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  AUTHORIZATION TO MARK

Applicant: Manufacturer:

Address: Address:

Country: Country:

Contact: Contact:

Phone: Phone:

FAX: FAX:

Email: Email:

Standard(s):

Product:

Brand Name:

Models:

ROTISOL SAS ROTISOL SAS

Z.I. La Trentaine
77507 Chelles 

Z.I. La Trentaine
77507 Chelles 

France France 
Franck Wittig Franck Wittig
0164218002 0164218002
- -
f.wittig@rotisol.com f.wittig@rotisol.com

Party Authorized To Apply Mark: Same as Manufacturer
Report Issuing Office: Leatherhead, United Kingdom 

Control Number: 3145083 Authorized by:  

for L. Matthew Snyder, Certification Manager

This document supersedes all previous Authorizations to Mark for the noted Report Number.
This Authorization to Mark is for the exclusive use of Intertek's Client and is provided pursuant to the Certification agreement between Intertek and its Client. Intertek's responsibility and liability are 
limited to the terms and conditions of the agreement. Intertek assumes no liability to any party, other than to the Client in accordance with the agreement, for any loss, expense or damage occasioned 
by the use of this Authorization to Mark. Only the Client is authorized to permit copying or distribution of this Authorization to Mark and then only in its entirety. Use of Intertek’s Certification mark is 
restricted to the conditions laid out in the agreement and in this Authorization to Mark. Any further use of the Intertek name for the sale or advertisement of the tested material, product or service must 
first be approved in writing by Intertek. Initial Factory Assessments and Follow up Services are for the purpose of assuring appropriate usage of the Certification mark in accordance with the 
agreement, they are not for the purposes of production quality control and do not relieve the Client of their obligations in this respect.

Intertek Testing Services NA Inc.
545 East Algonquin Road, Arlington Heights, IL 60005

Telephone 800-345-3851 or 847-439-5667  Fax 312-283-1672

Gas Food Service Equipment [ANSI Z83.11:2016 Ed.4]

Gas Food Service Equipment [CSA 1.8:2016 Ed.4] 

Gas-fired Barbecue Machine

975, 1375, 1675, may be followed by 2;  may be followed by 4; may be followed by 5; may be followed by 
6; may be followed by 8; may be followed by 12.

ROTISOL

This authorizes the application of the Certification Mark(s) shown below to the models described in the Product(s)
Covered section when made in accordance with the conditions set forth in the Certification Agreement and Listing
Report. This authorization also applies to multiple listee model(s) identified on the correlation page of the Listing
Report.

This document is the property of Intertek Testing Services and is not transferable. The certification mark(s) may be
applied only at the location of the Party Authorized To Apply Mark.
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1. PRESENTATION OF THE UNIT

1.1. GENERAL
Rotisserie range " Grandes Flammes MILLENIUM " gas powered with electrical power of 208-230V + earth.

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

The device is for professional use and should be used by qualified personnel.

Before starting any operation, please see these instructions. Carefully keep available near the rotisserie. 

Upgrading facilities at the expense of the user. 

Any cooking appliance generates heat and grease particles.
It is advised to plan their accommodation in premises protected anti-fireand mechanically ventilated,
accordance with security regulations and health standards relating to tradesmouths
(please contact specialized companies and approved for benefits at work
perform according to safety standards: ventilation (extraction), plumbing(water, gas, fire protection, etc ...), 
electricity, building (non-slip tiles, firewall, etc ...).

We advise you to hire a qualified dealer for connecting and  commissioning
road from the roasting pan on condition that the electric a nd gas bookings are carried out by
companies licensed, authorized by you, and waiting near th e location of thedevice
cooking. 

For maintenance and repairs, you must contact the factory, the factory representative or local service 
company.

Interventions on the electrical parts must be performed by qualified personnel accordance with the
standards.

The company is not liable for damages if:
• incorrect use of the device
• non-compliance with standards
• incorrect installation
• non compliance with guidance on maintenance
• unauthorized modification
• installation of non-original spare parts
• installation and use of the rotisserie different than those provided by the mnufacturer

The plate is located on the back right in the middle of the upright.

1.2. TRADEMARK, MODEL, REFERENCE

Rotisseries ROTISOL, model « GRANDES FLAMMES MILLENIUM », ( GranfFlame GF), references:
1675.8x, 1375.6x, 1375.8x, 1375.5x, 1375.2x, 975.8x , 975.5x and 975.2x.

Reference Lenght
(inch)

depth
(inch)

Height
(inch)

weight
(lb)

Gas 
power 
(btu/h)

Electrical power 
(kw)

1675.8x 68 24 5/8 64 7/8 772 175000 0,54

1375.12x 56 7/8 27 5/8 63 3/8 706 123000 0,66

1375.8x 56 1/8 24 5/8 64 7/8 662 123000 0,54

1375.6x 56 1/8 27 5/8 64 7/8 662 123000 0,48

1375.5x 56 1/8 24 5/8 45 3/4 419 82000 0,45

1375.4x 56 1/8 24 5/8 45 3/4 419 82000 0,42

1375.2x 56 1/8 24 5/8 31 1/2 221 41000 0,39

975.8x 40 3/8 24 5/8 64 7/8 430 82000 0,39

975.6x 40 3/8 27 5/8 64 7/8 430 82000 0,33

975.5x 40 3/8 24 5/8 45 3/4 309 55000 0,3

975.4x 40 3/8 24 5/8 45 3/4 309 55000 0,27

975.2x 40 3/8 24 5/8 31 1/2 155 27500 0,24
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1.4. CONCEPTION

· Black enamel + stainless steel for standard version.
· Black enamel + brass or chrome trim for luxe version.
· 12, 8, 6, 5, 4 or 3 spits can be used in 7 different positions.
· 1 individual motor per spit.
· Doubles wall of protection against grease removed for cleaning .
· Stainless steel burners protected by a removable stainless steel protector.
· Heat deflector in cast iron(with spikes) and refractive bricks.
· Gas security by pilot light and thermocouple.
· Gas tap with 3 position.
· Gas valves and electrical switches chrome or solid brass.
· KGlass doors(against radiating heat)with blocking at opening and closing.
· Interior lighting by halogen lamps.
· Drip tray with drainage tap.
· Exterior panels with ventilation holes.
· Heat deflector with holes for evacuation of the bumed gases and greases.
·          Engines and terminal are located inside the right amount
·         Switches and white light are located on the front of the unit on the right side.
·          The one or many halogen lamps are located in the stip.

1.5. BASES CABINET- OPTIONS

· Base cabinet with inner shelf and pull out work table.
· Heated base cabinet with pull out drawer and removable work table
· Heated base cabinet with pull out drawer and hydrometric control.
· Base with 4 wheels of which 2 with brakes.

1.6. ACCESSORIES – OPTIONS

· Flexible connecting Tubogas 36/123 – 3/4 ’’
Quick connection NNFD 36/124.

· Protective roof.
· Fat binder for outdoor use.
· Special color of the facade or the body.
· Divers spits ( prongless spit, poltry spits, etc... ).
· Spit remover, lighter.
· Elevated grill for stocking of meats in the drip tray.
· Stainless steel tray with elevated sides for removing meat from the spits, cooking grill for spare ribs.
·        Vertical spit system for vertical cooking, accessories for the spit system.
·        Adaptation with an alternative / continous motor.
·        visual timer with alarm.

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



2. STARTING UP / OPERATION

2.1. RECOMMANDATIONS FOR THE USE

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

· The unit must be installed under a ventilation hood
· Do not install this unit under unprotected combustible surfaces.
· The unit should not be installed close to the steam, grease (fryer, ...), projections
water, high temperatures or other adverse condition.

· The rotisserie should be used by qualified personnel.
·  CAUTION: The pressure regulator (Maxitrol) supplied with this unit must be set depending on the gas used.

The gas supply must be turned off at the supply cylinder LP gas (propane) when the unit is not used.
· Put water in the grease tray about 1 inch. There must always have water in the tray.
· In the case of using a drip tray intermediate, it is also imperative to water
in it, about 5/8 inches. Similarly, there must always have water in the tray.

· To avoid the fat and projections for the proper operation of the device, the doors must be closed.
· On your burners 15 minutes before cooking so that the pins very redden.
·  It is recommended to bring gloves, an apron and a cap when using the rotisserie.
· The maximum load of a spit must not exceed is:

14 Lbs in a  rotisserie 975.8x, 975.6x, 975.5x, 975.4x et 975.2x
27 Lbs in a rotisserie 1375.12x, 1375.8x , 1375.6x et , 1375.5x , 1375.4x 1375.2x
36 Lbs in a rotisserie 1675.8x
· Skewer your chicken and set the spits inside the rotisserie:
first present the hex end of the spindle drive in the support side
string, and then ask the cylindrical end of the spit opposite to the substrate.

PLATE BOTTOM OF THE DISH













2.1.1. CONTROL PANEL

Light switch
o = OFF 
o = ON

General  switch motors ON/OFF
o = OFF
o = ON 

Motor swiches
o = OFF

o = ON 

2.1.2. INSTRUCTIONS FOR USE

1. Check that the rotisserie is connected to the electrical supply.

2. Check gas connection and gas is turned on.

3. Check that power is on, test the light switch (ON/OFF)

4. Turn the general  switch motors ON/OFF to position " o"

(see preceeding page).

5. Turn the lighting on by turning the switch to " o" 

(see preceeding page).

6. Light the burners type " radiants" (see 2.1.3. below).

7. To start the spits turning put corresponding switch to " o"
(see preceeding page)

8. To stop the turning of the spit turn the corresponding switch to " o".

9. Turn of the lighting by turning the switch to " o".

10. To stop the rotation of all spits turn the switch to " o".

11. Turn of the gas supply.

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

INSTRUCTION PLATE



2.1.3. LIGHTING THE BURNERS

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

It will take until the machine has been off for at least 5 minutes before attempting to relight.



2.2. INSTALLING AND REMOVING THE VERTICAL SPIT SYSTE ME

• Remove all the spits.

• Remove the two inner heat deflectors 2 that protect the inner working from heat and grease inside 1.

• Fix the 2 brackets  3 onto the deflectors 2 with 4 screws, washers and nuts 4.

• Put back the two deflectors 2.

• Position and fix the two axels 5 andt 6 on the brackets 3 with the two wing nuts 7, the guide 5 with 

• the hook 8 on the right side (motor side) and the guide 6 with the piece 9 hole including
Ø3/8” left side (gas controls side).

• Position the vertical spit system 10 with the two guides 5 and 6 and connect the hexagonal side 11
In the motor axel (motor side) and nipple 12 in the notch 8 of the guide 5.

• Place the nut 13 in the hole 9 of the guide 6.

• Regulated the position of the vertical systeme by sliding 5 and 6 along with the brackets 3
after having undone the wing nuts 7. Tighten the wing nuts.

• To remove the vertical spit system do the above in reverse order.

2.3. RECOMMANDATIONS

2.3.1. What one should do

• ALLWAYS PUT WATER IN THE DRIP TRAY , about 5/8 ’’.

• Use oven gloves to put the spit in the unit and to remove them.

• Clean the burners regulary.

• Your ventilation should be cleared of any obtruction.

• Clean the glass, the heat deflector every day with a non abbrasive detergent.

• The glass doors are expensive, do not forget to guarantee them (they are not insured)

• Unplug the rotisserie before any intervention

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.
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2.3.2. What one should not do

• Never use the drip try with the burner below alight as this will cause the drip tray to overhead and the grease          

to catch fir. Allways place it below lit burner.

2.4. COOKING TIPS

• Cooking time will vary depending on the size of your poultry, between 45 to 60 minutes.

• After cooking you can keep the products turning on the spit by turning off the burners.

• You can adjust the distance of your pin compared to the burners throughdropouts, this same ice closed.

• Never let the drip tray overflow, empty it regulary.the grease could catch fire.

• Never touch the HALOGEN lamps with your bare hands.

• Do not handle the adjustment screws of the reduced flow and slowed(see corresponding paragraphs in the 
manual installer), these adjustments have been made and sealed once and for all factory .

• Never leave combustible material within 27 5/8 inches from the front panel.

• Do not cover the hearth plate (on the top of the rotisserie).

Control knobs 
of burners

Lit burner

Unlit burner

Drip tray

All this information are the property of Rotisol.  
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3. CLEANING - MAINTENANCE

Disconnect power to the unit before cleaning or maintenance, if any.

Caution : Do not use a jet or a bucket of water to clean the rotisserie

3.1. DAILY
It is very important that your rotisserie is cleaned after each use. Soak
spindles, spindle peaks and tray drip for easier cleaning.
External glazed panels should be cleaned with a non-abrasive detergent (see
MEGACLEAN TOUT) and glaces (see MEGACLEAN VITRES).

3.2. EVERY MONTH
Clean burners

3.3. EVERY 4 MONTHS

Using a brush apply the MEGACLEAN BROCHES on the spindle drive side
motor (side chain) in your rotisserie. The run for 15 to 20 minutes and rinse with clear water.

3.4. EVERY 6 MONTHS
Verify and monitor the cleanliness of all INJECTOR / VENTURI.
Lubricate the drive motors

FOR A BETTER SERVICE, YOU ARE ADVISED AN INTERVIEW
TIME TO BE PERFORMED BY A QUALIFIED INSTALLER.

3.5. PIECES NEED TO BE REPLACED POSSIBLE
Glaces, halogen lamps, switches, pilot lights, thermocouples and motors
can be replaced during the lifetime of the device. 









FREQUENT CLEANING OF BURNERS

•Close the stop valve of the gas supply and vacuum gas inside the rotisserie to drain the burners.
•Remove the cover burner.

•Loosen the two M4 screws with a wrench, pipe or eye of 7 and remove.

•Remove all spark gas and clean the grill it with a cloth soaked in rubbing alcohol. 

•Refit all spark gas and tighten the two screws M4.
•Replace the burner cover and check the burner.

All this information are the property of Rotisol.  
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CASUAL CLEANING OF BURNERS

•Remove the outer panel left. 
•Unscrew the nut of the whole 90 ° elbow / nozzle holder/nozzle.

•Dismantle all 90 ° elbow / nozzle holder, nozzle.

•Put the end of a long rod with a wet cloth rubbing alcohol. 
•Push it into the burner to clean the inside.

•Refit the elbow at 90 ° / nozzle holder, nozzle respecting the settings outlined in the manual installers. 
•Tighten the nut of the whole 90 ° elbow / nozzle holder, nozzle and check for leaks. 
•Replace the outer panel left. 

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.



















5. GARANTIE

Rotisol garantee for a period of 12 months from the invoice date to the spécification by Rotisol 
manufacturing.

In case of manufacturing defect, the procedure for exchange or repair of products recognized as defective.

The exchenge ofparts under warranty requires the buyer to provide a copy of the original invoice of the goods.
The cost and risks of transportation, the cost of dismantling, reassembling, spare parts and repair costs on 
site (staff, accommodation and equipement) are the responsibility of the buyer. 
The warranty does not cover defects that come from the non-compliance of the installation, the product 
(improper installation, connection error, overvoltage, lightening, ect...), and incorrectly used modification or 
intervention by the purchaser or a third party. 
Are excluded from the benefit of the guarantee the following items: mirrors, glass, quartz halogen lamps, 
granite, light bulbs, gaskets. We advise our clients to take out insurance « broken windows ». 
To obtain warranty, all defective parts must be returned to 8 days. The parts under warranty are sent out at 
costs to the customer and are reimbursed upon receipt of defective parts, after inspection in our workshops.
Products replaced under warranty are guaranteed themselves for the remaining term to run under the original 
warranty.
Past 12 month warranty, all new parts replaced or shipped, pay the postage
or labor force and displacement and will be guaranteed three months from the date of invoice.
In case of dispute the customer will be required to provide the original invoice, the absence of this document 
will void the warranty.
Any technical assistance from Rotisol will be bill to the customer.  

4. CHECKING OF THE GOODS

The product travels at the risk of the buyer. He should check the good condition.

On receiving the goods, one should proceed as follows:
Check in the presence of the driver deliveryman, and quantity of the goods. If their are any 

abnormalities call your insurance company to make a claim or make a claim directly with the transport 
company.

All this information are the property of Rotisol.  
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