
PRE SS&
HOLD

O FF

2

4
3

1

PRE SS
&

HOLD

O FF

2

4
3

1

PRE SS
&

HOLD

O FF

2

4
3

1

PRE SS
&HOLD

O FF

2

4
3

1

3
4

1
2

3
4

1
2

3
4ON

OFF

OFF

COOKING 1 SPIT
EXAMPLE

OFFOFF

SETTINGS
YOUR

SETTINGS

3
4

1
2

3
4

1
2

3
4

OFF

COOKING 2 SPITS
EXAMPLE
SETTINGS

YOUR
SETTINGS

1
2

3
4

ON

PRESS
&

HO LD

OFF

2

4
3

1

PRESS
&

HO LD

OFF

2

4
3

1

PRESS
&

HO LD

OFF

2

4
3

1

PRESS
&

HO LD

OFF

2

4
3

1

2

1
2

3
4

1
2

3
4

COOKING 3 SPITS
EXAMPLE
SETTINGS

YOUR
SETTINGS

3
4

COOKING 4 SPITS
EXAMPLE
SETTINGS

YOUR
SETTINGS

2
PRES S&

HOLD

O FF

2

4
3

1

PRES S
&

HOLD

O FF

2

4
3

1

PRES S
&

HOLD

O FF

2

4
3

1

PRES S&
HOLD

O FF

2

4
3

1

1
2

3
4

1
2

3
4

ON

1

3
4

2
1 1

2
3
4

1
2

3
4

1
2

3
4

1
2

3
4

PRESS&
HO LD

OFF

2

4
3

1

PRESS
&

HO LD

OFF

2

4
3

1

PRESS
&

HO LD

OFF

2

4
3

1

PRESS&
HO LD

OFF

2

4
3

1

For best results, cook your chickens and roasts with as much heat as possible
The mean temperature should be sought from your chicken supplier prior to cooking

If the outside appears cooked and the inside is not - turn down the heat


