
• Cook, display and self-serve in less than 6 square feet
• Get fast, even, reliable results every time
• Enhance the guest experience

High-quality stainless steel and
tempered glass construction 

Easy-to-use digital controls
with 9 cook programs 

Multiple configurations 

Removable 3-piece drive tube
and rotors for quick cleanup 

Spit rotation switch for
easy loading 

KEY FEATURES

ROTISSERIES

Cook anywhere in the store with intuitive 
controls for desired browning results. 

EASY TO COOK A 
VARIETY OF ITEMS 

SCR 8 EIGHT-SPIT 
ROTISSERIE

THERMA-VEC® even heat process combines gentle crossflow convection with
radiant heat for fast, even full load cooking with uniform browning and texture. 

GET FAST, EVEN COOKING
WITH THERMA-VEC® 

SCR 6 SIX-SPIT
ROTISSERIE

S
R

FM03-731

Use your rotisserie to cook chicken, baked
goods, seafood and other proteins.



Find a distributor near you at www.hennypenny.com
Corporate headquarters: 1-800-417-8417

• Interchangeable spits, baskets and grids 
• Coated parts for easy clean-up
• Mobile spit stands and work tables for prep and loading
 • Mobile stand for single cabinet rotisserie

• Merchandising stand for rotisserie and HMR merchandiser

INCREASE PRODUCTIVITY
WITH ACCESSORIES 

INCREASE PROFITS WITH ROTISSERIE CHICKEN

Whole Chicken $9.99 $2.80 $.02 — $.80 $3.62 $2.37 39%
1/2 chicken dinner $5.99 $1.40 $.01 $.65 $.80 $2.86 $3.13 52%
1/4 chicken dinner $4.99 $.70 $.01 $.65 $.80 $2.16 $2.83 57%

See how your numbers compare with this sample data for whole chickens, 1/2 chicken dinners and
1/4 chicken dinners with side dishes. 

SAMPLE GROSS PROFIT PER MENU ITEM    dinners include 2 sides

Menu 
Item

Sell 
Price

Cost
Chicken Seasoning Sides Pkg

Gross 
ProfitTotal

GP%

YOUR FIGURES

         %
         %
         %

1 case $119.76 $50.40 $69.36 $485.52 $2,103.92  $25,247.04
3 cases $359.28 $151.20 $208.08 $1,456.56  $6,311.76  $75,741.12
8 cases $958.08 $403.20 $554.88 $3,884.16  $16,831.36  $201,976.32

SAMPLE GROSS PROFIT PER CASE OF CHICKEN    24 whole birds (2.5 lbs. or 1.1 kg)

Sales Avg. Sell Cost* GP/day GP/week GP/month GP/year

YOUR FIGURES

____ case(s)
*includes cost of seasoning


