210mm

140mm

NINETY DAY LIMITED WARRANTY

HD Schulman Int'l Trading LLC.,warrants to the owner of this product that it is
free from defects in material and workmanship for a period of Ninety(90) Days
from date of purchase providing the owner has registered this product within
thirty(30) days from the original purchase date.Visit us online to register this
product at ronco.com/warranty.

The manufacturer’s obligation will be limited to repairing or replacing any part of the
product which is defective. Such warranty will not apply to defects resulting from tam-
per, cosmetic damage, acts of God, accidental breakage, abuse, negligence, neglect or
misuse. If you must return the product for reasons of malfunction within the ninety day
warranty period, the following action and steps are required:

1. The product must be clean and packaged securely to protect from damage or
breakage in shipment.

2. Ship prepaid to HD Schulman Int'l Trading LLC.,by your preferred carrier.We
recommend using a carrier shipping method that will provide a tracking number
as we cannot be responsible for lost shipments HD Schulman Int'l Trading LLC.,
will repair or replace the product and return it to you. Shipping and handling
charges may apply.

Even if not required, the rights in this warranty are granted to you. This warranty gives
you specific legal rights, and you may also have other rights which vary from state to
state. Warranty registration is not a condition precedent to warranty coverage.

HD Schulman Int'l Trading LLC.,will not be held liable for any special,incidental,
or consequential damage,resulting from possession,use or loss of use of this
product either directly or indirectly.

HD Schulman Int’l Trading LLC
1108 Lavaca Street Suite 110-101
Austin, TX 78701

N 1(512)609-8276
Ronco’ my:yeysgs

Copyright@2020 by HD Schulman Int’l Trading LLC. All Rights Reserved

Manufactured under U.S. patents : 09/651,804; 09/569,163; 09/891,019; 10/021,406; 10/176,697;
10/945,232; 11/274,518; 11/274,516;12/025,530

Foreign patents pending.
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Showtime® Rotisserie

16. When using the Rotisserie Baskets, be sure no small bones or other food can fall
between or extend beyond the wires and catch on the Non-stick Grate Cover or
Heating Element or anything else during rotation. It is important to check while
cooking. If the food moves around inside the Basket, stop the machine. Put Oven
Gloves on and carefully take out the Basket. Tighten the lid down further so the
food can’t move or slip around in the Basket as it rotates. The Basket gets hot
S0 please use caution.

17. Do not clean with a metal scouring pad. Pieces can break off the pad and touch
electrical parts, creating a risk of electrical shock. In addition, scouring pads may
damage Rotisserie finish or the nonstick parts.

18. Do not use appliance for other than its intended use.

19. Oversized foods that touch Heating Element must be trimmed down and metal
utensils must not be inserted in the appliance as they may create a fire or risk
of electrical shock.

20. Front, back, top, bottom and side surfaces become very hot. Do not allow contact
with any objects other than the Dual Heating Tray (sold separately) in its proper op-
erating position. A fire may occur if the Rotisserie is covered or touching flammable
material, including curtains, draperies, walls, and the like, when in operation.

21. Do not place or store any objects or material other than foods and manufacturer’s
recommended accessories in the Rotisserie. Do not place or store anything on top
of the Rotisserie when it is plugged in other than the Dual Heating Tray. (sold sepa-
rately)

22. Unplug unit before changing/replacing the interior light bulb (25 watt small
appliance bulb).

23. Polarized Electrical Plug: To reduce the hazard of potential shock, this item has a
polarized plug (one prong is wider than the other), which will fit only one way in a
polarized outlet. If the plug does not fit the outlet properly, turn the plug the other
way; if it still does not fit, contact a qualified electrician for assistance. Never use
this plug with an extension cord unless it fits properly. DO NOT ATTEMPT TO DEFEAT
THIS SAFETY FEATURE.

24. SHORT CORD INSTRUCTIONS: A short cord is provided to reduce the risks of
becoming tangled in or tripping over a longer cord. Extension cords may be used
if care is exercised in their use and the wattage rating is at least as great as the
wattage stamped on the back of the appliance. If an extension cord is used, it
should be arranged so that it will not drape over the counter or tabletop where
it can be reached by children or tripped over accidentally.

25. HEAR A SQUEAK? No problem. Put a drop or two of vegetable oil on the Gear Wheel
Nub before inserting the Spit Rod Assembly in the machine.
THIS PRODUCT IS FOR HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS

4 IMPORTANT SAFEGUARDS

Showtime® Rotisserie

Mustard-Brown Sugar Glazed Pork Chops

Three or Four 1 Inch thick Center Cut Pork chops
Y2 cup Brown Sugar

Ya cup Dijon Mustard

Pinch each of Dried Thyme and Dried Sage

Pat pork chops dry with a paper towel. Stir together mustard, thyme and sage. Coat
pork chops well with the herb mustard. Press brown sugar into the herb mustard. Place
the pork chops in the Rotisserie Basket for 30 to 35 minutes or until cooked through. If
not brown enough, position the Basket facing the Heating Element and turn the switch
to “Pause-to-Sear” for 2 to 3 minutes on each side. Serves 3 to 4.

Apricot-Orange Glazed Game Hens

Two 1 %2 to 2 Pound Rock Cornish Game Hens
3 tablespoons Fresh Orange Juice

3 tablespoons Soy Sauce

Y2 cup Apricot Preserves

Salt and Fresh Ground Pepper

Stir together the preserves, orange juice and soy sauce. Separate and reserve half of
the sauce and serve it with the hens. Wash and thoroughly dry the game hens inside
and out. Season the inside cavity with salt and pepper and brush the game hens with
the other half of the sauce. Cook 40 to 50 minutes or until the temperature reaches
180°F on a meat thermometer. Serve with warmed reserve sauce. Serves 2 to 4.

BBQ Beef Kabobs

2 pounds Beef Top Sirloin

1 cup BBQ Sauce

2 Bell Peppers; cut in 1 Inch pieces
2 cups whole Mushrooms

1 Purple Onion, cut in 1 Inch pieces

Cut the beef into 1% inch cubes and place in a medium bowl. Stir in BBQ sauce; cover
and let marinate for 1 to 4 hours in the refrigerator. Remove the beef from the sauce
and skewer on the Kabob Rods, alternating beef with desired vegetables. Cook for 20 to
25 minutes or until they reach desired doneness. Baste with BBQ sauce only during the
last 5-10 minutes. Serves 6.

RECIPES 29
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Roasted Vegetable Skewers with
Balsamic Basil Marinade

1 Red Bell Pepper, cut into 1 inch pieces

1 Yellow Summer Squash, cut into %4 inch slices
1 Zucchini cut into % inch slices

16 White Button Mushrooms, stems removed

8 Green Onions, cut into 1% inch pieces

Marinade:

Y2 cup Olive Qil

6 tablespoons Balsamic vinegar
2 tablespoons minced fresh Basil
2 cloves Garlic

Prepare the vegetables and place them in a large bowl or food storage bag. Combine the
marinade ingredients and pour the marinade over the vegetables. Cover and marinate
1 to 2 hours at room temperature. Drain off the marinade and skewer the vegetables
on the Kabob rods. Rotate the skewered vegetables for 20 to 25 minutes until the
vegetables are slightly brown, but still crunchy. Remove the Kabobs from the Gear
Wheels and slide the vegetables off onto serving plates. Serves 6.

Merlot Marinated Leg of Lamb

One Leg of Lamb (4 ¥2 to 5 Pounds) boned and tied
1 cup Merlot or other dry red wine

% cup Soy Sauce

4 cloves Garlic; minced

2 tablespoons Dried Oregano

1 tablespoon Dried Rosemary

1 tablespoon coarsely Ground Pepper

Combine the soy sauce, Merlot, garlic, oregano, rosemary, and pepper in a deep bowl.
Add the lamb and turn it to coat with marinade. Cover and chill at least 6 hours or up

to a day, turning the meat over several times. Remove the lamb from the marinade,
reserving marinade for basting. Place the lamb on the Spit Rods. Cook for 1 hour, 15 to
30 minutes or until the internal temperature reaches 160°F for medium, basting several
times during the last 10 minutes. Serves 6 to 8.

Showtime® Rotisserie

28  RECIPES

|MPORTANT Please read and follow all warranty and instructional materi-
als carefully. For more tips visit YouTube.com/RoncoProducts.

Make sure food safely rotates without touching the Heating Element.

ALWAYS USE CAUTION AND CHECK ON YOUR
ROTISSERIE FROM TIME TO TIME.

It is highly unlikely, but if you should see or smell heavy smoke it’s because the food is
rubbing against the hot Heating Element. This indicates that the meat or poultry is too

big or it wasn’t placed properly - or the food is off-center (lopsided) on the spit rods or
in the basket. If this occurs:

Turn off and unplug your machine. Do not open the Glass Door. Let it cool down.

Trim any excess fat or meat, position your food tightly in the basket and be sure the
food is centered in the basket so it always rotates without touching the Heating Element.

Cleaning and Caring for your Rotisserie

BEFORE FIRST USE: Be sure the Rotisserie is not plugged in. Wash and dry the
removable parts in warm soapy water. Never immerse the machine or the cord in
water. Keep at least 8 inches of clearance on all sides and do not place it under a
cabinet when in use. A little smoke is normal when you first use the machine.

The Glass Door: Set the right side pin in the bottom first then slide the left pin in.

After Use: Unplug and allow it to cool before washing any parts. NOTE: The Heating
Element cleans itself and no other maintenance is necessary.

The Light: The light is on when the heat is on. If you need to replace the bulb, it uses
a 25 watt appliance bulb.

Never Use Metal Cleaning Pads on the Non-stick Surfaces. They will permanently
scratch the surfaces of the Grate Cover, Drip Tray, Steaming Tray, etc.

Discoloration? Some discoloration over time is to be expected when you work with
hot food - especially food with fat. It’s normal and will not affect the function. On white
machines it gets slightly browner on the front of the machine behind the Glass Door
and on the Dual Heating Tray. Fat from roast beef can be the worst offender. While not
recommended, you can return your machine and, for a nominal fee, the factory will
refinish the special outside surface.

Any repairs should be handled only by an authorized service facility.

CLEANING & CARE
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Carving Platform

After your roast, leg of lamb, or ham is done,
you can place the Carving Platform under
the Gear Wheel to hold the Spit rod assembly
in a vertical position while you carve the meat.
And, if you want the roast browned further, you
can put the roast back in the Rotisserie - even
after you've carved some off.

Notes

IMPORTANT: The times and temperatures given in this booklet are only a guide
for your reference. Times can vary due to differences in meat shape, size, fat content,
presence of bone, and electrical outlets. Use a cooking thermometer inserted into
the center of the thickest portion of the meat to determine internal temperature and
doneness. Remember to use Position B for small foods.

16 INSTRUCTIONS: Carving Platform
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Estimated Time and Temperature Chart

The times and temperatures given in this booklet are only a guide for your reference and are based on foods

at room temperature (not cold foods). Times can vary due to differences in meat shape, size, and the amount

of fat and bone. Also times can vary depending on the electricity in your home — and it can even vary when
plugged into different electrical outlets. The most accurate method of determining if your food is done is using

a thermometer inserted into the center of the thickest portion of the meat. NOTE: If poultry exceeds 180°
(internal temperature) your poultry will become drier and less juicy. Remember to use Position B for small foods.

FOOD (QTY.) WEIGHT EST. TIME INTERNAL TEMP
POULTRY
Whole Chicken or Duck 5 |bs. 15 min/lb. 165°
2 Chickens or Ducks 4 |bs. each = 8 Ibs. 10 min/lb. 165°
Cornish Hens (side by side) 2-4 |bs. total 10 min/lb. 165°
Pause-to-Sear (breast stopped in front of Heating Element) @ 4 min - browner breast if necessary
Whole Turkey Up to 15 Ibs. 12-18 min/Ib. 165°
Chicken Pieces 3 Ibs. (about) 45 minutes 165°
Turkey Burgers 1 Y4 lbs. 30-35 minutes 165°
Chicken Kabobs 8 Kabobs 30-35 minutes 170° well
PORK
Baby Back Ribs (Parboiled 15 min) 1-3 racks 35 min total 160° Med 170° well
Rolled Pork Loin up to 8 Ibs. 18-25 min/Ib. 160° Med 170° well
Pork Tenderloin 13 -2 Ibs. 30-35 min/Ib. 160° Med 170° well
Pork Chops 4-6 chops 30-40 min total 160° Med 170° well
Boneless Pork Chops 6 chops 25-30 min total 160° Med 170° well
Boneless Ham (cooked) 3 1bs. 13 min/Ib. 140°
Italian Sausages
uncooked upto 16 30-35 minutes
cooked upto 16 20-25 minutes
Hot Dogs upto 16 10 minutes
BEEF
Standing Rib Roast up to 8 Ibs. 18 min/lb. 145° Med
Roast up to 8 Ibs. 16 min/Ib. 140° Rare
18 min/Ib. 160° Med
20 min/Ib. 170° well
Steaks 1 4" thick 20 min total Med
Hamburgers (9) Ya |b. each 20-30 min total Med
Beef Kabobs 8 Kabobs 20-25 min total Med
LAMB
Leg of Lamb up to 8 Ibs. 18-22 min/Ib. 160° Med
SEAF00D
Salmon Steaks (Basket) 4-6 steaks 1 %4” thick  20-25 min total
Fish Fillets (Basket) 34" thick 25 min total
thin 18 min total
Shrimp Kabobs 6 Kabobs 20-25 min total
Halibut Fillets (Basket) 3" thick (breaded with dilly 30 min total

Temperatures based on USDA Food Safety and Inspection Service Guidelines.
Power and energy or rotations may vary based on voltage and speed of the basket.

INSTRUCTIONS: Time and Temperature Chart 17
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Safety Warning

CAREFULLY FOLLOW THE INSTRUCTIONS FOR SET UP & USE OF YOUR RONCO SHOWTIME
ROTISSERIE

o Ronco Showtime Rotisserie Product Manuals Can Be Accessed at Ronco.com Using the
Dropdown Menu for “SHOP” or “CUSTOMER CARE”

o Customers Should Read the Complete Product Manual Prior to Use

* Your Ronco Showtime Rotisserie is an oven and will get very hot

THE FOLLOWING MUST BE FOLLOWED IN ORDER TO PREVENT YOUR
FOOD/MEAT FROM CATCHING ON FIRE BY COMING INTO CONTACT
WITH THE HEATING ELEMENT

1. Do Not Load More Food/Meat on the Spit Rod Assemblfv than is specified in the
Product Manual - IMPROPER USE by loading excess food/meat could cause the
food/meat to touch the heating element and cause a fire.

2. For the first few rotations of the rotisserie after turning on the unit, watch the food/
meat loaded on the SFIt Rod Assembly as it rotates to be sure no food/meat
touches the heating element when cooking. This may require at least 3-4 full
rotations to confirm. If the food/meat touches the heating element, this IMPROPER
USE could cause a fire.

3. Before (You begin cooking with the rotisserie, check to be sure your food/meet is
secured as shown in the Product Manual so that during the cooking time, the food/
meat does not come loose and touch the heating element - this IMPROPER USE
could cause a fire.

4. You should periodically check on your food/meat as it cooks in the Ronco
Showtime Rotisserie to make sure there has been no change to the position of your
food/ngeaé on the Spit Rod Assembly as it rotates, and the food/meat is cooking as
you intend.

5. DO NOT LEAVE THE COOKING FOOD/MEAT FOR LONGER THAN 15 MINUTES
WITHOUT CHECKING ON THE PROGRESS OF THE COOKING.
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