Southern
m MODEL BMJ-1000

INSTRUCTION MANUAL




+++ CONGRATULATIONS * * *

In selecting SOUTHERN PRIDE, you have chosen the finest, most advanced, and lully automatic
wood burning barbecue pil available. With us, “It's A Matter Of Pride”.

Please read this INSTRUCTION MANUAL carefully prior to installation and operation. Proper in-
stallation, operation, cleaning, and maintenance are essential for your satisfaction and safe opera-
tion.

KEEP THIS MANUAL FOR REFERENCE
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SAFETY INFORMATION

FOR YOUR SAFETY

IF YOU SMELL GAS .. ...

1. Open Windows.

2. Do not touch electncal switches
3. Extinguish any opan flameas

4. iImmediately call your gas supplier

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS OR LIQUIDS IN
THE VICINITY OF THIS OR ANY OTHER APPLIANCES.
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. The pit area MUST be kept clear and free of combustible materials, gasoaline and athoer

Hammable vapors and liquids.

The flow of combustion and ventilating air MUST NOT be obstructed from reaching
the pit.

The frame of the unit MUST be elecincally grounded al all times. Sée "Electrical In-
struclions”,

FAILURE TO GROUND THIS UNIT MAY RESULT IN AN ELECTRICAL
SHOCK.

Caution should be used when opening and cloging tha Firebox Door. The doar is HOT
dufing oparalion

DO WOT remowve service compariment access panals when ufil % 0 oparation of
lgave off during operation,

Gas burners require the services of an exparienced mechanic for proper setling and
adjustment, If the burner does not appear to be operating proparly, DO NOT ATTEMPT
TO ADJUST THE BURNER YOURSELF, bt call in & compatent senviceman or contact
B8.8. Robertson Co.

DO NOT allow ungualified personnel 1o perform service work or adjustments on s
unit. To do so, will VOID WARRANTY and could result in a hazardous condition.

Be sure any new omployees, who migh! operate the unit, are insirucied on oparation
and safely inlormation prior to oparaling the unit.

Caution: Ashes removed irom the Firehox should be stored in a non-combusiibla con
tainer with a sealed lid only, Store ashes ina well ventilated area. FUMES COULD BE
HAZARDOUS,

WARNING: IT 1S EXTREMELY IMPORTANT TO FOLLOW DAILY CLEANING IN-
STRUCTIONS. GREASE OR SOLIDS BUILDUP INSIDE THE PIT COULD RESULT IN A
FIRE HAZARD.

KEEP THIS INSTRUCTION MANUAL FOR REFERENCE.




CAUTION

This pil 15 designed 10 operale on a controlled air intake sysiem in order to control the
combustion of the wood in the firebosx.

DO NOT OPERATE PIT UNDER ANY OF THE FOLLOWING CONDITIONS:

1. DO NOT cperate pit unless the Firebox Door and Meatl Loading Door Latches are
gecurad i the clesed position

2. DO NOT ieave Firebox Door or Meal Loading Door cpen while pit 15 unattended.

3 DO NOT use aluminum loil ar any other protective material on inner liner surfaces or
food racks ol pil

4. DO NOT open Drain Valve while pit is in operation or while burning wood and hot
coals are Ul in lirebox.

5 DO NOT operate pil il Firebox Door or Meat Loading Door Gaskals are damaged or
missing.

. DO NOT operate pil unless dally cleaning proceduras have been perlormed to remove
solids buildup mside the pit.

7. DO NOT operate pit uniess operator has bean thorgughly trained on operation, salety
and ¢leaning proceduras,

WARNING

FAILURE TO OBSERVE THESE WARNINGS COULD RESULT IN A
FIRE HAZARD




SOUTHERN PRIDE’S
BMJ - 1000

(14)




10

11,

13

14,

1o

BMJ-1000 CONTROLS AND COMPONENTS

 CONTROL THERMOSTAT - Adjustable temperature setting (100 - 325 Degrees F)

with OFF position. Maintains desired Pit temperature by controlling the Gas Burner.

_MAIN POWER SWITCH - Activates the Rotisserie, Convection Fan, Burner, and Red

indicator Lamp. (The Red Indicater Lamp on the Main Power Swilch indicates whan the
swilch is ON )

_ROTISSERIE ADVANCE SWITCH - Moamentarily activates Rotisserie to advance

the food racks for loading and unloading when Maal Door is open or Main Power Swilch is
OFF.

 SMOKE EXTRACTOR SWITCH - Activates Smoke Extractor Damper, Exhaust Fan,

and Blue Indicator Lamp. (The Blue Indicator Lamp on the Smoke Extractor Switch in-
dicates when the swilch in ON.) At the same time it de-activates Burnar and Red Indicator
Lamp

 CIRCUIT BREAKER - Providas protection for the Rotissaria Drive Motor,

DIAL THERMOMETER - Shows at a glance the interior tempaerature of the pit.

. MEAT LOADING DOOR - For access 1o Racks and Pit interior.

MEAT LOADING DOOR LATCHES - Latches apply posilive pressure and seals

doors.
FIREBOX DOOR - Provides access for loading of wood in the Firebox Chamber.
CABINET LEGS - Provides adjustment for leveling of the unit.

DRAIN VALVE - Is opened after each cooking lo drain grease.

. LOWER SERVICE PANEL - Provides access 1o Burner and Convection Fan,

UPPER SERVICE PAMNEL - Provides access to Rotisserie Drive System, Controls and
Wiring.

FLUE - Collar for connection of 6" Flue.

SMOKE EXTRACTOR DAMPER - Closes to hold smoka inside pit while cooking and

opens for Exhaust Fan to remove smoke when Smoke Extractor Switch in ON or when
Front Doors are opan.



OPERATING INSTRUCTIONS

1. Load meat on the food racks, Always load bottom rack first and distribute the weight evenly on all
five sals of lood racks. DO NOT LET THE MEAT EXTEND BEYOND OR HANG OVER
THE EDGE OF THE RACKS.

CORRECT WRONG

Load meat on botllom rack first, May cause food racks to tip and maal 1o 1all
This could cause 1he Holissane o jam

2 To advance the racks with the Meat Door open, depress the Rotisserie Advance Switch until the
racks advance 1o the nexi posilion,

3. After the meat is loaded, depress Rotisserie Advance Switch and allow Rotisserie to make ona
complete revolution, Check meat clearances 1o cabingt and all racks. Reposition meat on racks
for maximum clearances,

4_Pul a small amount of wood in Firebox. Use 1 log, 4-6 inches in diameter, 12-15 inches long. Usa
green of slighily seasoned hardwoods only
CAUTION: DO NOT USE DRY WOOD OR KINDLING.

DO NOT OVERLOAD FIREBOX. TOO MUCH WOOD CAN CAUSE
OVERHEATING OF THE PIT.

COALS AND ASHES FROM PREVIOUS COOKING MUST BE REMOVED
BEFORE LOADING WOOD.

DO NOT ALLOW ASHES IN OR NEAR THE BURNER OPENING. KEEP
ALL LOGS AT LEAST 6 INCHES FROM THE BURNER.

FIREBOX DOOR MUST BE CLOSED COMPLETELY BEFORE OUTER
DOOR 1S CLOSED.



To open Firebox Door, place Firebox
Opaner in bracke!l hole and pull straight
back, CAUTION: Firebox is hot during
oparation

Correct way 1o load wood. Use one
hardwood log, 4-6 inches in diameler
12-15 inches long,

Usa Ash Scoop lo remove ashes and ! 5
coals from Firebox :

2. Be sure Firebox Door and Meat Loading Door Latlchos are securad in the closad position
G, Sel the Thermostal (o 1he desired lemparature satting
7. Depress the Main Powar Swilch 1o the ON position. The wood will ba ignited and cooking

tfempaoarature will be malmainad automatically. {The red I.arnp on the BMain Power Switch in
dicates whan the swileh iz QN



B. To check or unlpad meat, depress the Smoke Extractor Switch o the ON position and wait 20
saconds prior to opening the Meat Loading or Firebox Doors. (The blue lamp on the Smoke Ex-
tractor Switch indicales when (he swilch in OMN.)

NOTE: Smoke Extractor will come ON automatically when the Meat Loading Door or Firebox
Door is opened, However, we recommend thal the above procedure be Tollowed Lo aliminate
smoke from exiting the doors when il is first opened,

CAUTION: DO NOT LEAVE SMOKE EXTRACTOR SWITCH ON DURING THE
COOKING PROCESS.

8, When the meat is cooked, depress the Main Power Switch to the OFF position. Before opening
Meat Door, depress the Smoke Exiractor Switch to the ON position and waitl 20 seconds. To

unload racks, depress the Rotisserie Advance Switch unltil the racks agdvance 1o an unloading
position.

10. After each cooking, remove the remaining wood and hot coals rom Firebox, lhen open Drain
Valve and drain grease from the Grease Pan while the pit is still warm,

CAUTION: BE SURE MEAT LOADING DOOR AND FIREBOX DOOR ARE
SECURED IN THE CLOSED POSITION IMMEDIATELY FOLLOWING A COOK-
ING AND DURING NON-USE PERIODS.

WARNING: DO NOT OPEN DRAIN
VALVE WHILE PIT IS IN OPERATION
OR WHILE BURNING WOOD AND HOT
COALS ARE STILL IN FIREBOX.

IMPORTANT

The Gas Burnar iz equipped with an automatic ignition system. To ignile, deprass the
WMain Power Switch to the ON position and s&t Tharmostal to desired temperature, To
ghut Burner OFF, deorass the Main Power Switch to the OFF position.




CLEANING INSTRUCTIONS

1 Ramove ashes and coals from Firebox after each cooking.

Ash Disposal: Ashes should be placed in a non-combustible container with a tight fitting lid. The
closed container of ashes should be placed on a non-combustible floor well away from all com-
bustible material, pending final disposal,

Use Ash Scoop o remave ashes .- T
and coals fram Firebo. k

Place ashes and coals in a non-
combustible container with a
tight fitting lid.

CAUTION: Fumes could be
hazardous.

2. Drain grease. (Be sure hol coals and wood are removed from the Firebox before opening Drain
Valve.)

Open Drain Valve and drain
Grease Pan.




3. Remove food racks and clean thoroughly.

To remove food racks, 1ift left hanger

and pull straight back over Rotisserie
Wheel Stub. Lift right hanger and move
fo the lelt over Rotisserie Wheel Stub and
washer, (Top racks simply Iifl out of the
brackels on the hangers.)

4, Thoroughly clean complete interior of pil. Use lood service degreaser. Spray degreaser on the in-

teriar of the pit and allow to sel for 5-10 minutes. Rinse thoroughly with water hose or pressure
washer, Drain through Drain Valve.

Use Drain Pan with hosa (o aid
in the draining ol the degroaser
and rinse waler whila cleaning.

WARNING

IT 1S EXTREMELY IMPORTANT TO FOLLOW THE ABOVE DAILY CLEANING PROCEDURES.
GHREASE OR SOLIDS BUILDUP INSIDE THE PIT COULD RESULT iy A FIRE HAZARD.



MAINTENANCE SCHEDULE
WEEKLY

1. Grease Holisserie Shaflt Bearing
on the left wall inside the pit
With a hand grease gun, put 3 full
pumps inlo bearing.
CAUTION: Do not overfill bearing
with grease, This could cause damage

to the seals and reduce the lilatime of
the bearing.

2, Grease hubs on Rotisgerie Wheals.

NOTE: {Items 1 & 2) Use Dubois FGG Extra High Temperature Food Machinery Grease with USDA
“&A" Baling for incidental food contact or equivalent.

3. Inspect Bumer Head for accumulation of ashes and crecsote. Clean as needed.

4. Inspeci Convection Fan Blade for solids buildup or aut of balance condition, Clean or replace as
needad.

5. Inspect Meat Loading and Firebox Door Gaskets, Replace il damaged or leaking,
B. Inspect Smoke Extractor Louver 1o be sure it closes completely. Clean or repair as nesded

7. Inzpect the Inlerlock Swilches 1o be sure the Plunger and Rollar move lrealy. Lubricale with
WD-40 or equivalent as neaded
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BI-MONTHLY INTERVALS

1. The Chimneay Connector and Chimney should be inspecled at least twice monthly
to determine if crecsote buildup has occurred

Creosote — Formation and need for removal:

When wood is burned siowly, It produces tar and other organic vapors, which com
bine with expelled moisiure 10 form creosole. The creosote vapors condense in the
rélalively cool chimney flue of a siow burning lire. As a resull, creosote residue ac.

cumulatas an the flue lining. When ignited, this crepsole makes an axiromaly hof
fire.

IF CREOSOTE HAS ACCUMULATED IT SHOULD BE REMOVED TO
REDUCE THE RISK OF A CHIMNEY FIRE.

1 MONTH INTERVAL

1. Grease Drive Bearing on Gearbox, Filting is located on right side of 1he Gearbox

direcily under ihe Rotisseria Malor. With a hand gréase gun, put bwo lull pumps ine
to bearing, DO NOT OVERFILL.

NOTE: Use Dubois FGG Extra High
Temparature Food Machinery Greasa
of agquivalent

3 MONTH INTERVAL

1, Check the oil level in the Gearbox. To check, remaove the Level Plug located on the
laft side af the Gearbox and sae il the ol level s up o this point. 1l no ol 15 visible,
add oil until overllow cococurs

NOTE: Use Mobil Synthatic Goar Ol SHC
B34 ar aquivalent

2. The Flue Pipe should be carefully inspected. Remove any solids buildup thai has
accumulated,

1"



ELECTRICAL INSTRUCTIONS

ELECTRICAL REQUIREMENTS:

120 volts AC. 80 hz,

2 wire, single phase, GIE'IE_F”PF WHITE
15 amp wiring required, W HEUTRAL
HLLLK
WARNING: HOT

CHASSIS MUST BE GROUNDED TO I
PREVENT POSSIBLE SHOCK HAZARD, -~ YAL
DO NOT ASSUME A PLUMBING LINE
WILL PROVIDE SUCH A GROUND.

WARRANTY IS VOID IF UNIT IS CONNECTED TO ANY VOLTAGE OTHER THAN SPECIFIED
ABOVE AND ON NAMEPLATE.

1. Electrician must provide the conduitl and wire Tor hookup.
2. Power is to be left OFF throughout installation.

3. Electrical service is connected to the Terminal Block at the lower right rear of the unit.
Remove Lower Service Door via two screws lor access. A 7/8 inch diameter hole is provided
in the back panel for conduif conneciion.

4. Atter connecling elecirical service as specified, tesi the voltage on the field wired side of
the Terminal Block with a voltmeter, Should ba 120 volts A.C.

5, Electrician musi provide conduit
and wire for hookup from Junc:
lion Box abave the Smoke Ex-
tracior Motor in the top of the
Service Compartment o the Ex-
haust Fan. Make electrical con-
nections  inside the Junciion
Hﬂ-:l.

NOTE: 125 V.AC., Vv hp max-
imum connacted lcad, 1100 c!m
fan rating recommended

6. Replace the Service Doors via y —

lour screws. |! venting and gas - i 1
connections have been mada, '-'t.‘,,f'“'-af [
the pil i3 now ready flor =

“QOperating Instructions.” If ven-
ling or gas connections are to —
be done later, be sure that
power is OFF,
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BURNER SPECIFICATIONS

Burner Model: Wayna P250AF-DI

Firing Capacity: Maximum Input 75,000 BTU/HRA
Fuels: Natural and L.P. Gases

Electrical: 120 V.A.C.. 60 hz, 1 ph

Orifice Sizes: Matural Gas - 532 (.156)

L.P. Gas - #4171 {.096)
NOTE: Oritice and valve setting mus! correlate with type of gas baing suppliod

Gas Supply Line Pressure: Natural - 4.5 W.C. Minimum LP - 11.0° W.C. Minimum
10.5° W.C. Maximum 13.0% W.C. Maximum

Manifold Pressure; Matural - 3.5° W.Co
L.P. - 100" wW.C

Gas Valve: Control Knob MUST be ON.

L4 g M W
¥ e -
| T
L
WIRING DIAGRAM FOR GAS BURNER PROPER ELECTRODE LOCATION
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ITEMS TO CHECK BEFORE FIRING BURNER

IMPORTANT

WARNING: IMPROPER GAS HOOKUP WILL VOID WARRANTY AND COULD
RESULT IN A HAZARDOUS CONDITION,

1. Gas line MUST be installed by a competent technician and in accordance with this Manual

2. Gas line MUST include an easily accessible manual shutolf valve, drip leg, and pressure
gauge port

3. Gas pipe size MUST be in accordance with the Pipe Capacity Chart in this Manual,
4. Gas line MUST be tested for leaks under pressure,
5. Gas Ling MUST be purged o remove any air in the aystem,

6. Gas line pressure MUST be checked and MUST NOT exceed the maximum pressure
specilied in the Burnar Specifications in this Manual,

7. Burner Oritice MUST correlate with the type of gas being supplied, as spoecified in the
Burner Spacifications in this Manual,
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GAS PIPING INSTRUCTIONS

1. READ ALL GAS PIPING INSTRUCTIONS CAREFULLY BEFORE MAKING GAS CONNECTIONS.

WARNING: IMPROPER GAS HOOKUP WILL VOID WARRANTY AND COULD RESULT IN A
HAZARDOUS CONDITION.

2. Connect the gas line to the ¥ inch piping that extends from the Gas Burner, through the back
right panel of the unil. A % inch N.P.T. litting is required,

NOTE: All piping must comply with local codes and ordinances of the Mational Fuel Gas Code
ANSI £ 223.1-1874 and NFPA #54,

3. A sediment trap or drip leg must be installed in the supply hing 1o tha Burnar,

4. A union shall be installed in the gas line adjacent to and upstream from the Control Manifold
and dewnstream from the manual main shutoll valve,

DIRECTION OF
FLOW

LA LERY

Lecation of Union and Drip Lag.

CUSTHROL MANIFOLD -

= FIPE ("A®

5. A 1/8 inch N.P.T. plugged tapping accessable lor test gauge connection shall be installed im-
medialely upsiream of the gas supply connection for the purpose of delermining the gas supply
pressure o the Burner.

/--I-I-IHLII.L SHUTOIF WALYE

6. A manual shutoff valve shall be installed in the
Qas supply line axlemal 1o the unit,

18 W FL PLUGGED TAPPIMG
FRESSURE GAGE PORT

7. The gas line should be a separate supply direct from the mater to the Burner, It is recommended
that a new pipe be used and located so that a minimum amount of work will be required in fulure
sgrvicing, The piping should be 5o installed as to be durable, substantial, and gas tight. |1 showld
be free from culling burrs and defects in structure and threading. Cast iron fittings or aluminum
tubing should not be used lor the main gas circult. Joint compounds (pipe dopea) should be used
sparingly on male threads only and be approved for all gases.
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MNOTE: The building structure should not be weakened by installation of the gas piping. The pip-
ing should notl be supported by other piping, but should be firmly supported by pipe hooks,
siraps, bands, or hangers, Bull or lap welded pipe should not be bent,

. Tha Pipe Capacily Chart musi be used (o determine the size pipe to use Irom the malar 1o the

Burnar,

PIPE CAPACITY CHART

PIPE SIZE MAXIMUM LENGTH FT.
MAT. LP.
38 - 10
12 10 30
K 70 150
1 200 250
114 250 p—

FOR GAS PRESSURES OF 0.5 PSIG OR LESS BASED ON A 0.60 AND 1.50 SPECIFIC
GRAVITY GAS.

10.

. TEST PIPING FOR LEAKS. Before turning gas under pressure inlo piping, all openings from

which gas can ascape mus! be closed. Immediately atter lurning on gas, the system should be
checked for leaks. This can be done by watching the ¥ cubic foot test dial for 5 minules to
show any mavemaent, or by soaping each pipe connectlion and watching for bubbles. If a leak is
tound, make the necessary répairs and repeat the above tesl

NOTE: Delective pipes or littings should be replaced and not repaired. Never use a flame or fire
of any form to locate gas leaks, use a soap solution,

After the piping and meter have been checked completely, PURGE THE SYSTEM OF AIR. Do not
bleed the air inside the unil. Be sure to relight all the gas pilots on other appliances.

NOTE: The Burner and its individual shutoff valve must be disconnecied from the gas supply
piping system during any pressure lesting al excess of V2 psig.
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VENTING INSTRUCTIONS

1. Unit must be level for proper grease drainage.

2. 11 the unit is to be inslalled in a sealed room of building utilizing exhaust fans, it is recommended
that the unit ba supplied with a return air system (o eliminate negative air préssure in 1he room or
building. Return air must be equal 1o or in excess ol the exhausted air,

CAUTION: nNegative air pressure will cause smoke to exil {rom tha Drafl Diverter into the room

4. Unit MUST be vented in accordance with the National Fire Protaction Association (NFPA) Stan-
dard for Chimneys, Firoplaces and Vents, NFPA No. 211, which requires connestions of the oven
1o a chimney for a residential type or building healing apphances.

NOTE: 11 is recommandad that a local contractor be consulled regarding codes covering wood
burning and gas operated appliances before installation

4. Minimum spacings 10 combustible materials:
Back - 2°
Right Side - 8% jaccess for service)
Lail Side - 2"
Top - 18°
Front - 48" i(Access for Ioading and unloading)
Chimnoy Connector — 187
Smoke Exiractor Chimney Connectar — 187
Floor = May be combustible material

NOTE: For llush mount, use BEBR Insulation Kil #2097,
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CHIMNEY
TOP

=3

VENTING DIAGRAM

NOTE: NFPA Standards

require thatl tha

chimney extend al least 3 feet above the

STORM
COLLAR

ROOF

FLASHING

6% CLASS “A"
CHIMKNEY ——__

=g

6° SINGLE WALL

highes! side of the roof opening and be at least
2 feet higher than any portion of the building
within 10 feet horizontal

EXHAUST
FAN

S

BT
““'m,_‘_‘qlr

ROOF
CURE
FRAMING
{supplied by

i \ contractor)
S

‘: 10" CLASS

e
CHIMMNEY

STOVEPIP :
£ |~ | —CEwLING —
_,//’ —— SUPPORTS
DRAFT
DIVERTER
IMPORTANT
The Model BMJ-1000
Barbecue Pil must be
vented in accerdance =R=1=
with the MFPA Sian-
dard for Chimneys
and Fireplaces and
Venis, NFPA Mo, 211
which reguires con g E g

nactions of the oven
te the chimney for

residential type or
building heating ap-
pliances,

10" SINGLE
WALL
STOVEPIPE

NOTE: It is recom-
mendad that a local
contractor be con-
sulted regarding local
codes covering wood
burning and gas
ocperaled appliances
before installation
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WIRING SCHEMATIC




LIMITED WARRANTY

The B. B. Roberlson Company, subject lo the terms and conditions sel forth below, warranis to the
original user thal:

1. ls products and the component parts thereof are free from defects in material and workmanship for
a period ol one year from the dale of purchase.

2. I any product or component parls lhereal prove lo be defective, B. B. Robertson Company will
gither repair or replace such producl, al ils oplion, provided the defeclive producl or componeni
parl is returned 1o B.B. Robertson Company wilh prool of date of purchase, transportation charges
prepaid, within one month of the discovery of the defecl and B. B. Roberison Company's examination
discloses to ils salisfaction thal the producl or component parl was defective.

3. Excep!l lo the exten! prohibited by applicable law, the limiled warranty sel forth herein shall be the
exclusive warranly made by B. B. Roberlson Company and in lieu of all other warranties, express or
implied (whether written or oral), except the implied warranties, which include, but are not limited lo,
the implied warranties of merchantability and fitness for a particular purpose and which are limited
to the duration of this limited warranty, and B. B. Robertson Company shall not be liable for any in-
cidental, consequential, special or contingent damages or expenses arising, directly or indirectly,
from any defect in the product or from the use thereof. The remedy sel forth.herein shall be the ex-
clusive remedy available to any user of the product and in lieu of all other remedies. B. B. Roberison
Company neither assumes nor authorizes any represenialive or other person o assume for il any
obligalion or liability other than expressly set forlh herein.

4. This warranly does nol cover damage caused by accideni, abuse, misuse, unauthorized alleration or
repair, failure lo provide normal maintenance or operalion contrary lo B. B. Roberison Company's
operaling instructions.

5. No charge for labor, freight or other expenses incurred in the repair, removal or replacement of any
product or componeni part thereof sold by B. B. Roberison Company claimed lo be defective will be
paid by B. B. Robertson Company lo any user of the product, and B. B. Robertson Company shall not
be liable lor any expenses incurred by any user of such a product to remedy any defect in the pro-
duct or componenl parls thereof without the expressed wrillen consent of an officer of the company.

6. Since B. B. Robertson Company has no direct coniral over any phase of aclual installation or
changes in plans or specifications, full responsibility for field installation shall rest with the installer.

1. In order lo submit 2 warranty claim, call or send a lelter describing the defective product lo:
Warranty Claims Manager
B. B. Roberison Company
Route 2 - Box 21A
Marion, lllinois 62959

8 B. B. Robertson Company assumes no liability on parls replaced or repaired without its consenl.
Replacemenl parls and repaired parls will be shipped to the original user Ireight collecl.

B.B. ROBERTSONCO. = ROUTEZ = BOXZ2IA » MARION, IL 62959 « (618)997-9348
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MODEL BMJ-1000 REPLACEMENT PARTS LIST

PARTS NUMBER

1080
1082
1081
1068
1003

J22

DESCRIPTION

Fed Main Power Switch
Grean Rolisserie Advance Swilch
Blue Smoke Extraclor Switch
4 amp Circult Breaker
Control Thermosiat

Limit Thormosiat

Interlock Switch

Dial Thermometar

Rotisserie Motor (1/8 hp)
Rotisserie Gearbox

Smoke Extracior Molor

Compartment Coaling Fan
Gas Burner OBSOLETE-w

Fenwal Control Boarda OBSOLETE
Transtaormer

Molor Switching Relay

Gas Valve OBSOLETE

Flange Bearing

Convection Fan Molor

8" Fan Blade (5167 Bore, CW)

Front Door Gasket

Hangers w/botiom rack

Food Rack

Frant Door Latch

Front Door Hinge

Gate Valva

Tellon Axle Seal

Ash Tote

Ash Scoop

Firabox Door Qpaner

Mobil Synthetic Worm Gear Qil SHC 634
Dubois FGG Extra High Temp. Food Machinery Grease
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