the combustion of the wood in
the [irebox. .

DO NOT OPERATE THIS PIT UNDER ANY OF TIE FOLLOWING CONDITIONS:

L. 10 NOT' OPLRATL 11LS PLT unless the Main boor
and Meat Loading loov Latches are securcd in
the closed position.

2. 1O NOT leave Main Door or Meat lLoading loor
open while pit is unattended.

1) NOT use aluminum foil or any other
protective material on inner liner surfaces
or [ood racks of pit.

(5]

- 4. 1) NOT OPLN DIRAIN VALVE while pit is in
j operation or while Lurning wood and hot
coals are still in firebox.

5. DO NOL OPERATE 111S PIT if Main loor or
NMeaT Door Gaskets are damaged or missing.

6. 10 NOtU OPERATE D'IT wnless daily cleaning
procedurcs have been perfomed to remove
grease and solids buildup inside the pit.

7. DO NOT OPERATL PIT unless operator has been
Thoroughly trained on operation, salety and
cleaning procedures.

” -

WARNING
FAILURE TO OBSLERVE THLSE WARNINGS COULD RESULT IN A Flﬁb HAZARD

-
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SAFLTY INFORMATION YA

l - X i ——— - - ——— . v
ff:) S _ FOR YOUR SAFETY

1f you smell gas:

1. Open windows. I '

2. hon't touch electrical switches. ‘

3. Iixtinguish any open flume.

4. Immediately call your gas supplier.

FFOR YOUR SAFETY 1
1X) NOT STORE OR USIE GASOLINE OR OTHER FLAMMABLLE VAPORS AND LIQUIDS IN THE
VICINITTY OF111ES OR ANY OTHER APPLIANCIE. .

I
-

6.

0.

0.

11,

i 3

The Pit avea MUST be kept clear and {ree -of combustible materials, gasoline
and other [lammable vapors and Lliquids.

The [low of combustion and ventilating air must not be obstructed from veaching
the P'it. - -

The [rime ol the unit MUST be clectrically grounded at all times. Sce "Electrical
Instructions' '

FALLURE TO GROUND THIS UNIT MAY RESULT IN ELECIRICAL SHOCK.

Usc the Fircbox Opener provided to open and shut Firchox hoor. ‘The door is 10T
during operation.

‘The component compartment has hazardous moving parts. X NOT vemove the access
pancls when unit is in operation or leave off duving operation.

Gas Burners rvequire the services of an expericnced mechanic for proper sctting
and adjustment. 1 the burner does not appear to be opevating properly, IR KOT
ATTIMPT TO ADJUST “ITH: BURNER YOURSELE, but call in o competent scrvicoman

“or contact . B. Robertson Company.

DO NOT allow unqualificd personnel to peiform service work or adjustments on this

Samit, Fo do so; will void the warvanty and could result in a hazardous conilition.

Be sure any new employeces who might operate this unit arve instiucted on the

operation and salety information prior to operating this unit.

CAUTION:  Ashes removed Drom the Fivchox should be stored in a non-coibustible
container with a scaled Jid only. Storve ashes in a well-ventilated
area.  Tumes could be hazardous.

WARNING: 1t is extromely jmportant to follow daily cleaning anccduros. Grease -
or solTds buildup inside the Pit could vesulTin a Five hazard. :

CKEEDP CHIES TRSTRUCTLON MANUAL FOR REFERENCL.
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UXR-100 CONTROLS & COMPONENTS .

].aACOntroL lhétmostat = Adjustable temperature setting (100 to 325°) with QI '
~position.  Maintains desired Pit temperatuve by controlling the gas burner.

2. Rbtisﬁérlé;Switch - Activates the Rotisserie, Convection Fan, and Burner Circuit,

3. Rotisserie Advance Button - Momentarily activates Rotisserice to advance the
Food Racks for loading and unloading when Main Door is open or Rotisserie
Switch is OFF. .

4. Burner Switch - Activates the Gas Burner.  (Rotisserie Switch and Control
Thermostat must be ON. Main Door must be closed.)

5. Smoke Dxtractor Switch - Simultancously opens Louvered Damper and turns ON .
xhaust Fan to cvacuate smoke (rom Pit. : ¢

6, Indicator Lamp - When lit indicates Smoke Lxtractor is ON.
7. Interior Light Switch - Switches Fights on top of Pit ON and QIF.

8. Circuit Breaker - Provides protection for the-Rotisserie Drive Motor. (ﬁush
. Button Reset.)

9. Main Door Latches (2 of them) - Top and bottom adjustable latches provide
positive pressurce to scal Main Door.

10, Main Door Pull llandle - Used to pull open Main Door after Door lLatches are
opcned,

11, Meat Loading Door - Allows casy access to Racks for Toading, unloading,
and checking of product with minimil heat and smoke loss.

12. Mept Loading Door Latch - Adjustable Jatch applics positive pressurc and scals
Meat Loading Door.

3. Meat Loading boor Pull Handle - Used to pull open Meat Loading Door alter
Latch is open. : : . :

T4, Dial Thermometer - Shows at a glance the interior tomperature ol the Pit.

. - . - . . . . .
5. . Smoke Lxtractor Damper - Closes to hold smoke inside while cooking and opens,
T for Iixhaust Fan to remove smoke when Smoke” Extractor Switeh is ON or

when Miin Door is open.
16, Drain Valve - Is opened after cach cooking to drain the Grease Pan,
17. Upper Scrvice Panel - Provides access to Rotisserie Drive System and wiving. -
8. “Lower Service Panel - Provides access to Burner.

19, Interlock Switch - (Located on lower iuside of Component fimel) - Automatically
shuts OFlF Rotisscrie, Convection Fan, and Burner Gircuits and turns ON Smoke

) Lxtractor cirvcuit when Main hoor is open.

ki o ~. o\ PY, P S W o A
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OPERATING INSTRUCTIONS

Fla

R r -
1_-ﬁﬁéad mééﬁibn the food racks. Always load bottom rack first and-distvibute the
weight evenly on all five scts ol food racks. D) NOT LET THIE MEAT EXTEND
BLYOND OR HANG OVER ‘1T EDGE OF “IE RACKS. ]

Coriect way to load meat.

WRONG

Will cause food -racks to tip and
meat to fall. ‘lThis condition could
cause Rotisserie to jam,

2. To advance the racks with the Main Door open, depress Rotisserie Advance Switch
until the racks advance to the next position.

~

After the meat is loaded, depress Rotisserie Advance Switch and allow Rotissciic
to make one complete revolution. Check meat clearances to Cabinet and between
all racks. Reposition meat on racks Jor maximumi clcarances.

4. Put a small amount of wood in the fircbox. Usc 1 Jog, 4-6 inches in diameter,,
12-15 inches long. Usc green or slightly scasoncéd hardwoods only.
CAUTTON: DO NOT USE DRY WOOD OR KINDLING.

DO NOT OVERLOAD ‘11115 FIREBOX. 10O MUCH WOOD IN L FIREBOX
) COULD CAUSE OVERITEATING OF THE PIT.

COALS AND ASHES FROM PREVIOUS COOKING MUST BE REMOVED, BJEIFORL

KLEP ALL 1OGS AT LEAST SIX INCHES FROM IHE _BURNER ENTRANCE LOCATID
ON 112 SIDE WALL OFF THE FFIREBOX.

FIREBOX LXOXOR MUST BE CLOSED COMPETELY BEFORE MAIN DOOR IS CLOSLD.

To open FFirebox loor,.place Firebox Opener in : 3
bracket hole and pull straight back. e e ad Wood
CAUTION: lirebox is HOT during operation. w Way to loac ¢
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P&
Usc Ash Scoop to vemove ashes and
coals from Firebox.
Be sure Main Door and Meat lLoading Door Latches ave securcd in the closcd .

position.

Set the Theimmostat to the desired temperature sctting.

Turn Rotisseric and Burner Switches to the ON position. ‘The wood will he
ignited and cooking temperature will be maintained autoematically.

To check or unload meat, turn ON the Smoke Lixtractor Switch and wait 20 scconds

p1101 to opening Meat Londlng Door or Main Door.
Smoke Extractor will come on automatically when Main Door is open.

Do not lcnvc Smoke xtractor Switch ON during the cooking process.
The Gas Burner will not operate whien the Smoke IxTractor Switch

Ls ON. The red Tamp Deside the Smoke Ixtractor Switch indicates
when the switch is ON.

When the meat js cookéd, turn the Rotisseriec and Burnev Switches to the QI'F
position. To unload the vacks, depress Rotisscric Advance Switch until
racks advance to an wnmloading position.

After cach cooking, remove the rvemaining wood and hot coals {rom {irebox,
Drajin Valve and drain grease from the Grease Pan whilc pit 1s still warm.

then open

Be sure Main Door and Meat Loading Door arc sccurcd in the closed position
Jmnedintely following a cooking and during non-use periods.

- . Ki
CWARNING: DO NOT OREN DRAIN VALVE,

OR WHILE BURNING WOOD AR
0T COALS ARL STILL IN
FIREBOX.

T R N

Opcn Drain Valve and drain the -5 . o

e firnn e DN, FABSITL L e T TR I NPT A e

“WHILE PLT 7S IN OP]RAle



CLEANING

Remove ashes ‘and coals from Firebox after each cooking.

Ash Disposal: - Ashes should be placed in a metal container with a tight fitting
Tid. The closed container of ashes should be placed on a non-combustible [loor
well away from all combustible material, pending final disposal.

Use Ash Scoop to remove ashes and - \
coals from Firebox. '
Place ashes and coals in a metal icontainer

) with a tight fitting lid.
CAUTION: TIumes could be hazardous.

?.. Remove hot coals and wood [rom [irchox before draining grease.
J I

Open Drain Valve and drain the Grease Pan

3. Remove l'ood Racks and clean thoroughly.

To remove [ood Racks, 1ift left hanger and
pull straight back over Rotisserie Wheel
Stub. Lift right hanger and move to left
over Rotisserie Wheel Stuly and washer.
(Top racks simply 1ift out of the brackets
on the hangers.)

-0~
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{ NARNING: © IT IS BXTREMELY IMPORTANT To FOLLOW THI: ABOVE DALY
:  CLEANING PROCEDURES. GREAS): OR SOLIDS BULLDUP. INSIDL
THE PIT COULD RESULT IN A FLRE HAZARD.

MAINTENANCE SCHEDULL

WEEKLY

1. Grease Rotisseric Shaft Bearings located on the left and right panels inside the
©opit. With a hand greasce gun, put in 3 full pumps into cach bearing. Do Not
Overfill Bearings With Grease. This Could Cause -Dumage to the Seals and Reduce
the Liletimc of Uic Beurings. T

USE:  Dubolis FGG Lxtra High ‘temperature I'ood Machinery Grease with USDA
AN Rating for dncidental Lood contact or equivalent.

(W]
.

Grease hubs on Rotisseric Wheels.

_ USE:  Iubois GG Extra High Temperature Pood Machinery Grease with USDA
b "M Rating for incidental [ood contact or equivalent,

5. Inspect Burner lead for accwnulation of ashes and creosote. Clean a4s needed.

—
.

Inspect Convection I'an Blade [or solids buildup and out of balance condition.
Clean or replace as needed.

. Inspect Main Door and Oven Noor gaskets. Replace if damaged or leaking.

. Inspect Smoke ixtractor Louvers to be sure- they close completely. Clean
or repair as necded.

Inspect the Interlock Switch to be surce the Plunger and Roller move freely.
Lubricate with WD-40 or equivalent as needed. I NN




MAENTENANCE SCHEDULDE S

B.’L-M@thl)fﬁ Intervals:
1. The chlmney connector and ch1mney should he inspected at least fW1ce
monthly to detemmine if o creosote buildup has occurred. = .

Greosote - Tormation and Need Tor Removal

When wood is bumed slowly, it produces tar and other organic vapors, which
combine with expelled moisture to form creosote. ‘The creosote vapors condense

in the relatively cool chimney flue of a slow fnoming Five. As a result, cre-

osote residue accumulates on the flue tining. When dgnited, this creosotoe

mikes an extremely hot fire.

1 GREOSOTE TIAS ACCUMULATED 1 STIOULD BIE RIMOVED O REDUCE ‘UL RISK OF A
CHIMNEY FLRE. )

.-‘\)
3 Month Interval
t.  Check the oil Jevel in the Gear Box. To check, remove the IFill Plug Jocated
on the left side of the Gear Box and sec if the oil level is up to this point.
IT no oil is visible, add oil until overllow occurs.
USli: Browning #90 worm gear, spead erUCCI% high-temperature tubricant
or equivalent. : -
2. Check Gear alignment. Check Gears for proper mesh and for uneven wear.:
Re-align if necessary.
3. Spread thin layer of grease on Small and Large Drive Gear.
4. Check belt tension. - Should be approximately ' flex when belt is depressed.
) (To adjust belt, loosen nut on boJt divectly under Rotisserie Motor and adjust
;gj bolt upward or downward for proper adjustment, then re-tighten nut.)

5. ‘Ihe Flue Pipe should be carvefully inspected. Remove JFlue Cover located on
back wall of Qven dnd remove any solids buildup that has accumulated.
Replace Flue Cover. .




INFTTAL INSTALLATION [INSTRUCTIONS A

CELECTRLCAL INSTRUCTTONS

GREEN
_ i 19

o © 3

120Vv.A.C.

Electrical Requircments:

¢

120 volts ALC. 60bz., 2 wire, single
phase, 15 amp wiving vequired.

WARNING:  CHASSIS MUST B PROPERLY GROUNDED TO PRINENT POSSIBLE SHOCK THAZARD,
PO_NOT_ASSUME A PLUMBING LINE WILL PROVIDE SUGH A GROUNL), :

(¥
.

Warranty is void if unit is connected to.nn'voltlgc other than specificd

above and on nameplate.

Electrician must provide the conduit and wire for hookup.

Power is to he left OFFF thronghont installation,

Electrical service ts connected to the Tewminal Plock at the lower vight
rear ol the unit.  Remove ‘Terminal Block Cover via four screws lor access.
A 7/8 in. dismeter hole is provided in the back panel beside the Terminal

Block for conduit connections.

Atter comecting clectrical scrvice as specificd, test the voltage on the licld
wivted side ol the Terminal Block with a voltmeter. Should he 120 V.ALC.

)

LElectrician must provide conduit and wirve for hookup [rom Junction Box on
the Smoke Extroctor on top of the unit to Draft Inducer Tan.  Make cloectrical
connections inside Junction Box.

Note: 125 VLALC. 4 hp maximum connected load
1700 clhm Fan rating recommended

(bral't [nducer Tan available from B. R. Robertson Company.)

-
3

Replace the Terminal Block Cover via Lour screws. 1 venting-and gas connee-

“tions have heen made, the Pit

i's now ready lor “Uphlltln& Instructions."

10 venting ov gas connections are to be done later, bhe sure thal power
is OFE.,



..." GAS PIPING INSTRUCTIONS: -

IMPORTANT

THE MINIMIBE GAS SUPPLY PRESSURE 1S 4.5 W.C. FOR NATURAL GAS AND L1, Q0
W.C.TTORTTP . GAS. T MAXTMURT GAS SUPPLY PRESSURIE 1S 10,5 W.C, TOR

N TAZATLDOUS CONDETTON.

NATURAL GAS ANDY 13" W C. TOR TP, GAS.

THEE CORRECT MANTFOLD PRESSUREE FORNATURAL GAS 1S 3.5 W.C.. ONLY MINOR
ADJUSTMENTS INTTIETRPUT TRTE SHOULD BEE MADE BY ADJHSTIRG T PRESSURIE
REGULATOR. - THE MINIMUM MANTEOLI PRESSURE SHOULD BE 3.0 W.Co AMD HHE
MAXTMUM PRESSURETSTOULT RIF I8 RITT 77

THE CORRECT MANTFOLD PRESSURE FOR 1P, GAS 1S 10" W.C..  ONLY MINOR
ADJUSTMENTS TTHTITIE T TNPUTIT AT SHOULD BE MADE BY ADJUSTING THE PRESSUNE
REGULATOR.  HIE MINIMUM MANCEOLD PRESSURE SHOULD BIE 9.8 W.C.. THE
MAXIMUNM PRESSURE SHOULD RET0. 0 WG

3

READ ALL INSTALLATION l,NS'I'RU(.'I'l(:)Nﬁ_. CAREEFULLY BEFORIE MAKING GAS TCONMECTTON S

WARNING:  IMPROUPER GAS HOOK-UP WILL VOTD WARRANTY AND COULD RESULT IN

CGas Burner Firving Capacity:
Maximun 75,000 BIU/IHR

Connect the gas line to the gas bummer located at the Jower right side of the unit.
Remove lower side panel via two screws for access.
A 1-3/16" diameter hole is provided in the lower ri

pipe tentrance.

All piping wust comply with local codes and ordinances or the National Fuel Gas
Code ANSI Z-223.1 - 1974 and NIPA No. S54.

‘A sediment trap or drip leg mist be
installed in the supply line to the
buiner.

A union shall be installed in the
gas line adjacent to and upstream
from the control manifold and
downstream from the manual main
shutoff valve.

DIRECTION OF
FLOW

-

TEE L VNION

CONTROL MANIFOLD <

3THIR,

.\ IR CATS
. FLOOR LEVEL
4 -

A (ID) NLPLT. fitting is vequir
ght ot the back panel for the gas

Locatlon o! Unlona and Drlp Leg for Connecting
Converslon Burner 10 House Piping.

-10-



- - ~MANUAL SHUIOFF VALVE accessible for test gauge copnecti
: / , shall be installed imnediatély-
NS upstream of the gas supply cormect

for the purpose of detemmining the

gas supply pressure to the burner.

N21/8"N.BT. PLUGGED TAPPING
. PRESSURE GAGE PORT

A mamnl shutoff valve shall be.
installed in the gas supply lmé
external to the appliance. ;

L3

The gas line should be a separate supply line direct from the meter to the burner.
It is recommended that new pipe be used and located so that a minimum amount ofs
work will bLe required in future servicing. ‘The piping should be so installed as
to be durable, substantial and gas tight. It should be -clear and free from cutting
burrs and delects in structure or threading. Cast iron fittings or aluminum tubjing
should not be used for the main gas circuit. Joint conpounds (pipe dope) should
be used sparingly on male threads only and be approved [or all gases.,

: '

The building stiucture should not be weakened by jnstallation -of the gas piping.
The piping should not be supported by other piping, but should be finmly supported
with pipe hooks, straps, bands or hangers. Butt or lap welded pipe should not

be bent. :

The gas piping should be so installad so as to prevent an accumulation of

condensation and it must be protected against {recezing. A horizontal pipe

should be pitched so that it grades toward the meter and is f{ree from sags.
The pipe should not be runi through or in an air duct or clothes chute.

)
o . . PIVE CAPACITY TARLE t
It is recommended that the Pipe Capacity Tahle
. i U . ) . - e
blc used to dotlum'_lnc. the size pipe to use Urom Meaminat Hiameter of Fips in Tncles
1 1 . he burner o e fmanan e e o ey e e
tegnetel to the ovurner. a J : ]'”'l ""I y
gt FUUEPNIIRN SIS 3 . .
of Pipe Capacity - Cu. FU Per e, with a 0.6
PROPER PIPING PRACTICE i eet] Sp. Gr. Gax and Press. Deop of 0.4 In. Water Col_
15 172 s’ 700
a0 120 24t 515 x50
15 °g 199 135 00
a0 K6 173 30 610
7% T 155 s 515
94 70 tit 3w 190
s 65 133 285 | . 4s0 970
frEneet 120 :go 270 120 ?60
nears . coNRoy wna . 150 9 242 IR0 50
THNEADS 1 t, VSF MODFNLTE ANQUNMT OF DQPE - 180 * 100 215 350 720
e —— AR RN NV W
: ; - \I\' “\'.l\ ) ; -
N v \ i \‘ \ . . To convnrl the fligures given above 1o capacities .. <2
—————— ___._--._-_..__,l 1yl L l for anglhar gas of dilferant specitlc qravity,
i multiply the tabular values by the multiptiers -
THREAD PIFE NMICHT LE&RATi LEAVE 2 ENDVHACADNS ALART B shnwn thO\V.
LENGTH OF STANDARD PIFE THREADS [inches) .
T T T T et TV T T oA MULTIFLIERS FOR VARIOUS
g nve OvVEiRALL TS e e . e
PPE SITE LINGIH LINGIH SPRCIWIC GRAVIVIES
Of 1xlAD Of THALAD ——rrr———r e e R ==
.......... JEU (U U U FSUNG PR SN . L Nperitie Speeatie
[ 2 S 1 A A _?_{_1_6___“ Cranity | Maltiplier Cranity Maltiptive
12 172 34 P PRI O | ORI PPN U
et R el febtiahiter b i BT 1o t o B2
- L4y haeeene ) 13036 T tas 1 7
o T ) St 118 ) RN
. J — ! - 9"-‘-6 -—— an 1t (L AR
S N hh [N L &hh
Rt 1 an 1 o0 q31
6 a2 o 3}
Rl 916 10 aul
75 K95 CoURg (32
R4 K&7 1 SRS
&S K3 2un .541
-9¢ S CR | S 2% LIS SR 71 B
-11- i
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THSTING PIPING TOR LEAKS

C-Before. tiiming gas under pressure into piping, all openings which gas can
i, escape; should -be closed. Inmediately alter wwming
- checked™foi:lcaks.  This can be done by watching the ! cubic foot tost dial

cand allowing 5 minutes to show dny movement, or hy soaping cach pipe connection
watching for bubbles. 10 o Jeak is found, make the

the above test.

1

PURGING - :

on gas, the system should he

necessary repairvs and repeat

After the piping has been checked, all piping and appliances receiving gas through
the meter shall be fully purged. Under no circumstances shall the line be purged

into the combustion chamber,

Altel the gas line to the conversion burner has bee

) fully purged, the gas supply ar

other pilot burners located on other gas appliances which were extinguished as the

result of interrupted sevvice shall be reignited,

INSTALLATION NOTFS

I. Unit must be level to allow for proper grease d
- oeoeremaln- open during loading and unloading,

2. Minimuwn spacings to combustible material:

Back: 4 in,
Leflt:” Z in,
CRight: 18 in. (access for Service)

rainage and so door will

“Chimey Connector: 18 in. Smoke Extrvactor Chimney Connector: 18 in.

Top: 18 in,
IFront: 48 in.

Floor may be combustible material.

AT e T T e i T L R e e e



CLILING AND NORMAL PLTQAI ROOF INSTALLATION '?;’v;.'

Chimney Top

I

NFPA Standards REQUIRE ITINE ‘11 ayp
NGY GXTEND AT LEAST 3' ABOVE THE 1]
EST SIDE OF ‘MIE ROOF OPENING AND BJ:
AT LEAST 2! HIGHER TUAN ANY PORTION
OF I BULLDING WITHIN 10' HORLZONT
DISTANCE -

Bpof Ian

Roofl
[FTashin

CLASS "A'" CHIMNEY
PIPE REQUIRED

j{iij?§torm Collar : :ff}Q

Note: Chinngy mu
extend at least 7'
above highest sid
of roof opcning t

]

extend through rvo

curh,

lack:-
eft:
2ight:

‘op:
‘ront:

JImmoitant:  The Model UXR-100

. Barbecue -oven must be vented i1
accordance with the National [1i
Protection Association (NFPA)
Standard for -Chimneys, Fireplac
and Vents, NFPA No. 211, which
requires connections of the ove
to a chimey for residential t)
or building heating appliances.
Local codes that supersede NI/

No. 211 nust be complied with.

1t is recommended that a
Tocal contractor be consul ted

Ceiling Supporg\\ TR ot Ceiling Support
\ g [ — S \
2 J CONL T - 2.
1 h— Zal &
SINGLE WALL STOVEPIPL -
Drip-Free Stove '
Pipe reconmended —
\ . . .
10T Sedal joints;
) ‘ | _—1 /(use R1V Silicone Sealant)
p—— _/
Draft Diverter [ . Smoke Extractor Adapter
L - :
Linimum Spacings to i
ombustion Material: ,
4 in. .
2 in,
18 in, (access for
' service)
18 in. :
48 in.
himney Connectors: 18 in. =T .
‘ = Note:
7 e

A
~’

SOUITIERN PRIDE UXR-100

Chimey Adapter with Clean Out

regarding local codes covering
wood burning and gas operated
appliances before instal fation.

-13-
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EXTERIOR WALL INSTALLATION

Chinney Top“:Yifﬁff?:,,,/f”/”/,:zr_—

L

NFPA STANDARDS REQUT
JHAT THE CHIMNEY, BXT
AT LEAST 3' ABOVE ‘1
HIGHEST SIDE OF 1tk
ROOF OPENING AND BE
LEAST 2' UIGHER TITIAN
. ANY PORTION OF '11IE
BUILDING WITHIN 10'
. HORIZONTAL DISTANCE.

NOTL:

Stomm Collar

Minibnum Spucings to
Combustible Material:

Back: 4 in.
Left: 2 in.
Right: 18 in.
7 ~ccess for service,
[op: 18 in.
Front: 48 in.
Chimney connectors:
18 in.

Seal joints:
" (Use RIV Silicong

AN RN NNNY

[ LS

sy

Sealant)

SOUTTIERN PRIDE
UXR-100

-

i gl

) 1 Chinney
T=J "Adapter

with

Clean out

vl

L.

77

/

/ S /

iiii}fﬁ

'LLL77
\\f\lfilée'Support
Vo

Roof IFlashing

3

~0'" Class "A'" Chimney Required

]Side Mownt Fan
J o ~

ffj{:ﬁall Thimbles
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Lmportant: The Model UXR-100 Barbecue Oven
must be vented in accordance with the Natios
Iire Protection Association (NFPA) Standard
Chinneys, Fireplaces and Vents, NFPA No. 211
which requires connections of the-oven to a
chimey for residential type or building hea
ing appliances. . Local codes that supersede
NIFPA No. 211 must be complied with.

Note: It is recommended that a local contré
tor be consulted regarding local codes covel
wood burning and gas operated appliances hef
installation.
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~ LIMITED WARRANTY

The B. B. Roberlson Company, subject lo the terms and condilions sel forlh below, warrants 16 the original user
al: o

. lls producls and the component parls thereof are free from delecls in malerial and workmanship for a period of
one year from the dale of purchase.

. IFany product or component parts thereof prove lo be deleclive, B. B. Roberlson Company will eilther repair or
replace such product, alils option, provided the deleclive product or componenl parl is relurned to B. B. Roberl-
san Company wilh proof of dale of purchase, transporlalion charges prepaid, within one monlh of the discovery of
ihe defect and B. B. Roberlson Company's examination discloses to its salisfaction that the producl or componen!
parl was deleclive. ’

. Excepl lo the exlenl prohibiled by applicable law, the limited warranly sel forlh hereii shall be the exclusive war-
ranly made-by B. B. Roberlson Company and in lieu of all other warranties,-express.or-implied (whether.wrillen or
oral), excepl the implied warranties, which include, bul are notlimited lo,the implied warranties ol merchantability
and litness for a parlicular purpose and which are limiled to the duralion of this limited warranly,-and B..B.-Rober!-
son Company shall nol be llable for.any Incldental, consequental,sspecial or-conlingent damages:or expenses afis-

~ing, direclly or indireclly, from dny delect in the product or from the use thereof. The remedy sel forth herain sha!l
be the exclusive remedy available lo any user.of the producl and in lieu of all other remedies. B. B. Robertson Com-
pany neither assumes nor-aulhorlzes any representalive or other person to.assume for il any chligalion or liabillly

““er than expressly sel forth herein,

This warranly does not cover damage caused by acciden!, abuse, misuse, unaulhorized alteration ar repair, failure
to provide normal mainlenance or operation conlrary lo B. B. Roherlson Company’s operating instruclions.

. No charge for labor, Ireight or other expenses incurred in lhe repair, removal or replacement of any product or
component part thereof sold by B. B. Roberlson Company clatmed {o be defective will be pald by B. B. Roberison
Company lo any user of the product, and B. B.-Roberlson Company shall not be liable for-any expenses incurred by
any user of such a product {o remedy any defect in the product or.componen! parls thereof without the expressed
wrilten consent of an oflicer of the company.

Since B. B. Roberlson Company has no direcl conlrol over-any.phase of aclual installation or.changes in plans or
specilicalions, full responsibilily for field installalion shall res! with the installer.

In-order fo submil a warranly claim, call or send a leller describing the defeclive producl to: -

Warranly Claims Manager
B. B. Noberlson Company
Route 2 - Box 21A
Marion, Hlinois 62959

B. B. Roberlson Company assumes no liability on parls replaced or repaired withou! ils consent. Replacement
parls and repaired parls will he shipped lo tlie original user freight collect.

J _B. B. ROBERTSON CO. » ROUTE 2 - BOX Z1A « MARION, ILLINOIS 62959 » (618)997-9348

Nera o
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UAXR-/00O o
vt No.: Description: Log
1000 : On-0I'F Switch (Burner, Rotissevie and Seoke Ixtractor)-
1001 ‘ Momentary Switch (Rotisseric Advance) ’
1002 - Indicator Light
1003 Control Thermostat (325°F Max.)
1004 Limit Theimmostat '
1005 Interlock Switch
1006 : Smoke lixtractor
1007 Gas Burner (75,000 ) .
1009 * Convection Fan Motor (1710 hp 3 speed)
1014 | 4 amp circuit breaker ‘
1016 Fenwal Board (Control pancl for Wayne Burner)
Q50 Rotisseric Motor'(l/B hp)
1053 . Lamp Socket
1054 Oven light Bult (408 120V)
1055 Toggle On-0ff Switch (Interior lights)
1242 . .lﬁhcrmomctcr (2' dial)
1245 Mrive Belt
1246 Small drive pulley
1247 Large Drive Pulley
1248 Small spur gear
1249 ' Large spur gear
l2§0 Reducer (60:1)
1252 I'lange Bearing
1254 ' Hanger w/bottom rack ‘
1255 Food Rack
1256 Noor Gasket
1292 8" fan blade (65710 Bore (W)
1293 4" Jan Blade (5/16" Borce W)
1294 Ash Tote
1295 Ash Scoop
1290 | Fire Box Opener
303 Browning # 90 Worm gear speed reducer (Iigh temp. tubricant) 1|
304 DuBois FGG Bxtra liigh Temperaturce Food Miachinery Grease- (J4 ou.
305 D-Grease 2000 lleavy buty Grease and Carbon Pemover (1 gal.)
300 - Grime Buster Cleiner/Degreaser (1 case - 12 32oz. containers)




