INSTALLATION AND OPERATING INSTRUCTIONS

HOTROD ROLLER GRILLS
Model Number: HRS-75 5T

INTENDED FOR OTHER THAN HOUSEHOLD USE

RETAIN THIS MANUAL FOR FUTURE REFERENCE

UNIT MUST BE KEPT CLEAR OF COMBUSTIBLES AT ALL TIMES

IMPORTANT FOR FUTURE REFERENCE

Flease complete this information and retain this manual for the life of the equipment. For
Warranty Service and/or Parts, this information is required.

Model Mumber Serial Mumber Date Purchased

vicinity of this or any other appliance. Keep the area free and cear of combustibles. (Sea ANZI

u WARNING: For vour safety do not store or use gascline or other flammable vapors or liguids in the u
ZB3. 148, 1991)

WARNING: Improper installation, adjustment, alteration, service or mainlenance can
cause properly damage, injury or death. Read the Installation, Operating and
Maintenance Instructions thoroughly before installing or servicing this equipment.

This eguipment has been engineered lo provide you with year-round dependable service when used
according to the instructions in this manual and standard commercial kitchen practices.

P/N 8893919 Rev A 08/10

Phone: +1 (307)634-5801

Fasx: +1 (307)837-8071

Toll Free: +1 (B00) 752-0863 APW WYOTT
Website: www.apwwyott.com P.O. Box 1829
E-mail:  info@apwwyolt.com Cheyenne, WY 82003



APW Wyott lakes pride in the design and quality of our products. When used as intended and with proper
care and maintenance, you will experience yvears of reliable operation from this equipment. To ensure best
results, itis importantthat you read and follow the instructions in this manual carefully.

Installation and start-up should be performed by a qualified installer who thoroughly read, understands and
follows these instruction.

If you have questions cancerning the installation, operation, maintenance or service of this product, write
Technical Service Department APW/Wyolt Foodservice Equipment Company, P.O. Box 1829, Cheyenne,
W 82003,

SAFETY PRECAUTIONS

Before installing and operating this equipment be sure everyone involved in its operation are fully trained
and are aware of all precautions. Accidents and prablems can result by a failure to follow fundamental rules
and precautions.

The following wards and symbaols, found in this manual, alert you to hazards to the operator, service
personnelorthe equipment. Thewords are defined as follows:

A DAMGER: This symbal wams of imminent hazand which will result in sericus injury or death. A

WARNING: This symbol refers to a potential hazard or unsafe practice, which could result in
serious injury or death.

CAUTION: This symbol refers to a potential hazard or unsafe practice, which may result inminor or
md erate injury or product or property damage.

HOTICE: This symbol refers to information that needs special atte nticn ormust be fully understood
aven though not dangerous.

CAUTION: These models are designed, built, and sold for commercial use. If these models are
positioned so the general public can use the equipment make sure that cautions, warnings, and
operating instructicns are clearly posted near each unit 5o that anyone using the eguipment will
use it correctly and not injure themsehes or harm the eguipment.

A WARHNING: SHOCK HAZARD - Do ot open any panels that require the use of tools. A

WARNING: Improper installation, adjustment, alteration, service or maintenance can cause
A property damage, injury or death. Read the Installation, Operating and Maintenance Instructicns
thoroughly before installing or servicing this eguipment.

NOTICE: The unit when installed, must be electrically grounded and comply with lecal codes, orin
the absence of local codes, with the national electrical code ANSINFPAT(- latest edition.
Canadian installation must comply with CSA-STANDARD C.22.2 Number 0 M1282 General
Reguirements-Canadian Electrical Code Part 11, 102-M1281- Commerc iaqu:-ﬁkingA ppliances.

NOTICE: Local codes regarding installation vary greatly from one area to ancther. The National
Fire Protection Association, Inc. states in its NFPASE latest edition that local codes ame *Authornity
Having Jursdiction” when it comes to reguirement for installation of eguipment. Therefone,
installation should comply with all local codes.




WARNING: Checktha data plate on this unit befora installation. Connect the unit only to the voltage
and frequency listed on the data plate. Connect onlyto 1 or 3 phase aslisted on the data plate.

WARNING: Disconnect device from electrical power supply and place a Tag Out-Lockout on the n
power plug, indicating that you are working on the circuit.

0 CAUTION: Maintenance & repair should be handled by a factory authorized agent. Before doing
any maintenance or repair, contact AP W Whyott.

NOTICE: Install according to the spacing requirements listed in the installation section of
this manual. We strongly recommend having a competent professional install this
ﬂ equipment. A licensed electrician should make the electrical connections and connect
power lo the unit. Local codes should always be used when connecting these units to
electrical power. In the absence of local codes, use the latest version of the National

Electrical Code.
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LOCATION OF DATA PLATE
The data plate for the Hot Rod is located on the back of the unit.

IMMEDIATELY INSPECT FORSHIPPING DAMAGE

All containers should be examined for damage before and during unloading. The freight carrier has
assumed responsibility for its safe transit and delivery. If equipment is received damaged, either apparent
orconcealed, a claim must be made withthedeliveringcarrier.

A) Apparent damage orloss must be noted on the freight bill at the time of delivery. It must then be signed
by the carrier representative (Driver). If this is not done, the carrier may refuse the claim. The carrier can
supply thenecessary forms.

B} Concealed damage or loss if not apparent until after equipment is uncrated, a request for inspection
must be made to the carrier within 15 days. The carrier should arrange an inspection. Be certain to hold all
contents and packaging material.

Installation and start-up should be performed by a qualified installer who tharoughly read, understands and
follows these instructions.

SPECIFICATION
Model WIDTH DEPTH HEIGHT VOLTAGE AMPS
HRS-75 5T 36.00" 29.56" 10.875" 208/240 9.0/10.4



GENERAL INSTALLATION INSTRUCTIONS

This unithas been inspected and tesled atthe factory prior to shipment.

Unpack the unit and remove all packing materials. Place on aflat horizontal surface at the desired location.

0 WARNING: Checkthe data plate on this unit before installation. Connect the unit only to the voltage
and frequ ency listed on the data plate. Connect onlyto 1 or3 phase as listed on the data plate.

WARNING: IMPROPER GROUNDING COULD RESULT IN ELECTRICAL SHOCK! This

appliance is eguipped with a three prong igrounded) plug for your protection against electrical
shock hazard and should be plugged directly into a properly grounded three prong rece ptacle.
Do ot cut or remove the grounding prong from this plug.

CAUTION: Do not use ordinary steelwool as any particles lefton the suface will rust. A

NEVER USE a wire brush, steel or abrasive scouring pads (excepl stainless), scraper, file or other steel
toals. Surfaces which are marred collect dirt more rapidly and become more difficult to clean. Marring also
increases the possibility of corrosive attack.

NEVER useany corrosivecleaner. Use only cleaners approved for stainless steel.
NEVER usecleaning solvents with a hydrocarbon base.

GENERAL INSTALLATION:

1. Always clean equipmentthoroughly before firstuse. (See general cleaning instructions )
2. Checkratings labelfor your model designation and electrical ratings.

3. Forbest results, use stainless stesl countertops.

4. Attach legs to unit.

GENERAL OPERATION INSTRUCTIONS :

Trained personnel should operate all food service equipment.

Do natallow your customers to come intocontact withany surface labeled "CAUTIONHOT™.

Where applicable, never pour cald water intodry heated units.

Where applicable, do not cook, warm or hald food directly in liner/well pans. Always use steam table
pansfinserts, etc.

5. MEVERhold food below 140° F,

b=

GENERAL CLEANING INSTRUCTIONS:

1. MNever clean any electrical unit by immersing it inwater. Turn the unit off and allow it to coal before
surfacecleaning.

2. Always clean equipment thoroughly before firstuse. Clean unitdaily. Exceptwhere noted on charts:
use warm, soapy water. Mild cleansers and plastic scouring pads may be used o remove baked-on
food and water scale on metal unit. NOTE: do not clean roller tubes with abrasive cleaners or
scouring pads. Follow instructions on page 6.

3. Unplug electrical unit before cleaning or servicing. All service should be perfarmed by an APW
Wyolt authorized service agency.

GENERAL TROUBLESHOOTING:
Always ask and check:

1. Isthe unit connected to a live power source?
2. Checkthe circuit breaker.



3. |spowerswilch onand pilotlight glowing?
4. Checktheratinglabel. Are youoperating unit onthe proper valtage?

Ifthe above checks outand youstill have problems, call an APW Wyotlt authorized service agency.

INSTALLATION

Place the HOTROD® directly on a countertop or on a matching APW Wyott Bun Warmer or Bun Cabinet
{available separately). Place the unit close to an AC outlet, of the carrect vallage, to avoid undue strain on
the power cord.

CAUTION: To avoid equipment damage, make certain that the nameplate voltage is the same as the outlet
valtage.

If the plug is to be removed and replaced with a plug mare suitable for your area, the color code for the

power cahle is:
MNeutral (N} =White orBlue  Live(l}= BlackorBrown SafetyEarth (E)= Green orYelow/Green

After a suitable location has been chosen, wipe the rollers and the drip pan with adamp cloth. The unit is
ready for use.

OPERATION

A WARNING: This unitis notintended to hold potentially hazardous foods such as un-cooked or un- A
preserved meats and sausages.

There are three simple controls on the front of this unit: a switch, which controls the tube
rotation, and two adjustable heat controls which activates the two banks of heating
elements in the roller tubes. Both heat controls have a light above them indicating either
“"Front or Back”. The front heat contol activates the first 8 tubes. The back control activates
the remaining 8 tubes. Each bank of tubes can be heated independently of the others and
at seperate temperature settings. Variation in voltage and ventillation make experimenting
the best guide to power level adjustment.

When a preferred adjustment is found, and it is desired to return consistently to the same spot on the
cantrals, the cantrals can be fine-tuned by aligning with a mark on the knob. This adjustment does not
requirea service visit.

CLEANING
DAILY CLEANING INSTRUCTIONS:

1. Heatthe unit.

2. Using amaoist cloth filledwith crushedor flaked ice, wipe eachtube. Wipe the tubes from each endto
the center. This will keep as much of the loosened particles out of the bearings as possible. Extend
the cloth as far as possible between the rollers.

3. With the heated rallers wiped with an ice filled cloth to loosen the particles, now, wipe clean with
anather cloth. Continue to wipe from the end of the rallers to the center. This will reduce the grease
and partials getling into the bearings and drive mechanism. This will extend the life of the unit and
extend the period betweaen routine maintenance of the drive mechanism.

CAUTION: NEVER use abrasive powders or pads, these cleaners may damage the roller finish. Also, the
particles may get into the drive mechanism shortening the unit life.

4. Remove the drip pan and wash itin hot, soapy water, then rinse.

5. Ifstains are still present, add alight detergenttothe cloth and repeat.
6. Replace the pan and turn the unitoff if the grill will not be immediately used.
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Alternate Cleaning Method using optional 3M sponge (#21807305) and cleaninghandle (#21807300):

1. Turn heatdown to lower setting (i.e. "hold” temperature) and allow grill to coal.

2. Ifthe grill has considerable grease build-up, wipe the excess grease from the rollers with a lint free
towel or paper towel before using the soap and sponge.

3. Place spange ontocleaning handle.

4. Immerse sponge in warm, soapy water.

5. Scrub rollers starting from the outside ofthe roller working yourway to the center. Rinse sponge and
re-welwith the soapy solution as needed.

6. Ensurethatentire roller surface is cleaned.

7. Drywith a lintfreetowel or paper towel.

NOTE: Cleanup will be faster if the product is specifically made for cooking on roller grills. Several meat
packers now affer this product.

For high-volume applications or for products that have a high sugar or fat content. the HOTROD®E may
require more frequent cleaning. Forlonger life of your HOTRODE] fallow instructions for periodic cleaning
throughout the day.

PERIODIC CLEANING THROUGHOUT THE DAY:

1. Forhigh-volume applications or for product that has a high fat content clean the rollers every 3-4
hours.

2. Clean by removing the product from the rollers and wiping with a damp cloth from outside end of
the rollerstothe center. Replace the product and continue cooking. There should be no need to turn
off the heat when wiping down the rollers. But care should be taken not to bring hands into direct
contact with the rollers as a burncould result.

NOTE: THIS APPLIANCE SHALLNOT BE CLEANED WITH AWATER JET.
SERVICE

Service work should be performed anly by a qualified technician who is experienced in and knowledgeable
with the operation of commercial gas, electric, steam cooking equipment. Contact the Authorized Service
Agency for reliable service, dependable adviceor other assistance and for genuine factory parts.

IF THE SUPPLY CORD IS DAMAGED, IT MUST BE REPLACED BY THE MANUFACTURER OR ITS
SERVICEAGENT OR ASIMILARLY QUALIFIED PERSONIN ORDER TO AVOID A HAZARD.

NOTES:




EXPLODED VIEW
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P/N
1328200
8705610
21831906
8968900
1542005
1331800
8816555
1513903
21752487
21792239
21792234
21793400
21748900
422300
21831907
21831912
1431455
1211700
21792336
21748312
21792251
21792309
21792308
21748501
8414700
21831905
9866400
21748510
21750716
1211800

PARTS LIST

Description
Infinite Switch
Knob
Bottom Cower
Strain Relief 90 deg
Cordset, 14/3 500C W/nema 6-15P
Switch Rocker
Decal, Front Panel
Light, Indicator, 250V
Panel, End
Element Retainer
Element Support
Bearing, Hot Rod
Bearing, Hot Rod
Seal, Grease
Pan, Drip
Roller Tube, Xylan Coating
Element, 220V
Motor, Gear 240V 50/60HZ
Chain Guide Bracket
Bracket, Gage
Chain Drive, 31-1/2" 126 Pitches
Tensioner
Bushing
Sprocket
Nut #10-32
Leg, 6"
Bushing, Snap Heyco #2820
Sprocket, 17 Tooth W/Hub
Insulation
Motor, Gear 240V 50/60HZ
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APW WYOTT EQUIPMENT LIMITED WARRANTY

AP Wyotl Foodservice Equipment Comgany wamants if's equipmen agamsi defects m maderials and workmanshm, subject to the
Tl lowing conditiomns:

Thiis wamamy ammlies toithe arigmalawner anly and s nol assigmatle.

Ehaukd amy pmduct fail 4o fiumction in s miended mamer under narmal wse within the limits defmed in this warmanty, 2t the option o f
AP Wyt such product will be reqeired or replaced by APW Wyotl or its A wharized Service Agency. ATW Wyol will only he
resnmsinle fr chages moumed or semvice performed By it Awmthonzed Service Agencies. The me af other than ATW Wyot
Authorieed Service Agencies will vaid this wamanty and APW Wyald will nol be respemsible forsuch work orany charges assocated
with same. The dosesth PW Wyo il Auhortosd Service A gem musi haused.

Thits wamanty oo vers products shipped ima the 48 comiguons Uniled Sttes, Hawaii, metropo lan areas af Abskaand Canads. There
will e mo lehor coverage freguipment located am amy 1sland nol comect ed by moade ay {0 themamland .

Wammanty coverage on prochuck weal outside the 48 comtiguons Uniled Stdes, Howat, and metropalflan areas of Alaska and Canada
mayvary. Cmiact the imemat ol AFW Wy ol distributor, dealer, orservice agency fordetails.

Time Period

(e year fir paris and ane year for lahor, effective friom the date of purchase by the ariginal ovner The & mhori zed Service & gemoy
may, ai ther aption, require proal af purchase. Pass replaced under this wamany are wamamed for the un-eaxpmed portion af the
ami gimal procuct wammanty anly.

Exceptinns
s/ Eledric Cookline: Modds GOR, GURB, GF, GOM, GOT, CHP-H, EF, BEG, EHE. Three ( 3) Year Warmamity on 2ll
compomen i parks, excepd swilches and themmosiats (2 additiomal y ears om pars only. Mo lahor on sscond or thindy ear)
*Braoiler Briguetts, Rock Grates, Cooking Grates, Bumer Shields, Firebax es: 90 Day MaterialOnly. Mo Labar
*Heat Strips: Maodels FIO,FDL, FOI, FOD L. Tea (2) Year Wamamyon elememt anby. Ma lahar seconadyear.
*ilass Window s, Doors, Seals, Rubber Seab, Light Bulbs: 50 Day Materia] Only. Mo Labar.

Inall cases, paris oo vened by exdend el wamanty will he shipped FOR the factory aferihe first year.

Portable Carry In Froducts

Fuinment weighing aver T pounds or pemanemly mstalled will be serviced mn-site as per the termms of this wamramy. Fouigment
wedghing M poumds ar under, and which 5 nol permanenily msialled, 12 with cord and plug, 5 cnskderal portahle mdis subjed o
the follwing wamanty handlimg hmitions. If poftable equpment fzils fo operate m it imended manner on the fisd day of
omnectom, oruse, 2l P Wyoit's option or s Ao thortoed ServiceA genoy, #f willbe serviced on site arreplaced.

From day two through the comchsion of this wamanty peniod, poriable umils must be faken do or send prepaid do e AP Wyoil
Authorieed Serviced gemoy form-wamamyrepams. Mo mikage ariravel charges are allow edon porableunis dier the first day of use.
If the customer wams an-sile service, they may receive same by maying the favel and mikage charges. Exceplions fo this rale (1)
ooumerlon warmers and coakers, which are coversd under the Enlanced Warmranty P gram, and {2} foasters arrallergrills which lave
n stome seTvice.

Evchisinns

The finl lowing comd thinmns are nod covered by wamaniy -
*Fqupment failure relating fo muproper insilbhiion, improper wilily comection or supply and problems dus do
veriilation.
*Fouipment that has not heen property maimained, califmation of cominol s, ad justmen s, damage from imaroper cleaning
and water damage fo canirals.
*Fguipmeni 1hat hes nol heen used in an appropmiate manner, or hes heen subject o miswse or misamn licadion, neglect,
e, accident, alieration, negligence, damg e durm giransil, dd iveryorinstallation, fire, food ot oract afgod.
*Fijui e 1 hiat hias thie moncle] mumSer or serial number rema vesd oraltened

IFthe equipment has heen changed, alered, modified or reqeired by oiher than an Awthoriced Service Agency duning or afier the
warmamy perial, then the manufacturer shall noi be lble forany damages o any persan ar fo any property, which may resul from the
useal the esquipmeniiherealier.

This wamanty doss nol oover services perfirmesd al overtime or premium lahor rates. Should servics be rajuined 2t tmes which
momml by imvolye overtime or premium khor rates, the ownershallhe chaged for the d ifference hetw sen nommal service rates andsuch
preminm rates AP Wyolid oes not assume amy liahility fior extended delays in replacin gorreqairingan yitems heyomedits comtral.

Inall cmes, theweofother than A FW Wyotl Authorpeed OFEM Replcemem Faris willvaidibos wammaniy
This ecuimmeniis miend ed for commercialuse only. Wamanty & vadifequipment s mstalledin ofher than commercial application.

Winter Cruality R eprirements
Water supply miemced For 2 umil that has m excess of 30 grains af hardness per gallon (GPG) must be ireded or sofened bediore
heing wed . Water comtiming over 30 (i3 will decrease the efficiency and reduce the operation hife of the umi.

MNote: Product failure cavsed by iming or sediment baikdup is not coversd unider warranty.

“THE FOREGIANG WARBANTY IS IN LIEL OF ANY AND ALL OTHER WARRANTIES EXFRESSED OR IMFPLIED
MNCLUDNG ANY TMPLIED WARRANTY OF MERCHANTABILITY (R FITNESS FOR PARTICULAR PURPMISES
AND CONSTITUTESTHE ENTIRE LIABILITY OF AFW WYOTT. IN N0 EVENT DOFES THE LIMITED WARR ANTY
EXTEND BEYDND THE TERMS STATED HEREI™N."
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