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FOOD SERVICE SOLUTIONS

Shown with optional casters

ELECTRICAL SYSTEM

208 Volt / 1 Phase - Internal Smokebox:
13.5A-2.5kW - 60 Hz - 2 wires + ground

240 Volt / 1 Phase - Internal Smokebox:
12 A-2.5kW - 60 Hz - 2 wires + ground

208 Volt / 3 Phase - Internal Smokebox:
10 A-2.5kW - 60 Hz - 3 wires + ground

240 Volt / 3 Phase - Internal Smokebox:
8.5A-2.5kW -60 Hz -3 wires + ground

208 Volt / 1 Phase - External Smokebox:
16 A-3.2 kW - 60 Hz - 2 wires + ground

240 Volt / 1 Phase - External Smokebox:
14 A-3.2 kW - 60 Hz - 2 wires + ground

208 Volt / 3 Phase - External Smokebox:
10 A-3.2 kW - 60 Hz - 3 wires + ground

240 Volt / 3 Phase - External Smokebox:
9 A-3.2kW -60 Hz - 3 wires + ground

Job

: Item No.

Cook N Hold Smoker
MODEL: SMOKE®6

FEATURES & BENEFITS

e Solid State controls

¢ Bake Temperature up to 350°F (177°C)

¢ Hold Temperature up to 250°F (122°C)

¢ Independent Indicator Light for Smoke, Humidity, Heat & Hold
e Stainless steel construction

¢ 6" adjustable legs (102 mm)

¢ Includes (5) Stainless Steel Racks

¢ One-handed door handle operation

e Adjustable buzzer

¢ 60 Minute Countdown Timer

e Indefinite Hold Timer

e Up to a 150lb Capacity

e Stainless Steel Door

¢ Includes Removable Drip Pan & Trough for Grease Collection

OPTIONS & ACCESSORIES

Additional Wire Shelf (101-0025-C)

Equipment Stand with Casters & Panslides (101-9006-PS)
Equipment Stand with Casters & No Panslides (101-9006-NP)
Equipment Stand with Legs & Panslides (101-6100-PS)
Equipment Stand with Legs & No Panslides (101-6100-NP)
Water Filter (112-9166)

External Smoke Box

Casters (2 Locking & 2 Non-Locking)
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DIMENSIONS & SHIPPING WEIGHT

Internal Smokebox (Exterior)

27 13/32”W X 36 1/4”D X 48 31/32"H
(696 mm X 921 mm X 1241 mm)

460 Ib (208kg)

External Smokebox (Exterior)
321/2”"W X 36 1/4”D X 48 31/32"H
(826mm X 921mm X 1241mm)
460 Ib (208kg)

Interior Dimensions (Internal & External Smokebox)
18 3/4”W X 29”D X 26”H
(477mm X 736mm X 661mm)

SHORT SPECIFICATION

Smoker, Electric, Half Size, Stainless Steel Construction, Manual Controls, Comes Standard with 6” Adjustable Legs & Humidity (Requires 1/4” Water Line

for Moisture), Includes (5) Wire Shelves, Internal Smoke Box with Thermostat Control, Stainless Steel Door, Fully Insulated, 1/3HP Motor, Separate Heat

Tstat-Humidity-Smoke Intensity-Bake Timer-Hold Tstat-Hold Timer controls, One Year Labor & Two Year Parts Warranty
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DOOR SWING
27 5/8” (702MM)

INSTALLATION

Allow for 4” along each side and back for ventilation of unit

WATER CONNECTION
1/4” (required for humidity)

STANDARD PRODUCT WARRANTY

One Year Labor & Two Year Parts

FINISH

Stainless Steel
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CAPACITY

10 Half Size Sheet Pans (13” x 18”- 330mm x 457mm)
Shelf Spacing: 3 1/2” (90mm)

5 Full Size Sheet Pans (18” x 26”- 458mm x 661mm)
Shelf Spacing: 3 1/2” (90mm)

5 Hotel Service Pans (12” x 20” - 305mm x 508mm)
Shelf Spacing: 3 1/2” (90mm)
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