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
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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.
















































