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*** CONGRATULATIONS ***

In selectingSOUTHERN PRID¥ou have chosen the finest, most advanced, and fully
automatic smoker / oven available. With usO®A Matter Of Prid®.

Please read this INSTRUCTION MANUAL carefully prior to installation and operation.

Proper installation, operation, and cleaning are essential for your satisfaction and safe
operation.

KEEP THIS MANUAL FOR REFERENCE
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SAFETY INFORMATION

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

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

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

. The frame of the oven MUST be electrically grounded at all times. See
OElectrical InstructionsO in this manual. FAILURE TO GROUND THIS
UNIT MAY RESULT IN AN ELECTRICAL SHOCK.

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

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

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

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

1. Control Thermostat on Manual Models- Adjustable temperature setting (100-32)
with off position. Maintains the desired oven temperature by controlling the main heat element.

2. Main Power Switch on Manual Models- (red lamp) Activates the convection fan and
supplies power for the control thermostat.

3. Smoker Switch on Manual Models (amber lamp) Activates the smoker element. The smoker
switch can activate the smoker even if the main power switch is off, allowing the operator the option
to cold smoke product.

4. Digital Roast & Hold Control - Programmable (325 degrees F) with off position. Maintains

the desired oven temperature by controlling the main heat element, convection fan and smoker
element.

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

6. Flue Damper (SC-200 Only) - Has an adjustable slide which allows the operator to regulate
the amount of smoke retained in the oven.

7. Control Panel Cover - Houses the SC-200 convection fan motor and all electrical components.

8. Food Racks- SC-200 has 5- 180 x 260 while the SC-100 has 4 - 17 x 17 3/40 nickel chrome
plated wire food racks that slide out for easy loading and unloading of product.

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

10. Side ChannelgSC-200 Only) - Acts as an air channel to direct air flow in the oven, and has
the slides for the food racks. Easily removable for cleaning.

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

12.Blower Wheel & Fan Shroud(SC-200 Only) - Main element and blower wheel cover can  be
removed for cleaning. Blower wheel located behind the fan shroud, circulates heat and smoke inside
the oven.






OPERATING INSTRUCTIONS

WARNING - The element cover and both side channels must be in place
before loading or operating all of the Smoke Chef ovens!

Loading the product

1. The SC-100-SM oven is equipped with OfourO- 170 x 17 3/40 food racks for the loading of
food products. The SC-200-SM convection oven is equipped with OfiveO- 180 x 260 food racks
for the loading of food products.

The racks slide in and out for easy loading and unloading. Sheet pans may be used instead of the
food racks in the SC-200-SM.

Lay the product directly on the food racks. Flat items such as ribs, pork chops, half chickens, etc.
can be loaded on each shelf. Larger items, depending on size, may require the removal of every
other food rack.

2. The drip pan should be emptied and slid into place under the oven. If the drip pan is not in
place, grease will drip onto the floor under the oven.

If the product is to be smoked:

3. Slide the chip box off the element bracke2AUTION : This box isHOT when the oven has
been in operation ) load wood chips in the boasethe lid and slide the box onto the element
bracket.Note: The flavor and amount of smoke generated can vary with the type and amount of
hardwood chips used.

To start cook cycle:

4. Adjust the flue damper in the SC-200-SM (attached to the outlet of the flue pipe, located on
the top right back corner of the oven). This will control the amount of smoke retained in the
oven. Closing the damper will increase the amount of smoke retained in the oven; opening it will
decrease the amount of smoke.

5. Manual Controls: Turnthe main power switch on, set the control thermostat to the desired
cooking temperature, and tuhre smoker switch on.

Digital Controls: See Digital Control Operations on Page 8.

When cook cycle is complete:

6. Manual Controls: If the product is to be held in the oven, turn the control thermostat down to
the desired hold temperature and turn OoffO the smoker switch. The oven will hold the product
at the set temperature.

Digital Controls: Hold cycle is pre-programed. See Digital Control Operations on Page 8.
Note: Open the oven door for a few minutes to get the oven down to the hold temperature quickly.

7.Manual Controls: If holding the product is not desired, turn off the main power and the
smoker switch, remove the chip box, and extinguish the wood chips with water. Properly dispose
of the asheqCAUTION: This box will beHOT. Use protective gear.)

Digital Controls: Follow Manual Control procedure above.

8. Unload the food product and dispose of the grease drippings in the drip pan.



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 either 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.

On theSC-200-SM 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, THE COVER MUST BE REINSTALLED
BEFORE OPERATING OVEN.
Clean the outside of either oven with commercial stainless steel cleaners and polishes.

NEVER use any abrasive scrub pads on the outside of the oven.

SC-200-SM with Manual Controls
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SC-200-SM DIGITAL CONTROL OPERATING INSTRUCTIONS

To Program a menu:
The menu consists of a cook temperature, cook time, hold temperature, and CHIPS which turns

the smoker on or off for the menu.

~ dLE
1. Control must be in tha@_EO mode. If the control e
is FFO a press of any button will bring the control | s | | || A
back to MLE Aalrle

TEMP P& DOWN ‘ tE n p
2. PRESSthecook tentutton, (the actual cook temperature will appear i
in thedisplay): PRESStheup/dowbuttons to obtain the desired cook ol |l A
temperature. 1y
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3. PRESShecook timlautton, ¢inE 1 will appear in ey T
thedisplay): PRESStheup/dowbuttons to obtain the | 5 | | 5% || 4
desired cook time. © g -
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4. PRESSthehold temigutton, HtEnP will appear in the.ED display): o lle i
PRESStheup/dowhuttons to obtain the desired hold temp. If a hold temp O O -
is not desiredPRESSthedowrbutton until @FFQis displayed in th&ED. e | |86 || W
Programming the menu is complete:
5. To start the men®RESSthestart/stdptton one time. CHIPSO wiill ‘ CH IPS
appear in th&ED display. Two actions are possible, a touch tauthbutton S A —
will start the menu with the wood chip smok@ND or a touch to ttown o il 1| A
button will start the menu with the wood chip smok®F60. The control S 5 5
will begin the menu. w0 | 152 |

6. To pause the menu, presssiart/stdutton; to resume the menu, pressshert,/st@gain.

7. To cancel or stop a menu, press and hold taet/stdmutton until @LE O shows in theED.

When cook cycle is complete:

8. Two actions are possible after the cook time expires. If a hold temperature
was programmed into the menu, then the control will sound an audible aIaTm Hold
momentarily, and ldO will appear in the.ED display. The length of time ——"r—=— "=
the control has been in the hold mode, and the wdadd® will be displayed | || < || A
alternately in th&.ED display. The control will maintain the hold temperatuvgé‘é‘“ 5 5
until thestart/stdqutton is depressed tERDO the menu, and bring the [

control to the ILE O mode.

If the hold temperature was programmed @60 then ENDO will be ‘ ENnd
displayed on th&ED, and an audible alarm will sound continuously until the—° ©
start/stduutton is depressed, to end the menu, and bring the control to thiesgs | | s
QODLE O mode. =) o

<
HOLD WS
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13. The control should be in t@IDLEGnode. (The main heater 1dLE
element, convection fan motor, and the smoker will be off). _ -

14. If the smoker was used for the menu, remove the chip box o o X
extinguish the wood chips with water and properly dispose of the = 5 S
ashesCAUTION! This box will be HOT use protective gear. w2 | 5% | | Y,

15. Unload the food product and properly dispose of the grease drippings in the drip pan.

16. When the control has been in @®LEGnode for five minutes, without a touch to any
button, it will go toOOFFO A press of any button will bring the control backdbDLEO

OPERATING A SC-200-SM DIGITAL CONTROL WITH MEAT PROBE

This oven is programmed to cook one of two ways

1.Timed CocekCook to a set oven temperature using time to control the length of the cook cycle.
2.Internal Temperature of Product Gamkkvith a set oven temperature until the internal
temperature of the product reaches the temperature that the meat probe is set for.

To choose to cook byimethe control has to be seP-off
1. With the control indlepress theip button, the display will read eithBron or P-off, one press
of theup button will change the setting, chod3eoff

O

sl [ ae | A
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2. There is a three second pause until the control re w
toidleand then a menu can be programmed. —s
[@] [@] Q

00K 00K
TEMP TIME U

3. Use the instructions on the control panel of the = — =
Smoke Chef to program a menu. we f 1% || .Y,

To choose to cook to an internal product temperature
using the meat probe the control has to be sBton

1. With the control indlepress theip button, the display will read either
P-onor P-off on press of thap button will change the setting, chod3eon

O IdIOE] [Po oEF]

2. There is a three second pause until
the control returns todleand then a cone | | oo

TIME 3

menu can be programmed. o o 3

3. Make sure the meat probe is plugged into the socket inside the oven and then insert the probe
into the meat. The tip of the probe should be down into the thicker part of the meat and make
sure it isnOt against a bone.

4. Use the instructions on the control panel of the Smoke Chef to program a meaaokhgéme
button will now be used to select ttemperatutleat themeat prolvall cook the product to.
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ELECTRICAL

SC-100-SM SC-200-SM

120 Wlts AC 120/208 or 120/240 \Volts AC
60 Hz 60 Hz

Single Phase Single Phase

20 AMP wiring required 30 AMP wiring required

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

WARNING: CHASSIS MUST BE GROUNDED TO PREVENT POSSIBLE
SHOCK HAZARD.

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

ELECTRICAL INSTRUCTIONS

1. TheSC-100-SMis shipped with a plug and wire suitable for a 20 amp hookup.

2. TheSC-200-SMis shipped with no wire and plug due to varients in 208/240
volt plugs. Your electrician must provide 10 AWG stranded four wire cable and
appropriate plug for hookup in your situation.

3. Power must be OFF during installation of the SC-200 wire and plug.

4. Electrical service is provided at the terminal block on the SC-200, located behind
the access panel which is in the lower left corner of the back of the oven.

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

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



SC-100-SM Manual Wiring Diagram
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SC-200-SM Manual
Wiring Diagram

SC-200-SM Digital
Wiring Diagram
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INSTALLATION INSTRUCTIONS

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

2. While this oven is in operation, it will emit 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 SC-100-SM and the SC-200-SM 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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10.

11.

12.

13.

14.

15.

16.

17.

18.

1046
1046-1
1066

2173

2422S

1040SC

2417

1090E

1098

1259-2

1006

9172

0573

0574

1045

1008
1010

2116

2438

1049

4178

4179
4179G

PARTS LIST

SC-200 - 240 VOLT MAIN HEATING ELEMENT
SC-200 - 208 VOLT MAIN HEATING ELEMENT
SC-100 - MAIN ELEMENT ( Two Required)

FLUE DAMPER

SC-200 - SMOKE CHEF BLOWER WHEEL

SC-200 - CONVECTION FAN MOTOR
SC-200 - 60 COOLING FAN BLADE

(OPTIONAL) 100-325 DEGREE DIGITAL CONTROL
(OPTIONAL) S.S. THERMOCOUPLE FOR DIGITAL CONTROL
THERMOSTAT CONTROL KNOB
STANDARD, CONTROL THERMOSTAT
340 DEGREE HIGH LIMIT SWITCH
MAIN POWER SWITCH (Manual Control Only)
SMOKER SWITCH (Manual Control Only)
CONTACTOR, FOR MAIN ELEMENT

SC-100 - TERMINAL BLOCK
SC-200 - TERMINAL BLOCK

DOOR HINGE

DOOR LATCH AND CATCH

300 WATT SMOKER ELEMENT
SC-100 - MEAT DOOR GASKET

SC-200 - MEAT DOOR GASKET
SC-200 - NEW MEAT DOOR GASKET (Around Door Opening)
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