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Overiew of Rotisserie Kit and Motor Assembly

Rotisserie Rod Collar

4-Prong Meat Fork Rotisserie Rod

Rotisserie Rod Collar

4-Prong Meat Fork

Rotisserie Rod
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Rotisserie Assembly And Use Instructions
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NOTE: The Rotisserie motor must be installed on the left side of the grill.

Use the 2 sets of Nuts and Bolts provided. Attach the motor bracket 

to the left side of the grill as shown in Fig 1. Place the two bolts 
through the bracket and the grill.

Secure bolts with the nuts. Take care not to over tighten the bolts.

Slide the Rotisserie Motor onto the Motor Bracket. (Fig 2,3.)

Place the Collar, Rotisserie Rod Collar and the 4-Prong Meat Forks 

onto the Rotisserie Rod. Place the rod into the rotisserie channel on the 

right side of  the grill. The rod should turn smoothly. (Fig 4.)

Place the end of the Rotisserie Rod into the Motor. Make sure 

Rotisserie Rod is aligned properly with the Motor. (Fig 7.) 

Using the Rear/ Rotisserie burner
(Also see your grill instruction manual.)

Wash and clean the 4-Prongs Meat Fork and the Rotisserie rod before use. 
Wipe dry with a clean cloth. 

Slide the first 4-Prong Meat Fork onto the Rotisserie rod towards the 

handle (prongs facing towards the food). Center the food to be cooked on 

the rod. Slide the second 4-Prong Meat Fork onto the rod (prongs facing 

towards the food). Tighten the thumbscrews on each 4-Prong Meat Fork. 

It may be necessary to wrap food with butcher's string(never use nylon

 or plastic string) to secure loose portions.

Once the food is secure, insert the pointed end of the Rotisserie Rod

 into the Motor and rest the other end into the support on the right side of

 the grill. 

Plug the Rotisserie Motor into an electrical outlet. You will need to 

remove the top warming rack before using the Rotisserie.If required 
 remove the cooking grates for additional room. Turn the power switch  

position.

Rotisserie Assembling and Attaching Instructions

to the “O” position to start the Rotisserie Motor.

NOTE: When using the rotisserie burner, make sure all main burners are off.

Do not use side burner when using the rotisserie.
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Williams-Sonoma, Inc.

3250 Van Ness Ave. San Francisco, CA94109

CBU-611-A
/2053093 15,000

12,000

 Number of 
BBQ Burners

MODEL BTU/Hr

6 11,000

1
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