Showtine Rotisserie £

INSTRUCTIONS & RECIPES o
6000 PLATINUM SERIES ' “

The Possibilities Are Endless!”

Healthy. Delicious. Easy:.
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Seals in natural juices and drazs off urwanted a1 as 1 cooks. Abaut Y2 cup of animal
fat drips off & 4 b, chicken.

Evenly browns chicken, roasis, seafnod, vegetables, chops, sieaks, hamburgers,
sau=ages, hams, pork loin roasts, and even ribs!

Timer makes it &asy 10 wse and aulomatically shuts off when the bme is up.

Dishwasher safe. Non-Stick Drip Tray, Non-5tick Grate Cover, Entire Spif Rod
hssembly. Glass Door, Kabob Bods and Heating Tray are all disheasher safe.

The Rotisseria Basket allows you i enjoy grealer variety of Rolisseria Toods and
wraps (placing foads in foil, then in Basket),

Lighted Oven makes if easy and fun to watch your food cook.

Energy Efficlent, Cooks faster than a comventional oven but still uses about
half the electricity!
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IMPORTANT SAFEGUARDS

These ibems: Heat Shield, Non-stick Grate Gover and Drip Tray must always be in
place when using your Aotissenie. When using clectrical appliances, basic safety
precautions should always be taken, including the Tollowing:

1. VERY IMPORTANT: Read all instructions before wsing the machine.

2. To protect against electrical hazards, do net immerse cord, plug or appliance itsaff
in water or ather liquids.

3. Do not towch hot surfaces. HOTE: (Glass Doer, top, back and sides of the Rotisserie,
as well as the Dual Heating Tray, Drip Tray, Mon-stick Grate Coves, Haat Shiekd and
Heating Element all get very hot during use and retain heat after use — even when
Glazs Door & positioned undemeath the unit.) Aways use ateguate oven mitts o
glowes when handling these hot surfaces and when checking hot foods,

4. FOR ADULT USE OHLY: Close supervision i3 always necessary when the Robisserie
i ie=ed near children

5. Unplug Rotisserie from outlet when not in use, and allow unit to coal thoraughly
bedore putting on or 1aking off parts, such as the Mon-stick Drip Tray, and Non-stick
Grate Cover, and before claaning

6. Do nat operate any appiance with a damaged cord or plug or after the apoliance
malfunctions or is dropped or damaged in any manner, Return the appliance o
HO Schwfman Intl Trading LLE, for ecamination, repas, elecirical or mechanical adusiment,
Call 1(512)608-B276 for reburn instructions or email supportiSvanca.com.

7. Turn off and wnpleg the Rotisserie if you smell or see haavy smoke or fire, Afier it
has codled downm, make adjustrmants so nothing louches the Heating Element as he
food rotates. Do nod apen e Glazs Door unbl A has cooled down. This is an electrcal
appliance; never put water in it, or on it to cool it down or stop it from smicking.

4. Do nol use any atachments or amythang that is ol recomenended by HD Schistman
intT Trading LLG, The wse of swuch items may be hazardous.

9. Do not use outdoors.

10, Do ot 1ef cord hang over edge of tabda or courter or touch hot sufaces. | you
must min the power cord behind the awen, please wse the built-in cord guidas.

11. Do nol place agpliance on or near a hat gas or edackric Burner, in a heated oven
of near gasily flammable matenal.

12, Usa only on a stable, heal-resistant surface and place unit a1 least 87 (inches) from
wills and B Clear alowe unil.

13, To disconnect, tum machine Timer to “0FF position, then grip plug and pul fram
witll guthat, Do nod pull on Gord,

14, Arways wnplug the unit before attempting to mave it. Never move the unit when
il canlaing hat oil, liguids or kot foods.

15, Use extrame caution when warking near the hot pleces and the Heating Element
after using Rotisserie as these parts become (and remain) very hat, Also use maxi-

INFORTANT SAFEGUBADS 3
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mairn care when remaving Drip Tray or disposing of hot grease or other hot liguids.

16, When using the Rotisserie Baskets, be sure no small banes or other food can fzil
between or extend beyond the wires and catch on the Non-stick Grate Cover or
Heating Element or anything efse during rotation, 1 is important foe check while
cooking.  the food moves arcand inside the Basket, stop the machine. Put (ven
Gloves on and carefully take out the Basked, Tighten the lid down further so the
food can't mave or slip around in the Basket as it rotates. The Basket gets hat
50 please use caiion.

17. Do not Elean with 4 metal Scouring pad. Piecas can beaak olf the pad and touch
electrical parts, creating a sk of eletlrical shotk. In addlion, Scouring pads may
damage Rotisserie finish or the nonstick parts.

18. Do not use apoliance for other than its infended use.

19, Oversized foods that towch Heating Element must be timmed down and metal
wtansits must nat be inserted in the appiance as they may create a fire ar risk
of electrical shock

20. Front, back, top, botioen and side surtaces become very hod. Do not allow contact
with any objects other than the Dual Heating Tray (sold separately) in its proper op-
eraking position. A fire may ocour I the Robssenie is covered o touching fammable
abenial, including cunims, drapenss, walls, and the like, when in operaton,

21, Do not place or stare any objects or malerial other than foods and manufacturers
recommented accessaries in the Rofissens, Do not pdace or stare anything on top
of the Rotisserss when plugged in basides the Dual Heating Tray, (sold separataly)

22. Inplug unit befare changing/replacing the mnterior light bul {25 watl small
appliance bush).

23, Polarized Electrical Plug: To reduce the hazard of potential shack, tis dem has a
polarized plug (one prong is wider than the other), which will it only one way in a
potarized outlet, i the plug does not fit the outlet propery, tum the plug the other
way: If it still does not fit, contact 3 qualified elactrician for assistance, Never use
this plug with an extension cord unless it fits property. D0 NOT ATTEMPT TO DEFEAT
THIS SAFETY FEATURE.

24, SHORT CORD INSTRUCTIONS: A shorf card is provided 1o redwce the risks af
becoming tamgled in ar tripping ovar & longer cord. Extansion cords may ba used
if care is exercised in their use and the wattage rating & at laast as great as the
wattage stamped on the back of the appliance. If an extension cord is used, it
should be arranged so that it will not drape over the counter or tablelop where
it can be reached by childrén or tripped over accidantally.

25, HEAR & SOUEAK? Mo problem. Put a drop or teo of vegetable oll on the Gear Wheel
Mub belore inseding the Spit Rod Assembly i the machine.

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS

4 WFOFITANT SAFEGLAADS
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IMPORTANT: riease read and foliow all warranty and instructional materi-
ats caretully. For more lips visit YouTube.com/RoncoProducts.

Make sure food safely rotates withowt fouching the Heating Element,
ALWAYS USE CAUTION AND CHECK ON YOUR
ROTISSERIE FROM TIME TO TIME.

i i highly undikely, but if you should see or smill heavy smoke i1's becawse the food is
rubbing against the hot Heating Element. This indicates that the meat of poultry is too

big or it wasn't piaced property - of the Tood is off-center {lopsided) on the spit rods or
in thi baskel. M ihis occurs:

Turn off and unplug your maching. Do not open the Glass Door. Let it cool down,

Trim any excess faf or meat, position your food tightly in the baske? and be swra the
food is centered in the hasket so it always rotates without touching the Heating Element,

Cleaning and Caring for your Rotisserie

BEFORE FIRST USE: Be sure the Rotisserse is not plugged in. Wash and dry the
remavable parts in warm soapy water. Never immerse the machine or the cord in
water. Keep at least & inches of clearance on all sides and 6o not place i under a
cabinget when in e, A Bitle smoke is normal when you first use the maching,

The Glass Door: Set the right side pén in the bottom first then slide the left pin in.
After Use: Unphieg and alloes i fo coal betore washing amy parts, NOTE: The Heating
Element cleans itsalf and na ather maintenance is necessan)

Thi Light: The light 5 on when the heal s on. Beptace light bulls with a 25 watt appli-
ance bulb when nesded.

Hever Use Metal Cleaning Pads on the Non-stick Swerfaces. They will permanently
scratch the surfaces of fhe Grate Cover, Drip Tray, Steaming Tray, efc

Discoloration? Soem discalorataan cwer time is i b expected whn you wark with
hied food - especially Toad with Ead. 1S normal and will ned aflect the funclion. On whsle
machires i gets slightly brosner on e Iroat of e maching behind the Glass Door
and on the Dual Heating Tray, While nof recommended, you can retum your machane
and, for a nominal fee, the tactary will relinish the special outside surface.

Claaning Stainless Steel (Slainless Model Only) - We recommend cleaners ar wipeas
designed specifically for slaindess steal surfacas. These cleaness are available al your
lacal grocery or hardwana slora,

Any repairs should be handled ondy by an authorized service Bacility,

CLEANMGECARE O
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ROTISSERIE MODEL SPECS

| |
I [
6000 Platinum Series | | (153
» Dmensions: 17.75° W x I |
1375 Hx 15.25°D ! e
* 12 in Cooking Capacsy — S

w 120 volts AL £ B0 He /1350 Watts

WOTE: The model numbar is located on fhe back of your 6000 Platinum Series Rotisserie.

UNPACKING ROTISSERIE
i =Y B e i
C e s S CY o e
b 1= e N el ) [~ s .-‘:'_'_‘ i'““' AT A
S AT e NUTH aE
o '-':-\L-" -[ r-_,-"'\-':1 I.-E
A Fold flaps back, B. Tip on ane C. Carstully pull NOTE: All includid
icanshully tum b face of styrofoam styrofoam blocks componints an
over and I# up. block and carefully off e Rotissenis. located in the basket
remove Rotissaria. inside the Aotizseria,

1(512)609-8276 www.Ronco.com

Visit us online for mare informatin and
| Diesk to order suppll
SR v T SRS S o product availability o email us:

SUPPOrHETONGD, com

G ROTESERE MODELS & UNPACKING
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How to Assemble

Door &5 shipped in place. If it is taken off, put
it back on by inserting pin on right side first,
then insart left side pin through the siot. _—
Bafare using your Rotisseria, be ura tha

Drip Tray with s Non-5lick Grate Cover is ,-"
back in place. Ly

Before First Use, be sure the Ratissens is not plugged in. Wesh and dry the remavabile
parts in warrn soapy water. Never immersa the maching or the cond in water. Keep at
least 8° (nches) of clearance on top and 8 inches all sides and do nat place it under a
cabingt when in use. A lttie smoking is normal the very first time you L2 your maching.

Read the entire instruction sheet for complete instructions and safeguards.
Mever cook foods larger than recommended for your model of Showtime™ Raotisserie.

PARTS INCLUIDED & ASSEMELY
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INSTRUCTIONS

Heat Shield il
VERY IMPORTANT: Il

Always put the Heat Shield, |
Non-Stick Drip Tray and |
Grate Cover in place before [

operating. - ——
r— -

Meyer operate without Heat Shield in place pehind the Heating Element. Insert it from
the top. Discoloration over time is normal. From time to time you can remove it and use

sieel wool o remowve and clean any greass bulldup. It is also dishwasher safe,
Mon-stick Drip Tray and Non-stick Grate Cover must always be in placa whan using
tha rotissarie.

Dishwasher Safe! ¥ou can put the Drip Tray, Basket and the Giass Door (if it will fif)
all in your dishwasher. Rinse off any grease first.

Even Easler Clean Up) You can line the batiom of your Drip Tray with & small sheet
of aluminum foil, Be sure it is flat against the botiom,

Silicon Door Tie

Pull the Silicon Tie over the Door Handle to ] . :

hefp secure the Door for storage. Never . @
===

g IE while it is hot o when it is | | ;
1 (] VSN |\

tumed on.

Non-stick Spit Rod Assembly

Removable gear wheel fits on the Spé Rods atter food (or Basket) Is loaded In place.
It Is heavy and has sharp gear teeth. When carrying the Spit
Rod Assembly always tiit this end upward so It won't fall off,

\“"-. CAREFUL! Use CALUTPOMN. Tips ara sharp. Plaase be vary caraful
with your hands when loading any food onta the Spit Rods.

Spit Rods are conmected with screws o one gear wheed. Place
= the remavable gear wheel on after the food ks loaded.

___Ewﬁlththnnhmﬂ'reEuﬁFm#mmWinm:umcﬂn
e food in wpright position on a counder top of in 8 sink.

B NSTRUCTIONS: Heel Shisld  Sicon Door Tie / Mon-stick Spit Rod Asssmbsy
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CAUTION: Keep at least 8° clearance all around from walls, cabinets and other
objects when using the rotisserie to prevent heat damage. Don't put charcoal
briquettes, hickory chips or anylhing else in the maching that is nol authorized by
HD Schulsman Int'| Trading LLC. Do not use under cabinets, ROTISSERIE IS HOT!

Always use CAUTION with Hot Food and Metal Parts, The
Food, Basket and the Spif Assembly get HOT! Always wear
protective glaves when removing the Basket. if you feed the Oven
Glgves are not insulated enough o adequately protect you from
the hot surfaces you are handling, sat whateser you are holding
down immedizbaly and wait unil the food and the metal parts
cool dowm, You may want to use a thicker oven glove or mitt.

Rotisserie Basket

Parfect for hamburgers, chicken pieces, vegatables, whole fish
and fish fillets, steaks, chops, cutlets and smaller flat roasts.
After putting the food in the Baskel, comgress the Basked lid very
tightly s0 no Tood can mowve, whatsoever. This can be dong by
compressing the lid further. CAUTION: The Basket gets hol

Be sure nothing extends out between the wires. Make sure
wings are all secure inside the Basket with no parts hanging
out 50 they can't slip out and hang up on Grate Cover or Heating
Element

You can use 4 smadl strip of aluminum foil inside the Basket
on the top and bottom edges (Ihe edges that rotate near the
Healing Element) 1o keep the tips of the wings from buening.

Set the Spet Rods in the Carving Platform, Line up the two small
loops on the Basket with the Spit Aods. Then drop the Basket
down on the Spit Rods, and match it to the comesponding loops
on the other end of the Rotisserie Basket.

Check the Basket occasionally and ba sure the Tood is still tight.
i not, stop the machine and carafully take out the Basket and
tighten the lid.

Y¥When the food In the Basket is done, you can remove the Basket
by keepdng It in a horizontal position

REMEMBER THE FOOD, SPIT ROD ASSEMBLY AND THE BASKET
ARE ALL HOT = TAKE PREGALITIONS.
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Always use CAUTION with Hot Food and Metal Parts. The Food, Basket and the
Spit Assembly get HOT! Always wear protective gloves when removing the Basket
If you feel the Oven Gloves are not insulated encugh to adequately protect you
from the hot surfaces you are handling, set whatever you are holding down
immediatety and wait until the food and the metal parts cool down, You may
wani i usa a thicker gven glove or mitt.

How to Tie Chicken

Elastic Food Tles are designed to be an easy-io-use method of securing poultry on
the Spit Rods. It is very important when using your Showtime® Rotisserie that food is
securely tied and fits onto the Spit Rods so that the food will not touch the Heating Ele-
ment and s evenly cantered all around.

i is recommanded that you cut off the 1 fom the chicken and remove any excess fal
or Inose hkanging parts — especially arund e main cavity 50 heat can erter inside the
chicken whale i1's cOoking.

The Bustration shows how o te a bird with one or two ties.

Finish Breast Side Lip

How fo tie a chicken using 1 tie

With one tie you go behind each wing, cross over the back and pull it over the bottom
of the bird and up the front to hold the legs together. Then tuck the wings insikde the tie.
i & Food Tie is too bong, you can sharten it by tying & knot in it and cutting off the
EXCESS wilh SCEE50ms.

10 !ﬁTHI.FJ“I-HHE:“ _I'h:rl' in T Chickan
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How to tie a chicken using 2 ties

Using fwo fies, sharten them bath and put
ong over the wings and one gver the legs.
H's wery easy.

¥ou can also use several Food Ties to sacure
any bird. if you run out of Food Ties you can
use butcher's bwine until you can order more
Food Ties.

How to Tie Turkey

Tie your turkey right: make it tight? When preparing a Turkey, the wings and lags
maust be ted down securely to prevent them from touching the heating element.
REMEMBER: Your must use Heavy Twine or String when fixing your Turlkey.

D0 KOT v=a the elastic Food Ties. Keep the cavity open to heat.

Stuffing Rotisserie poultry is not recommended.

Depending on the moded of your rotisserie, you will only be abée fo cook a certaln size
lurkey. Please see bedow:

6000 Platinum Series

= [imersions: 167 x
167165
= 12 b medmum

g your Turkey rotates, the wings and legs do have a tendency to bow out. It is VERY
IMPORTANT that you follow these instructions to make sure that no part of your Turkey
iouches the Heating Element!

MAKE FOUR 0R FIVE TIES WITH HEAYY STRING DR TWINE!
(FOR BEST RESULTS WET THE STRING Of TWINE BEFORE USE)

TIE YOUR TURKEY IN FOUR OR FIVE SPOTS: i ¥

Tiwg fies ower the Wings, One or Twa Bies over the 3
wida part of the Drumsticks, and One tie over

the Legs, as shown abowe, Be sure that nothing

hangs over or extends beyond the Gear Wheels. L
Abarays center your Turkey on the Spit Rods,

REMEMBER TO TIE EAGH STRING AS TIGHTLY

AS POSSIBLE.

I any peart of your Turkey (or any game bird or other Tood) Touches the Heating Element
while cooking, IMMEDMATELY TURN OFF YOUR ROTISSERIE and re-tie the Bird mone
smcurnely, If, after re-tying. any part of your Turkey is stil touching the Heating Elsment,
i bird i5 100 big and must be immed down, where necessarny.

WSTRUCTIONS: How o Tie Tuskay 11
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Placing Poultry on the Spit Rod Assembly

There are two ways to load the Spit Rods.

Keep hands clear of pointed rods as they
exit from the meat.

Piercing Poultry with Rods Hold the tied pouliry or meat down securely with one hand
while firmly pushing the Spit Rods into the bird, through the meaty portion of the breast
area. The Spit Rods are sharp so always be careful not to puncture your hand.

When inserting the Spit Rods, push at a slightly downward angle and then level out
the Spit Rods so that they go through the breast and exit the bird on the other side at
approximately the same level. (Note: You should gently squeeze the legs of the bird
together when pushing the Spit Rods through the bird.)

Carving Platform to Load Chicken

Carving Platform to Load Chicken Try putting the food on by using the Spit Rods in
the Loading Base and put the chicken on breast first using gravity to help. Be sure you
center the food within the area of the two Gear Wheels. Also balance the food so the
weight is evenly distributed.

12  INSTRUCTIONS: Placing Poultry on the Spit Rod Assembly
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After thia food & hild securely on the Spa
Aods, put the other Gear Wheel in piace.

The Spit Assembly can mow be placed in tha
Rest Area just inside the Door. Then move on
oA or B, ——
Rest Area

¥ou can rest your loaded Spit Rods and easily
adjust your food and add Kabob Rods, etc.

Small Chickens or Game Hens Side-by-Side

You can aso rotate twa small chickens or game hens side-by-side. Place Spit Assembly
in vertical position with platiorm underneath. Push the birds on the Spit Rods through
Mheir ceners, and pirce wing ko wing. Place the first tied chicken on its side and run
both Spit Rods through it Duplicate tis method for the second bird. Leave a litle
space between the twa birds 50 they can brown tster and more evenly, Keep all parts
within the Gear Wheels and centered all around,

A or B Cooking Position?

The Spit Reds can go 1o Position & o

for normal size foods. Use Position II r-l-" T—
B for small foods andfar All Purpose ' t|/T. [

Basket — to cook them closer o the [ il f,,,!]_

Heating Element. || ; [ ‘

Use Position B for a single chicken | [Fowm |

3-1/2 |bs. or less. Tie it tighthy, Hany T T——
piece touches the Heating Element / >
while rofating, move it down to B LVJ

Position A and &dd a bit more time Ll

1 . ; Rest = hor ey loading/unloading
The first pasition far the Spit Wheei g
Assembly is the Rest Position: Usa s M M Sy T

this for easy lading and unloading. m 1?: mm;:mﬁmmat |
' GAUTION: To prevent a whee from acc-

/: p? dentaly falling off, always carry the end with
S ol the Remaovalile Wheel held shightly higher. The
h f,' wheels are heavy and have sharp gear tseth.

Im:ﬂ.w B Cosking Fosition? 1.3
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Loading the Spit Rod Assembly
IMPORTANT: Food must be centered.

Put the Spit Rods through center of the food so it will be balanced and the food does
not touch the Heating Element as it rotates. This is important for large foods like
turkeys, standing rib roasts, 2 chickens side-by-side or any large piece of meat that
goes directly onto the Spit Rods. Small foods and pieces go in a Basket.

WRONG CORRECT Trim turkeys, standing rib roasts and other
Off Center Centered large food to be sure nothing (bones, meat
or skin) hangs over or extends beyond the
Gear Wheels. Cut off excess and tie it down
with string as necessary. Only turkeys up
to 12 Ibs. in the full-sized models. Keep
center cavity clear so heat can enter while
it cooks.

Trim off excess fat and skin or loose pieces
- especially around poultry cavities so heat
can enter as it cooks.

Roast

Standing Rib Roasts should always be loaded with the bones on the left side opposite
from the small turning gear on the right side and the heavier meat on the right side.
Also put the Spit Rods through meat between the bones.

When loading a rib roast start through

the fat, meaty end and move the Spit

Rods between (or on top of) the bones.
: T N= Keep the meat evenly distributed on the

WRONG - Off Center CORRECT - Centered Spit Rods. It may take a couple of tries

Rib Bones Always to the Left and Parallelto  to not run into a bone.

the Spit Rods! - Up to 8 Ib. Roasts Only

If any food scrapes or hangs up, stop immediately. Trim with scissors and reload the
Spit Rods so that nothing touches the top, bottom, sides or Heating Element.

14 INSTRUCTIONS: Loading the Spit Rod Assembly
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Digital Control Settings

6000 Platinum Series Digital Gontrol Panel

B SR 3 Digital Control Settings
ROAST: Mormal rotation with teal. Use this
setting 1o rofissenis food. This function will be
automatically sehected first
: &
:] MO HEAT ROAST SEAR
o O O NOHEAT: Ratation without heat. Use for 1 1o
20 minules atter cooking 1o keep the uices
@ evenly distributed befare serving.
D | & & #
DM TEER W NO HEAT ROAST SEAR
SEAR: Pause to SEAR (Heal with NO rotation).
LU this function o sear steaks and brown food
OLFF LIgss: f.f in front of the Heating Elemend, Great for food in
tha Bashket
| — WO HEAT AOAST SEAR

INSTRUGTIONS: Big lal Corlrals 15
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Control Panel Functions
6000 Platinum Series Digital Gontrol Panel Functions

indicator: after power, standby staie Sght and display light; Select the power bution, star
i light; Funclion selaclion ard sstling time, abways on; Bink afer the sysiem sbats o

widh. When Bhe Sysiem Qoes o seap (after 10 minutes of standbry, the syslam goes o
sleep]), Se system displays all off (off)
dizglay: tima (1 minute - 4 hours)
= [sme UP: short press add 1 minuts, long press 10 minutes fast add (automat rounding)
-
o tirne red ucton shon press reduce 1 minube, long press 10 mirutes Tast neduction
i {autcmasic rounding]
afer power, standoy stale light and display light, Select e power butlen, stan 1o ight;
P Funclion selediion and seting me, akvays on; When the sysiem siars o work, it bSnis.
@; When the Sysbem enters hibemation after 10 mirutes. the systermn displays all off (off)
__;", When the sysbem enfers hibemation, press fo enter standby. In standby mode, press and
hold i enter dieep
Ay [Emp bution: shor press the furnace lght, 3 minutes automatically off, busion again, tha
-.__?}," furmace light ouwt; The fumace light will be aulomaticaly Iit 1 minule before the completion
ey |of the week When all the furnace lights up, it will be aulemabically extinguished 3 minutes
adar,
R
‘ funcion buttonocyels selection [see as bekow funstion |
Ly 41 -]
Hisatry
Fosure | Delaut tme l"‘”“"""'”“" semers | MOTOR } o o) —p—
mege ey woiking
imen o d 1 mersdniong poess. 10
WO HEAT M ” N ¥ W S et
Tmnis 4 1 irerreteiong press 10
ROAST £Gmn H ¥ T 1200 e it
T o d 1 Fronedatong preds 10
SEaR Ermn e ¥ M 12000 b ki "

INSTRUCTIONS: Digilal Con.rols 16
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Carving Platform

Altes your roast, leg of lamb, or ham is done, you can place the Carving Platform
under the Gear Wheel 1o hold the Spit rod assembly in a verlical posstion while you
carve the meal And, if you want the roast browned further, you can put the roast back
im the Rotisserie - even afler you've carved some off,

Healthy
Delicious

Food
Ronco’ giEiEZa

Call for product availability 1(512)609-8276

Visit us onling al www.Ronco.com Tor more  Call the Order Dask o onder supplies
infarmation and product availabiliy

IMPORTANT: e times and temperatures given in this booklet are only
a guide for vour reference, Times can vary due i differences in meal shaps, size,
fat conbend, presence of bone, and electrical outiets. Use a cooking thermometer
inseried nto the center of the thickest portion of the meat 1o determing intemnal
iemperature and doneness. Remember to use Position B for small foods.

17 MSTRUCTIONS: Caning Plathnm
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Estimated Time and Temperature Chart

The fimes and iemperaiues grven n e Dookeef ane ondy 3 guide for your relenencs and &g hasad on foods

a1 F0om RMeEtRRTe (0l Cokd Foods). Times can vary due 1o 0iMerncas n meat shapa, slze, and the amount

o fat and boni. Al Bmes can wary depanding on e slacticity in your home - e if can even wary whan
e into ditfenanm secincal putets. The mast accurale method of deleemenang 1y Toad k= dons B3 wsing
B Termemets nseried o e camar of the hickes! portion of the meat ROTE: H poutiry secmads 1307

FOO0 0T WEIGHT
POULTRY

‘Whale Chicken or Duck Sl 15 ming.
2 Chickens or Ducks 4 ks, each = 8 ibs. 10 min.
Comish Heres [sids by s 2-4 |bs. 1ntal 10 minfa.

irtmal Sempartiene pour poultry will become deier and s juicy. Remember B0 w50 Posion B for small toocs

HIERHAL [ENE

165*
165*
165*

Pz io-Sear foreas] sopped i bont of Heating Bemesth & 4 min - browner bressd § Secesssny

‘Whaole Turkey Lip to 12 ths. 12-18 minit
Chicken Fieces 3 s, jatoun 45 minuses
Turkey Burgers 1 4 lbs. 30-35 minutes
Chicken Kabaobs & Kabobs 30-35 minutes
PORK
Baly Back Ribs Partodod 15 me 1-3 racHs 35 min tatal
Aolked Pork Loin up 1o B e 16-25 minib
Fork Terderioin 1%-2Ihs J0-35 mini
Pork Chops 4-§ chops 30-40 min todal
Boneless Pork Chops B s 25-30 min hotal
Boneless Ham ookt i 13 min,
IEaian Sausages
Lok up o 16 A0-35 minites
cooked up o 16 2025 minules
Hit Dogs up o 16 10 mindes
BEEF
Slanding Rity Aoast up o 8 ke 18 minf,
Aoasl up o B s 16 min'.
18 min.
Hmin.
Steaks 1 44" thick 20 min total
Hamiburgars. (9) ¥ . mach 03-30 min togal
Beaf Kabobs 8 Eababs 20-25 min total
LAMB
Leg of Lamd up 10 & s 18-23 mini
SEAFOD
Salmon Sieaks pasken 4-6 sleaks 1 %" thick  20-2% min tofal
Fish Fillets skt " theck 5 min total
thin 18 min total
Shrmp Kabobs G Kabobs 2025 min tofal

Halibut Fllots Easken %" thick readed wim g 30 min fotal

Fesmperaiines based on P04 Food Salety and bespection Service Guidebnes.
Prassr 308 anedy of robabions may wary based on voitage and spesd of e basked

165
165°
165
1710% e

TEO™ My 1707 et
B0 Mt 1707 Wt
B Mt 170 wll
TBO® nd 170 wen
T Riiad 170 Wil

140"

1457 net
140" Rare
TE0* pted
170° wen

160" M

MGTRULCTIONS: Time and fempserabyme Chan
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AVAILABLE ACCESSORIES

Liquid Flavor Injector (Optional Accessory)

For pouliry meat and seafood, just add your Eavarite liquad, or one of Ron's marinages,
for the best flavor you've ever had. Mix with water, juice, wine, soy sauce, vinegar, plive
ail, etc, Be creative, use the flavored marinating liquids of your chaice,

= {—r—

Flangasr

1) Famave e Locking T 2) Load Plunger into Cylindee.  3) Snap Locking Tip b the head
higden inside the Plunges Mote: Keep a coupke of dmps of  of Cyfinder

oive: il of vegetables o

on the bk sioppes o keedi

1l miring ooty
How 1o Load Injecior Important Sateguards
For Liguid: Draw back Plunger to pull Keep all paris clean. Use warm water o
liquids imo the Cylindar saction, clean. Mild bieach can be added to help
reduce bacteria too. To clean a cogpged
Lcapk i Cyindes needie, soak and use a cotton swab
2 secton b sne tha or fine brush,
F liquid hs fled 1o _

b desired amoun Discard used marinade, It can canry
bacteria. Never use lefiover marinade on
cooked meat or poultry after the marinade

= i has had contact with uncooked meat

+ 1 ¢ t\ or poultry. Should your needle stop or

: chog when using, you will need to maks a
== finer marinade. Use the biener to make

If you inject against bone, it will seem
stuck. Mowe the neadls fo one side and
continue.

If wou let the meat or poulfry sit to mari-
nate, refrigerate undil ready fo cook the
food,

19 ACCESSORIES
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Solid Flavor Injector (0ptional Accessory)
This expanding tip injector can be loaded with pieces of garlic of diced onians, herbs,

spices, diced peppers, insl pleces o diced ham for favoeing, For pastries try inserting
chocolale chips, sprnkdes, nuts and other seasonings.
7

Pirgar

1) Load the Expanding Tip wath
or pther solid food ilems.

shouiid be polled back as far as
it can go. The Inserl Rod is used  ingeciee. Pull the plunger back.

3 Place the Insert Rodinside 4) Inject meat. poultry or pasry
partic, fresh or dried herbs, nuts  the injactor Cyfinder. Flunger with smail piaces of solid dood

then withdraw the whole

21 Inzert the filled Expancing Tip
i to pussh thie spices Swough the  Repeat as necassary
ireside tha Locking Aing. g The
How to Load Injector important Safeguards
.ﬁ To inject small While inserting this Solid Flavor Injector
/ whole garlic cloves,  info meat, pouttry, or any other food,
; ;. Tresh herbs or be caretul nat to push Injector inta your
/'  seasonings info hand. The Expanding Tip is shamp.
meat or pouliry, you ) _
must first insert the Wash Injector thorowghly with soap and
il filed Expanding Tip ~ Water after each use. Meat and poultry
b as deep &s it can residue is unheaithy and can cause the
! 90 inta the food, expanding Tip fo crack or break.
o vegrEsSHE. e ifector seems 1o large foryour
et and, fill the Expand- -
Depress plunger while tip is insarted ing Tip anty ¥z or 3 full
into the meat for pasiry), Withdraw the {then the plunger is _
injackor then pull the plunger back, less extendead and will
refoad the Expanding Tip and repeat fit smaller hands).
thruughou te et or poeiiry IMpOrANt PIEAse e Expareing
don't leave the Insart T emety

Difficulty in plercing through fough skin,
haawy fat or towgh meai? Start a s&i
(zhowt 1 ¥2" deep) into the meat with
the point of & small knife.

Rod in the Expanding Tip. I can stratch.
After each use, pull plunger all the way
back and then retract the Insert Rod
Trom the Expanding Tip by tapping the
paint down gently onto a smooth, hard
surtace.

T
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Kabob Rods (optional Accessory)

Set the Spit Rod Assembly in the Rest Area !,,/,/::/?*A
{juest inside thie maching). Losd the Kabobs .--""'-—’-'4.

with food then insert them Into the holes o ___.___.-__:_-_'*""'___.,,
the gear wheels. Start with sharp end on F
the beft side, then load and snap the Kabob F
with the Auto Tum Mechanism {spring
ends) on the right so they will rotate.
Turm the Spit Rod Assembly unti a8 the
Kabaobs are Ioaded in place. Skde the
wihdle assembly back to the next nobch -
the cooking positkon,

When done, carefully move the Spit Rod
Azzembly back 1o the Rest Area. Use
Oven Gloves io remove the Kabob Rods.
Sémiply push the spring end inward and
then pull the rods out one at a time,

Carving Knife (0ptional Accessory)

This is the all-purpose knife that can do just
about arthing you ask of it. Slice, chop, dica
and stay sharp with the Eetima edge. The tip
is used for picking up and sarving small peeces
of meaf, Usa it when you wart to dice and

slice without having your hand hit the cownter, %
Use for all vegetables and fruits. Use a gentie
sawing miation, Hemember to always use

cautian with knives,

Overall bength 14-3/8°

Healthy
Delicious

Food
Made Easy

Call for product availability 1(512)609-8276

Visit us online at www. Ronco.com for more  Call the Order Desk fooonder supplies,
information and product availability

21  ACCESSORES
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Round BBQ Rib Basket (optional Accessory)

1. Place baby back or spare ribs in boding
water for 15 minutes. Drain ribs and let
them cood, This step makes the ribs more
pliable and tender and reduces fat. When
comled, cover bioth sides of the ribs with
BB Seasoning,

2. Position hooks over the middse of the last
rib bones. Aftach a G Hook at one end of
the slzh and attach a Stalr Hook at the
oither end.

3, Thread the Spit Rod Assembly theough
eyelets on both ends of the Rib Basket.
Then atizch the remavable whesl,
Position the: Spit Rod Assembly with
the Rib Basket in the Rest Area.

4, Starting with the G Hook end, attach the
ribes b0 the basket on any horizontal wine,
Rotate the basket while wrapping the ribs
around the oufsice of the baskeat.

After ribs are sirefched tight, Iock the
s 5lab down by attaching the Stair Hook
on the closest horizontal wire on the Rib
Basket. Make sure it is tight.

&, Slide the Spit Rods with the Rik Basket
biack imta the cooking position and sef tha
timer for 35 minutes on ROAST. Whila
rodzting, check fo make sure the ribs ans
riat fouching the heating element or the
glass door. If they touch, trim the ribs,
Always check on your foad from time o
time.

6. Brush rits with one coat of BEQ Sauce
onto the ribs 10 minutes before they
are done,

D0 ACCESSORIES
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CAUTIONS

& Mever use any aerosol sprays of any kind inside the umt.
& Never cook foods larger than recommencded in the bookiet for your Rofissene,

O Grease Flicker? Foods with high fat content can produce a small flicker of flamsa
a5 Tat spatiers off the Haating Element, This is narmal, However, if you see smoke

or fire, mmmmmmwmmmmmmmm
or gil don't mix, Afer it has copded, Mhmﬂwmﬁd nrhmnurmha

Heating Elemant.

& Eeep out of reach of children,
& DO NOT MOVE rotisserie when it is hot or loaded with food.

& Always keep at least 87 (inch) clearance &l grownd the rofissenie from walls,
catingets and other abjects when in use to prevent heat damage.

& Do not use under cabinets,

4 Do not put charcoal brigualies, hickary chips or anyihing else in the maching
that is not autharized by HD Schalman Int'l Trading LLC,

& Rotisserie is HOT!

Glass Door, top, back and sides of the Rolisserie, a5 weall as the Dual Heating Tray,
Orip Tray, Non-stick Grate Caver, Heat Shield and Heating Elernant all get very
et during usa and retain haat after use — even when Glass Door is positionad
underneath the unil. Always use adequale oven mitts or gloves when handiing
these hot surfaces and when checking hot foods.

& Power Gord - The safely slieve over the
pawer cond insulates the cord from the
lisgh temperabures of the oven,

IMPORTANT: When plugging in your
Rotissens, i you must run the power
cord behind the oven, peaszs use the
Buitt-in cord guides‘notches as
indicated in the diagram. This will
ensure that the cord does not make
coatact with the hot exterior of tha
Rotissens oven.

CAUTIONS 23
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Helpful Hints

Uze a strip of alumdnum foll on your
counter top under the front door opening
i collect any grease of moésture from

a roast beef or 3 whole turkey during
COnking.

Burmi Edges on Food? You can put a
small sirip of aluminum foil on the top
and bottom edges insida the Basket ta
prevant burni edges as it coaks.

Seasonings and splces should be
sprinkled on or rubbed into the food
before it goes into the Rotisserie.

Once the Tood is mlating, watch it

to be sure nathing is touching the
Heating Element as it goes around,

Have your food at room temperature
when it poes in. Nat chilled. Wash food
in warm water inside and out. DD NOT
LEAVE QUT AT ROOM TEMPERATURE MORE
THAN 1 HOUR,

it i= not necessary to preheat the
Ratsserie,

Never cook foods larger than
recommendad in the booklet for
your Rofisseria,

Avoid burning = Baste with BB

sauce only during the last 5 minutes.
It's tasty and deficious.

24 HELFFUL HINTS

Wrap fish with seasonings and mari-
nade in aluminum foil {triple-fold the
edges) and put tightly in the Basket for
a delicious and easy meal!

B sune wings are all secure inside e
Baskel with no parts hanging out.

You can use a small strip of aluminum
foil inside the Basket on the top and
bottom edges (the edges that rotate near
the Heating Element) o keep the tips of
the wings from burning.




Meal Suggestions

6000 Platinum Series Rotisserie

Here is & list of food that requines kttle prep to have a fanastic meal with your

6000 Platinum Series Rotisserie
Poultry:

107 2 Seasoned Chickens

Turkety - up o 12 ks,

Cornish Game Hens or Ducks:

Wikd Game - Venison, Goal | Fowl

Sipboy Chicken Wings (baskat)

Leman Hid Chicken Briasts (baskel
Besl:

Prireeee Riby Roasts- up o B Bs

ame Asada Bumitos

Fajitas - Beel Sirips with Bed Peppens and

(vions

Mesw York Steak with Asparagues (beskat)
9 ik Faskmon Y I, Hamdwingens
Chicago Style Hot Dogs
Ribs (BB Aib Baske)

Pork amnd Lamb:

Leg of Lami Rofled in Rosemary
ared Qv D81 - 00 1o 8 s

Pork Lodn or Shoulder Roast - up o 8 Ibs.
Country Honey Glared Ham
Aibs (B8O Rib Basked)
Pirngsappli Teriyaki Pork Chops basket)
Apple Cinnamon Pork Chops (hasked
Lamib Chops wath Bean Sakad (hasksl)
Sausages (baske)

Figh and Sealood:
Cajun Figh [baskat)

Fis with Prrssiiple
Cilaitra Sauce Maskel)

Halibut with Eggpéant (basket)

Shramp or Scallops with Tarragon
Mhistand Dressang (hasket)

Vegetables:
Mined Vegetankes (torkef)
Kabobs:

Chigken, Lamb, Beef, Sealood
wilh Wegetables

NOTE:

6000 Platinum Series oven dimensions:
1206" W2 11.30" Hx 0.407 D

6000 Platinum Series basket dimensions:
825" Lx 9.5 Wx 1.50" H.

Wi have pravided you the dirmensions o
the abowe 1o help you also in figuring oud
the size of the lurkey'chicken/mast o usa.
The baskats are designed 5o that they

will nol bowch either the Heat Element or
the Daor when in rotation, So, the outer
conteur of the potential bard ar maat cul
should not exceed the rectangia mada by
the baundary of your baskat

For example, the maximum “weight™ of
a bard (chicken or turkey] to gril with

tive 6000 series 15 12 b5, However, you
need 1o be mandful of the “volume™ as
well. Please mabe that the length of the
chicken should not exceed 9507 (which
represants the distance between the gear
wheels) while the width o be at 9.25" or
Iess (which represents the depth allowed
to occupy withaut having the chicken
touchéng the heat element on the back
wall or the glass door at the front during
rodation.)

NOTE: The maodel number i bealed on
I Back of your 6000 Platinum Series
Rotisserie,

MEAL SUGGESTIONG 20
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Recipes

Roast Chicken with Lemon Herty Bub

O 3% 1o 4 pound Whode Chicken

find of 2 Lemons, minced

5 Garlic Cloves, minced

1 1ablespoon Dried Thyme, finely crumbled

2 teaspoons Dried Rosemary, fimely crumdled

2 teaspoons Dried Sage Leaves, finely crumbiled
Salt and freshly Ground Pepper

In a small bowl combing kemon mnd, garlic, and herbs to form a slighlly moist paste.
Wash the chicken and dry thoroughly, inside and out. Loasen the skin acmoss the
breasts and then down around the leg and thigh using a chopstick or your fingers

Woark the seasoning mixture under the skin and info the meat of the breast, leg amd
thighs and all over the outside skin as well, Season the cavity of the chicken with salt
and pepper. Using an Elastic Food Tie, truss the chicken, Place the chicken on the Spit
Rods for abowt 60 minutes or until the internal temperatune reaches 165°F on a meat
thermomieter inserted in the thigh meat. Remave chickan and cut it inlo peces to senve,
(Tip: i you are rodating two small chickens at 3 time, skewer them side by side on the
Spit Rods and increase the lime to 1% hows.) Serves 3 o 4,

Four Peppercom Crusted Roast Beef

(= 33 to 4-pound Bonelass Beed Rib Roast
2 teaspoons Black Peppercoms

2 teaspoons White Peppercoms

2 teaspoons Green Peppercoms

1 teaspoon Pink Peppercoms

1 1easpoon Salt

Place the peppercoms in & heavy plastic bag and crsh with a rolling pin. Stir in the
salt. Coat the outside of the roast with the pepper mixture, Rofisserie the roast on the
Spit Ands 18 1o 20 minetes per pound for rare or until the intermal temperature reaches
140°F, 25 10 30 minutes per pound for mediem or until the internal temperature reaches
160°F, ar 35 to 40 minutes per pound for weldl dong ar until the infemnal temperatura
reaches 170°F on the meat thermometer inserted in the center, Remaove and shice into
114 inch thick sfices or thinner. Serves 410 6.

26  RECFES
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Jamaican Jerk Pork Tenderloin

2 Park Tenderioing (About 1 ¥ 1o 2 Pounds Totah
2 tablespoons Chopped Fresh Cilantre

1 tablespoon Fnely Minced Fresh Ginger
Y cup Dark Rum

2 tablespoons Fresh Lime Juice

2 tablespoons Olive 04

2 tablespoons Light Brown Sugar

1 cwp Soy Sawce

¥ teaspoon Nutmeg

Ve teaspoon Gavenne

Vi teaspoon Ground Allspice

Ve teaspoon Ground Cinnamon

¥ teaspoon Sait

Combine all ingredients except the pork in a flat baking dish, Reserse 173 of the
marinade and keep it separate. Trim all fat and skin from the park tenderioing and
place them In the mannade, Turn to coat well, Cover and marinate for 15 o 30 minutes
at room temperature, Cook the pork in a Rotisserse Basket for 30 minutes basting it
with the marinade jWces often during the kst 10 minutes or until the infermal temperature
reaches 160°F on a meat thermometer, Slica the pork on the diagonsal, place on a
serving platter, Warm the reserved marinade and spoon It over the pork shoes and
serve, Serves 4.

Lemaon Oill Salmon Steaks

4 Large or & Medium Saimon Sieaks

¥ cup Fresh Lemon Julce

3 tablespoons Qlive 0d

1 tablespoon Minced Fresh DIl or 1 teaspoon Dry Dill Weed
¥ teaspoon Saft

s teaspoon White Pepper

in a small bowl acd all ingredients except the salman., Brush on both sides of the
salmon, wait 5 minutes and repeat. Place the salmon sieaks in the Rotissene Baskat,
Cook for 15 to 25 minutes, depending on sire of salmon steaks. Serve one salman
steak per person

RECIPES 27



Roasted Vegetable Skewers with
Balsamic Basil Marinade

1 Red Ball Pepper. cusl into 1 inch pisces
1 Wellow Summer Squash_ cul inba W inch slicas
1 Zucchini cut inlo % inch slices

16 White Button Mushiroams, stems removed

8 Gresan Onicns, cul inbo 11 inch pisces

Marinade:
% cup Olive il

§ tablespoons Balsanic vinegar
2 tablespoons minced lresh Basil
2 cloves Garlic

Pregare the vegetables and place them in a large bawd o food storage bag, Combine the
marinade ingredients and pour the marinade over the vegetables. Cover and marinate
110 2 hours al room temperature. Drain off the marinade and skewer the vegetables
on the Kabob rods. Rotate the skewered vegatabes for 20 1o 25 minutes until the
vepetables are slightly brown, but still crunchy. Remove the Kababs from the Gear
Wheels and slite the vegetabies off ono serving plates. Sarves 6.

Meriot Marinated Leg of Lamb

Ome Leqg al Lamb (2 ¥ ta 5 Pounds) boned and fied
1 cup Merlod or other dry red wine

% cup Soy Sauce

4 clowes Garlic: minced

2 tablespoons Dried Oregano

1 tablespoon Dried Rosemary

| tablespoon coarsely Ground Pepper

Combing the soy sauce, Merlol, garlic, oregano, rosemary, and pepper in a deep bowl.
Add the lamb and turm it b0 coal wath mannade. Cover and chill af east G hours oF up

104 day, lurnang the mead over seyveral limes. Remosa th amb fom the maninade,
reserving marinade for basting. Place the amb on the Spit Rods. Gook Tar 1 hour, 15 10
30 minubtes or until the nternal temperatone reaches 160°F for medium, basting several
times during the last 10 minutes. Serves 6 to 8.

28 RECPES



Mustard-Brown Sugar Glazed Pork Chops

Theee or Four 1 Inch thack Genter Cut Pork chops
Ve cup Brown Sugar

Y cup Dijon Mustand

Pinch each of Dried Thyme and Dried Sage

Pat pork chops dry with a paper fowel. Stir together mustard, thyme and saqe. Coal
pork chops well with the herb mustard, Press brown sugar into the herb mustard, Place
the pork chops in the Rodisserie Basket for 30 to 35 minutes or until cooked through. d
ned brown encugh, position the Basket facing the Heating Elemant and tun the switch
to “Pause-to-Sear” for 2 to 3 minutes on each side. Serves 3 1o 4,

Apricot-Orange Glazed Game Hens

Two 1 % to 2 Pound Rock Comish Game Hens
3 tablespoons Fresh Orange Juice

3 ablespoons Soy Sauce

% cup Apricot Preserves

Salt and Fresh Ground Pepper

Stir together the preserves, orange juice and soy sauce. Separate and reserve half af
the sauce and serve it with the hens. Wash and thoroughiy dry the game hens inside
and oul. Season the inside cavity with salt and pepper and brush the pame hens with
the ather hall of the sauce. Cook 40 to 50 minutes or until the temperature reaches
180°F on a meat thermomealer. Sarve with warmed reserse sasce. Sares 2 o 4.

BBQ) Beef Kabobs

2 pounds Beaf Top Sirlin

1 cup BED Sauce

2 Bell Peppers; cut in 1 Inch piecas
2 cups whale Mushrooms

1 Purpda Qnian, cut in 1 Inch pieces

Cut the beef info 1'% inch cubsas and place in a medium bawl, Stir in BB0 sauce; cover
and ket masmate far 1 1o 4 hours in tha refrigeratar, Remove the beal from the sauce
and skewer on the Kabob Rods, alternating beef with desired vegetables. Cook for 20 1o
25 manutes or until ey reach desired doneness. Baste with BBO sauca onfy during the
fast 5-10 minules, Serves 6.
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Two Original Style Roast Chickens

Twa 3% to 4 pound whole chicken

2 teaspoons each of Salt and Paprika

1 teaspoon each of Qnion Powder, Dried Thyme, White Papper

¥ teaspoon each of Cayenne Papper, Black Pepper, Garlic Powder
Salt and fresh Ground Papper

2 Omions, quartared

I & small bowl, milx bogather salt, paprika, onion powder, thyme, white pepper, biack
peppér, cayanne papper, and garfic powder, Remave and discard giblets from chicken.
Ranse chicken cavity, and pat dry with paper towel. Rub each chicken inside and out
with spice miture. Place 1 onion inko the cawity of each chicken. Place chickens in 2
resealabile bag or double wrap with plastic wrap. Refrigerate overnight, or at laast 4 fo
B hours. Remove onions from cavity. Saasan the cavity of the chicken with salt and
pepper. Using an Elastic Food Tie, fruss the chicken, Place the chickens side by ssde on
the Spit Aods for about BO-90 minutes or wnkil the internal iemperature reaches 165°F
an a meat thermameder inserted in tha fhigh meal. Ramove chickens and culd it inba
pieces 1o serve, Serves G o B

6 Easy Steps to Great Rotisserie Chicken

1. Wash the chicken with warm water
(0 the food is not cold when it goes in the
Roissarie) and remaove any parts from the
cavily gibilets, #lc). Cut away excess fal

and skin 5o hot air can get inta te cavity.

Tie the wings and legs down. Uise one or
bwo of the Elastic Food Ties (if they are too

big for your chicken, knot them smaller and
cut off the excess). See page 10 for more

delals.

2. Place the chicken on the Spit Rods
breast first - be sure It's centered and the
weight i evenly distributed. Be careful to
keep your hands clear of the sharp rod tips
when boading food vertically or horizontally.
After ladeng the food on the Spit Rods, put
the other Gear Wheel on.

30 6 EASY STEPS TO ADTISSERIE CHICKEN



6000 Platinum Series Ratisseris

3. Flace the loaded Spit Rod Assembly
in the Rest area jusi inside the Rotisseria,
Then slida it on back to the conking
pasition (A or Bl Pull the Glass Doar up,

the Timer for 15 minutes per pound for a
chicken, Example: 4 |bs, = 1 hour,
NOTE: Uiz the fofal weight- which includes
w giblets that’s printed on your chicken

- package. If your package does not include
= giblets, etc., then add a 1/4 pound to the
e actual weight of your chicken to figure the

@ @ cooking fime.

‘*—\\ 4. set the 3-Way Function to ROAST, Set

Probdem? If & chicken wing comes frea or any part louches the Heating Elemant
or bottom grate during coaking, simply tum the Timer to OFF. Let it cool a bit.
Please be careful - both the food and the Rotisserie get hot. Make any adjusiments
or re-tie your chicken. Then reset the Timer,

Q Q &
ﬁ ‘l- *I' 5 To enjoy the best flavor and taste, sarve

NOHEAT ROAST SEAH your chicken immediate. i you are not
. ready bo sarve it right away, howewer, sat
Q I ) the 3-Way Function to NO HEAT rotation
bo keep the juices evenly distributed
throughout the chicken

E'. To Serve: When chicken is done, care-
fully slide the Glass Door under the unit,
Uge the Dven Gloves and gently but quickly
lift the checken and Spit Rod Assembly out
while supporting the chacken. & bowt under
the chicken helps make It easier to remove.
Take off the removable Gear Wheel, slide
put the Spit Rods and serve.

CAUTION: The parts get really hot!

6 EASY STEPS T0 ROTSSERE CHOEN 31



NINETY DAY LIMITED WARRANTY

KD Schaulman int1 Trading LLC., warmanis o the owner of this product that it & free from
oefects i matkerial and workmanship for a period of Nnety20} Days from date of

purchase providing the owner has registered this product within thirty (300 days from the
ongingd purchasa dake. Visit us anline to register this product &t wanw. oo, comywarmanty,

The manufacturer's cbligation will be limited to repairing ar replacing any pari of the
product which is defective, Such warranty will nat apply to defects resulting from tam-
per, cosmetic damags, acts of Goed, accidental breakage, abuse, negligence, neglect o
misuse. If you must retum the product far neasons of malfunction within the inety Day
waranty period, the folfowing action and steps are required;

1. The product must be clean and packaged securely fo protect from damage or
breakage in shipment.

2. ahip prepaid to HD Schulman InT Trading LLE., by your prefermed camer. We
recomamientd using a carmier shipping method that will provide a tracking number
a5 we cannok be responsibla for lpst shipments KO Schulman In? Traging LLG.,
will repair or replace the product and return it to you, Shipping and handling
charges may apply.

Ewan if nat required, the rights in this warranty are granted ta you. This warranty gives
you specific legal rights, and you may also have ather rights which vary from state fo
gtate, Wamanty regiziration is not 3 condition precadent to warranty coverage.

HID Schutman Int'l Trading LLE., will nol be held liable for any special, incidental, or
consaguential damage, resulling from passession, wse of lass of use of this prodwct
eaihir dirsclly oF indirecily,

HD Schalman Int'| Tradng LLG
1108 Lavaca Sireat Sute 110-101
Austin, Tx 770

11512 -4278
Ronco [Nl

Cegyright@r073 by HD Sehudrman ied'| Trading LLC, Al Rights Resarved

Mantactoed unde’ LS palests: PRAESY, B0 D GES, 163,05 801 099 100021 406 104 176207
10T, 23 1 12T S8 1 T, GG 12 5, 500

Faraign pataits peanding
CEEMGMED 1N ULE.A

MANUFACTURED N CHINA
12725
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