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INSTRUCTION MANUAL



*** CONGRATULATIONS ***

In selectingSOUTHERN PRIDE, you have chosen the finest, most advanced, and fully
automatic smoker / steamer oven available. With us, ÓItÕs A Matter Of PrideÓ.

Please read this INSTRUCTION MANUAL carefully prior to installation and operation.
Proper installation, use, and cleaning are essential for your satisfaction and safe operation.

KEEP THIS MANUAL FOR REFERENCE
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 SAFETY INFORMATION

1. Be sure all untrained employees, who may operate this oven, are instructed on the
   proper operation and safety information prior to working with this oven.

2. Oven surfaces are HOT when oven is in operation.  Proper utensils and protective gear
   should be used with this appliance.

3. Oven cleaners can be HAZARDOUS. Read and follow all labeled instructions.

4. The frame of the oven MUST be electrically grounded at all times.  See ÒElectrical
   instructionsÓ in this manual.

WARNING:

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

5. Do not remove the service compartment access panel unless power to the oven is OFF.

6. Do not allow unqualified personnel to perform service work.  To do so will VOID
   WARRANTY and could be hazardous.

7. CAUTION:  Ashes removed from ovens equipped with smoker should be extinguished
   immediately with water.

8. Daily cleaning is extremely important to insure FIRE SAFETY and FOOD SAFETY.
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OVEN CONTROLS & FEATURES

1.  Digital Roast & Hold Control - Programmable (325 degrees F) with off position. Maintains
    the desired oven temperature by controlling the main heat element.

2.  Control Panel Cover - Houses the convection fan motor and electrical components.

3.  Flue - Exhaust flue must be installed under an approved vent hood syatem.

4.  Food Racks - The DH-65 comes standard with  5 - 18Ó x 26Ó x 2 1/2Ó nickel chrome plated
    wire rib racks that slide out for easy loading and unloading of product.   Flat racks are availibe
     as an option.

5.  Side Channels  - Acts as an air channel to direct air flow in the oven, and has the slides for
    the food racks. Easily removable for cleaning.

6.  Smoker Chip Box - Load with wood chips to smoke product. To fill or empty the box, slide
    it off of the element bracket.

7.  Smoker Element -Slide smoker chip box completely over smoker element to insure
    complete burning of wood chips.

8.  Steam Water Pan -Make sure water pan is seated on steamer element holder and filled to the
    indicator line before using.

9.  Steam Diverter -Sets inside steam pan on legs to guide steam outward in oven for more even
    steam distribution and keeps cool meat juices from cooling down steam water.

10. Drip Pan - Slides out on rails located under the oven, should be emptied after each cooking.

11. Casters - For ease of moving the oven, the front casters are locking.

12. Blower Wheel & Fan Shroud  - Main element and blower wheel cover can,be removed
     for cleaning.

13.Blower Wheel -Blower wheel located behind the fan shroud, circulates heat and smoke
     inside the oven.

3



1

2

3

4

56

7

8

9

10

11

12

13

4



OPERATING INSTRUCTIONS

1.  Remove the bottom two racks from the DH-65..

2.  Lift the steam diverter from over the steam pan located
in the bottom of the oven.

3.  Fill the steam pan with water to the level shown.
Note the stamped fill water line in the corners

of the pan. Replace the steam diverter

4.  Next remove the chip box by sliding it off the
element support .  Fill the chip box with chips and
place it back over support bracket. Make sure the lid
is closed and slide the chip box all the way to the right
under the drip edge.

Stamped
Line

Drip Edge

5.  Season and load up to 65 slabs of ribs in the rib racks.  Ribs and other products may also be
cooked on the optional flat racks.

6.  Close and LATCH the door.  Refer toHOW TO RUN A MENU on page 7..
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HOW TO RUN A MENU

1.  If the control is in the off position, a touch to any botton will bring it back to IDLE.

2.  With the control in IDLE.  Press the  MENU SELECT button one time to display the set menu.
    The led display should read 1.

3.  Press the  ARROW UP or ARROW DOWN button until the desired menu is displayed.
    (The DH-65 comes with the first four menus preprogrammed into the conterol.)

Menu 1 - is for cooking 1-15 slabs of ribs at 325O

Menu 2 - is for cooking 15 - 40 slabs of ribs at 325O

Menu 3 - is for cooking a full loard of ribs at 325O

Menu 4 - is for a 4 1/2 hour slow cook menu at 225O

There can be 40 menus stored in the controler memory.

4.  Press the  START/STOP button to brgin the selected menu cook cycle.
    An audible alarm will sound at the end of the cook cycle..

NOTE:  If possibleDO NOT OPEN the door until the cook cycle is complete.
If you must open the door before the cycle is complete,USE CAUTION BECAUSE HOT
STEAM WILL ESCAPE . Open the door slightly and slowly to allow the steam to escape
before opening the door fully to unload the product.

5.  To PAUSE the cook cycle press the START/STOP button one time. Press it again to resume
     the cook.

6.  To STOP the cook cycle press and hold the START/STOP button.  The controller will
     return to IDLE.

7.  A menu must be programmed with a Set Time before it can be run.

NOTE:    This oven is designed to steam, thereforeDO NOT OPERATE THE DH-65 UNLESS the
steam pan support, steam pan and the steam diverter are in place.  TheDH-65 STEAM PAN MUST
BE FILLED WITH WATER BEFORE COOKING.   Using the wood chip box is optional.
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TO PROGRAM A MENU

1.  Press and hold the Up Down buttons simultaneously for 30 sec.

will appear in the LED.

2.  Press the arrow Up or Down button until the desired menu
is displayed.There can be 40 programmed menus stored on
the controller.

3.  To change the menu settings press the
Edit button one time.

The display will flash alternately between
StPt 1 and the temperature setting of StPt 1.

4. To change the set temp. press the Edit button again.  Press the Up or Down
button to select the desired cook temp.  Press the Enter button one time to
save the setting.

5. The controller will again flash alternately between
Step 1 and  the set temperature setting.

6. Press the arrow Down button.
   The display will then flash
   alternately between time 1
    and the set time for step 1.
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7.  To change the time 1 setting, Press the
Edit button one time and the set time for
step 1 will be displayed in the LED.

8.  Press the Up or Down arrow to set
    the desired cook time for step 1.

9. Press the Enter button one time
to save  the desired cook time for
step 1.

10.  If there are two set times set in a menu, the
controller will flash alternately between Time l
and the set time of Time 1.

11.  Press the Arrow
Down button one time.
The controller will flash
alternately between Time 2
and the set time of Time 2.

12.  To change the set time of Time 2,
press the Edit button one time.  the con-
troller will display the set time of Time 2.
Press the Up or Down arrow to change the
set time to the desired time.

13.  Press the Enter button one time to
save the set time of Time 2.   Press the
Enter button two times to exit Setup
and return to Idle.

14.  Follow  this same procedure to program as many as 40 menus.

Note: A menu must have a set time programmed in it in order for it to run.
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CLEANING INSTRUCTIONS

   Oven should be cleaned daily to remove any grease or carbon deposits.
             Poor cleaning habits can be both a food and fire hazard.

   Mild dish detergents will remove most of the grease on all the surfaces
of the oven.  For areas with build up that cannot be removed with soapy water,
use conventional oven cleaners.

   CAUTION :  Always wear protective clothing and eyewear when using
oven cleaners.  Read labeled directions and warnings.

 NOTE:  The area above heating element cover on top of the inside can
be cleaned by removing the front element cover. Remove the two (2)  5/16 bolts.
Let the front drop down and then pull straight out to remove.  After cleaning,
COVER MUST BE INSTALLED BEFORE OPERATING OVEN.

   Clean the outside of the oven with commercial stainless steel cleaners
and polishes.NEVER use any abrasive scrub pads on the outside of the oven.

THE ELEMENT AND STEAM PAN SUPPORT
IN THE BOTTOM OF THE OVEN CAN BE REMOVED
FOR CLEANING.  LOOSEN THE WING NUT AT THE

BACK OF THE SUPPORT (A) AND TURN THE KEEPER
90 DEG. LET THE SUPPORT DROP DOWN AT THE BACK.
CAREFULLY REMOVE THE BRACKET FOR CLEANING.

BE SURE TO PUSH SUPPORT ALL THE WAY TO THE
BACK OF THE OVEN AND TIGHTEN THE WING NUT.

BE SURE TO REPLACE THE SUPPORT BEFORE
ATTEMPTING TO USE STEAMER.
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INSTALLATION INSTRUCTIONS

1. Read and follow the electrical requirements on the page 12 to insure proper connection of the
oven.

2. While this oven is in operation it will emit steam and smoke from the vent stack or from the meat
door opening if it is opened. Adequate space should be allowed for this oven under a hood to insure
that the hood will capture the smoke.

3. Venting for the DH-65 must be with an exhaust ventilation system in accordance with the National
Fire Protection Association standard, NFPA 96. Local codes may supercede this recommendation.
Check local building codes prior to installation.
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OPERATING INSTRUCTIONS
1.  If the control is in the OFF position, a touch to any button will bring it back to IDLE.
2.  With the control in IDLE, press the MENU SELECT button one time to display the set menu.
3.  Press the ARROW UP or ARROW DOWN until the desired menu is displayed. (The control is capable of
     holding up to 40 menus.  The first four menus are preprogrammed.)
       MENU 1 - Small load 1-15 ribs. (2hrs. 30mins. total) Stage 1 (cook & steam) 325ûF for 1hr. - Stage 2 (steam) for 1 hr. 30mins.
       MENU 2 - Medium load 15-30 ribs. (2hrs. 45mins. total) Stage 1 (cook & steam) 325ûF for 1hr. 20mins. - Stage 2 (steam) for 1hr. 25mins.
       MENU 3 - Full load 30-65 ribs. (3hrs. total) Stage 1 (cook & steam) 325ûF for 1hr. 30mins. - Stage 2 (steam) for 1hr. 30 mins.
       MENU 4 - Full load slow cook. (4hrs. 30mins. total) Stage 1 (cook & steam) 225ûF for 2hrs. - Stage 2 (steam) for 2hrs. 30mins.

4.  Press the START/STOP button to begin the menu.

To pause the Menu press START/STOP one time. Press START/STOP again to resume. To stop the cycle press and hold
START/STOP until ÒIDLEÓ apppears in the display.  If control remains in idle for five minutes it goes to off.
Note: This oven is designed to steam, therefore do not operate the oven unless the steam pan rail, steam pan and the lid
to the steam pan are in place and the steam pan is filled with water.  Using wood chips is optional.



ELECTRICAL
120/208 Volts AC or
120/240 Volts AC
60 Hz
Single Phase
30 AMP wiring required

NOTE: MAKE SURE THE SUPPLY
POWER CORRESPONDS WITH
VOLTAGE SPECIFIED ON THE
NAMEPLATE.

WARNING:

CHASSIS MUST BE GROUNDED TO PREVENT POSSIBLE SHOCK HAZARD.

WARRANTY IS VOID IF THE OVEN IS CONNECTED TO ANY VOLTAGE
OTHER THAN SPECIFIED ABOVE.

ELECTRICAL INSTRUCTIONS

1.  Electrician must provide 10 AWG stranded four wire cable and plug for hookup.

2.  Power must be OFF during installation.

3.  Electrical service is provided at the terminal block, located behind the access
panel which is in the lower left corner of the back of the oven.

4.  After connecting the proper electrical service, test the voltage at the terminal
block with a voltmeter.

5.  If power is correct replace the access panel and power up the oven.

OTHER THAN SPECIFIED ABOVE.

11



12

DH-65 WIRING DIAGRAM



PARTS LIST

1. 1010 . . . . . . . DH-65 - TERMINAL BLOCK

2. 1040SC . . . . . DH-65 -  CONVECTION FAN MOTOR

3. 1045 . . . . . . . CONTACTOR, FOR MAIN ELEMENT

4. 1046 . . . . . . . DH-65 -  240 VOLT MAIN HEATING ELEMENT
1046-1 . . . . . DH-65 -  208 VOLT  MAIN HEATING ELEMENT

5. 1049 . . . . . . . 300 WATT SMOKER ELEMENT

6. 1065 . . . . . . . 25 AMP SSR STEAMER RELAY

7. 1066 . . . . . . . DH-65 - STEAMER ELEMENT

8. 1091 . . . . . . . 40 AMP SSR MAIN ELEMENT RELAY

9. 1092 . . . . . . . 10 AMP SSR SMOKER/CONVECTION RELAYS

10. 1098 . . . . . . . S.S. THERMOCOUPLE FOR DIGITAL CONTROL

11. 1090E . . . . . . 100-325 DEGREE DIGITAL CONTROL (NEW STYLE)

12. 2116 . . . . . . . DOOR HINGE

13. 2417 . . . . . . . DH-65 -  6Ó COOLING FAN BLADE

14. 2422S . . . . . .  DH-65 -  SMOKE CHEF BLOWER WHEEL

15. 2438 . . . . . . . DOOR LATCH AND CATCH

16. 4179 . . . . . . . DH-65 - MEAT DOOR GASKET (OLD STYLE)
4179G . . . . . . DH-65 - MEAT DOOR GASKET (NEW STYLE)

17. 9172 . . . . . . . 340 DEGREE HIGH LIMIT SWITCH ASSEMBLY
.
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