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ASSEMBLY

STEP 7: Application of high-temperature silicone 
sealant

Use the high-temperature silicone sealant (provided) to fill 
spaces between the charbroiler and the rotisserie cabinet. Also, 
seal the seams between the legs and the cabinet.

Use the high-temperature silicone sealant (provided) to 
seal the charbroiler flashing to the controller housing of 
the charbroiler table.

Use the high-temperature silicone sealant (provided) to 
fill spaces between the charbroiler and the rotisserie 
cabinet.
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UTILITY CONNECTION
Note: This unit is on casters; utility hookups should be made in such a way as to allow mobility of the rotisserie for 
service and maintenance purposes.

Gas Connection: Supply an incoming gas line sufficient to provide the required input. The gas line will need to be 
fitted with a 1-inch N.P.T. (male) connector. See the following page for more information.

CHARBROILER
Gas Connection: The gas connection to the charbroiler should be made from below the unit through the gap at the 
rear of the charbroiler table. Refer to the Montague Legend installation and operation manual for proper gas connection 
to the charbroiler. Make sure regulator assembly is installed (pg. 5).

(Charbroiler front 
not shown)

FRONT

REAR

A. Electrical Connection 
    (120V-5A)
B. Cold Water Inlet 
    (1/4-inch NPT-F)
C. Drain to Floor Sink 
    (1 1/2-inch, use slip connection) 
D. Gas Inlet 
    (1-inch NPT-F)

ROTISSERIE
All connections to the Rotisserie are made from the bottom 
of the unit.

Electrical connection: Use only the grounded cord 
provided to make the electrical connection to the Rotisserie. 
Plug only into a properly grounded (3)-prong receptacle. Do 
not cut or remove the grounding prong from the plug.

Cold Water Inlet: Supply an incoming cold water line 
fitted with a 1/4-inch N.P.T. (male) connector.

Drain to Floor Sink (grease trap): A 1 1/2" drain 
outlet tube at the bottom of the Rotisserie is provided. This 
outlet must be connected to an indirect waste pipe and 
discharge by means of an air gap in accordance with all 
applicable plumbing codes. The indirect waste pipe should 
discharge into a drain system that is connected to a grease 
trap.

UTILITY CONNECTION
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View from the service panel showing the controlling gas valves

SV-2 Radiant Flame Burner

The Cascade Rotisserie is equipped with a 1-inch NPT-Female gas inlet connection. Have a licensed gas installer provide 
the hook-up and test all fittings and pipe connections for leaks. Use approved gas leak detectors (soap solutions or 
equivalent) over and around the fittings and pipe connections.
DO NOT USE A FLAME to test for leaks!
Wood Stone recommends that a manual, individual appliance shutoff valve be supplied, located between the rotisserie 
and the main gas supply, and be left readily accessible.

ROTISSERIE BURNER PRESSURE TESTING
There are (2) pressure test ports (one for each burner), located on the respective valves. The valve outlet pressures have 
been adjusted and tested at the factory. A variety of factors can influence these pressures, so be sure to test the valve 
outlet pressures and adjust the valves as necessary to achieve the suggested pressures. Note: The gas valves are 
shipped in the 'ON' position.

Natural Gas
The factory specified individual valve outlet pressures for models equipped to burn Natural Gas is 4" W.C. The maximum 
hourly Natural Gas input rate for the Wood Stone Cascade Rotisserie (WS-GFR-6-(MB)-NG)  is 175,000 BTUs. 

Propane (LP)
The factory specified individual valve outlet pressures for models equipped to burn Propane (LP) is 8" W.C.  The maximum 
hourly Propane input rate for the Wood Stone Cascade Rotisserie (WS-GFR-6-(MB)-LP) is 185,000 BTUs. 

SV-1 Infrared (IR) Burner

GAS INFORMATION



11

An ongoing program of product improvement may require us to change 
specifications without notice. GFR-6-MB, GFR-10-MB Revised February 2010

Wood Stone Corporation 
1801 W. Bakerview Rd.
Bellingham, WA 98226   USA

Toll Free (800) 988-8103
Tel (360) 650-1111
Fax (360) 650-1166

Info@woodstone-corp.com or visit www.woodstone-corp.com

Rotisserie Installation and Operation Manual
GAS CODE LIMITATIONS

The installation of this appliance must conform with local codes, or in the absence of local codes, with the National 
Fuel Gas Code, ANSI Z223.1, The Natural Gas Installation Code CAN/CGA-B149.1 or the Propane Installation Code, 
CAN/CGA-B149.2, as applicable including:
 
The appliance and its individual shutoff valve (supplied by others) must be disconnected from the gas supply 
piping system during any pressure testing of that system at test pressures in excess of 1/2 psi (3.45 kPa).
 
The appliance must be isolated from the gas supply piping system by closing its individual manual shutoff valve 
(supplied by others) during any pressure testing of the gas supply piping system at test pressure, equal to or 
less than 1/2 psi (3.45 kPa).
 
Wood Stone recommends that the appliance’s individual shutoff valve (supplied by others) be left readily 
accessible.  Wood Stone also recommends that inspection and maintenance of the burners and gas piping 
connections of this appliance be performed at regularly scheduled intervals and only by professional gas 
appliance service agencies.

ELECTRICAL GROUNDING: This appliance must be electrically grounded in accordance with local codes, or in 
the absence of local codes, with the National Electrical code, ANSI/NFPA 70 or the Canadian Electrical Code, 
CSA C22.1 as applicable.

ROTISSERIE OPERATION
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The Controller

Controller Operation: First the Rotisserie drum must be started by pushing the GREEN BUTTON.  Only then can 
the gas burners can be activated by pushing the YELLOW BUTTON. Once turning, the Rotisserie speed can be adjusted 
by turning the BLACK KNOB. If at any time you wish to stop the rotisserie and the gas burners, simply push the RED 
BUTTON.

Always wait five minutes before attempting to relight the burners.

Adjusting the Flame Height: To increase the height of the radiant flame, turn the gas throttle valve counter 
clockwise (to the left). To reduce the height of the radiant flame, turn the gas throttle valve clockwise (to the right).

Filling the Drip Tray With Water: Fill the drip tray with water by turning the water throttle valve counter clockwise 
(to the left). The drip tray should always be filled with water when the Rotisserie is in operation. Failure to do so can result 
in warping of the tray. Wood Stone recommends leaving the water running while the Rotisserie is in use.

GREEN: Start Rotisserie Drum (must 
be activated before burners will light).

YELLOW: Lights both Burners

GAS & WATER
THROTTLE KNOBS

BLACK: Rotisserie Speed Control 
Rheostat

RED: Stop (Both Burners and 
Rotisserie Drum)
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Contact the Wood Stone factory, a Wood Stone factory representative, or a Wood Stone authorized service agent 
for any maintenance or repairs.

Loading the Rotisserie
Open both doors to load the rotisserie. The drum will stop automatically anytime the doors are opened. To advance the 
rotisserie drum with the doors open, simply push and hold the GREEN button. Release the button when the rotisserie 
drum reaches the desired position and it will stop.

NEVER ATTEMPT TO PLACE OR REMOVE SPITS WHEN THE ROTISSERIE DRUM IS MOVING

Water Filling
The drip tray should always be filled with water when the rotisserie is in operation. Failure to do so can result in warping 
of the tray. Wood Stone recommends that a slow trickle of water be left running whenever the rotisserie is in use.

Water Draining
Lift and turn the stand-pipe in the drip tray slightly to allow the water to drain. The stand pipe can be pulled out for faster 
drainage and to be washed.

Loading the Spits Evenly
When loading the rotisserie, make sure the load is evenly distributed by loading equally weighted spits and/or baskets 
opposite each other. The round end of the spit or basket is always inserted first. Push the round end of the spit into the 
hole until there is clearance to insert and seat the square end into its socket. Be sure to fully seat the spit so that it locks 
into place and the round end will rotate freely when the drum turns.

To Restart the Rotisserie
Close the doors and push the GREEN (rotation) button and then the YELLOW (heat) button. The speed of the Rotisserie 
can be adjusted using the speed control knob located on the controller. The Rotisserie will stop anytime the doors are 
opened or when the RED (stop) button is pushed.

Cleaning the Rotisserie Cabinet
All exposed surfaces of the rotisserie should be wiped clean as necessary (or daily) using an approved mild cleaning 
solution. Be careful not to get excess liquid into the controller. Stubborn residues may be removed using a non-metallic 
scouring pad. When scouring stainless steel, scrub with the grain to avoid scratching the finish.

Cleaning the Accessories
All rotisserie attachments (spits, forks, basket pins) should be cleaned between uses using an approved mild detergent, 
hot water, and an approved sanitizing solution. Alternatively, these items can be cleaned in a dishwasher.

USER INFORMATION
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Always disconnect power supply before servicing this appliance
 
Main bearing lubrication (every 12 months)
The (2) main shaft bearings should receive one pump of a NLGI Grade (2) Lithium based grease every 12 months. These 
bearings themselves are located inside the cabinet on either end of the main shaft. A Zerk fitting for each bearing is 
located directly below the top door hinge on either side of the cabinet on the operator (door) side. Care should be taken 
not to over lubricate these bearings. 1 pump is sufficient.
 
Reduction Gear Lubrication
The gearbox is permanently lubricated and requires no additional maintenance.

Spur Gear Bushing
Check the spur gear bushings for signs of binding or lateral movement where the gear shank passes through the drive 
end drum. The gear should rotate in the Rulon inner bushing. If the gear and Rulon bushing are rotating in the drum 
sleeve instead, remove the gears and rulon bushings, clean and refit. Do not lubricate the bushings or gears. To remove 
the gears,  mark the drum in relation to the shaft to ensure it is reinstalled in the same position. Remove the (6) bolts that 
retain the drum end to the hub and slide the drum end assembly toward the center of the cabinet. The spur gears can 
now be removed by loosening the set screw retaining the locking collar and sliding the gears out of the drum.

Inner Drum Sealing
The condition of the high temperature sealant used to seal the inner drums to the cabinet walls and the inside corners of 
the cabinet should be checked and renewed if necessary. Use Dow Corning 732 RTV sealant.
 
Door Jamb Micro Switch
Check the jamb switch for proper operation. The switch should move freely in the jamb without sticking or binding and 
the drums should stop when the doors are opened.
 
Speed Control Knob
Check the speed control potentiometer for proper operation and the knob for tightness.
 
Door Latch
Check the door latch mechanism for proper operation. If sticking occurs, remove the wedge pin, clean, refit and adjust.

PREVENTIVE MAINTENANCE
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ELECTRICAL DIAGRAM

This electrical schematic diagram can also be found affixed to the  
inside of the drive-side service panel of the rotisserie

ELECTRICAL DIAGRAMS
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ELECTRICAL LINE DIAGRAM

This electrical line diagram can also be found affixed to the 
inside of the drive-side service panel of the rotisserie.
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EXCLUSIONS
The warranties provided by Wood Stone do not apply in the following instances:

1.  In the event that the equipment is improperly installed. Proper installation is the responsibility of the
     installer; proper installation procedures are prescribed by the Wood Stone installation manual.
2.  In the event the equipment is improperly maintained. Proper maintenance is the responsibility of the
     user; proper maintenance procedures are prescribed in the Wood Stone installation manual.
3.  In the event that the failure or malfunction of the appliance or any part thereof is caused by abnormal
     use or is otherwise not attributable to defect in material or manufacture.
4.  In the event that the appliance, by whatever cause, has been materially altered from the condition in
     which it left the factory.
5.  In the event that the rating plate has been removed, altered or obliterated.
6.  On parts that would be normally worn or replaced under normal conditions.
7.  In the event that pressed log products of any type have been burned in the equipment.

If any oral statements have been made regarding this appliance, such statements do not constitute warranties and are not part of 
the contract of sale. This Limited Warranty constitutes the complete, final and exclusive statement with regard to warranties.

THIS LIMITED WARRANTY IS EXCLUSIVE AND IN LIEU OF ALL OTHER WARRANTIES WHETHER WRITTEN, ORAL OR 
IMPLIED, INCLUDING, BUT NOT LIMITED TO, ANY WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR 
PURPOSE OR WARRANTY AGAINST LATENT DEFECTS

LIMITATIONS OF LIABILITY:
In the event of warranty claim or otherwise, the sole obligation of Wood Stone shall be the repair and/or replacement, at the option 
of Wood Stone, of the appliance or component or part thereof. Such repair or replacement shall be at the expense of Wood Stone 
with the exception of travel over 100 miles or two hours, overtime, and holiday charges which shall be at the expense of the 
purchaser. Any repair or replacement under this warranty does not constitute an extension of the original warranty for any period 
of the appliance or for any component or part thereof. Parts to be replaced under this warranty will be repaired or replaced at the 
option of Wood Stone with new or functionally operative parts. The liability of Wood Stone on any claim of any kind, including claims 
based on warranty, expressed or implied, contract, negligence, strict liability or any other theories shall be solely and exclusively the 
repair or replacement of the product as stated herein, and such liability shall not include, and purchaser specifically renounces any 
rights to recover, special, incidental, consequential or other damages of any kind whatsoever, including, but not limited to, injuries 
to persons or damage to property, loss of profits or anticipated profits, or loss of use of the product.

TO SECURE WARRANTY SERVICE:
If you claim a defect covered by this Limited Warranty, direct your claim to:
Wood Stone Corporation 1801 W. Bakerview Rd.  Bellingham, WA 98226  USA  Attn: National Service Manager

ALL WARRANTY SERVICE MUST BE PRE-APPROVED BY WOOD STONE 
PLEASE CONTACT THE FACTORY FIRST

Please call 1-800-988-8103 or 1-360-650-1111 seven days a week. Our normal business hours are 8am 
to 4:30pm Pacific Standard time Monday through Friday. If calling during non-business hours, follow the 
recorded instructions for emergency service and a Wood Stone technician will get back to you promptly. 
Wood Stone warrants its equipment to the original purchaser against defects in material or manufacture for 
a period of one year from the original date of purchase subject to the following exclusions and limitations.

LIMITED WARRANTY


