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10-Foot Rotisserie Barbecue Pit Smoker
Our 10-Foot Rotisserie Pit Smoker has a grilling surface of six 10” x 116” Our 10-Foot Rotisserie Pit Smoker has a grilling surface of six 10” x 116” shelves.  The shelves shelves.  The shelves 
rotate allowing meat to be smoked slowly with either rotate allowing meat to be smoked slowly with either hardwood or charcoal.  As a result, the meat cooks hardwood or charcoal.  As a result, the meat cooks 
evenly, without the need evenly, without the need to flip or rotate meat by hand.to flip or rotate meat by hand.

All units are custom made per customer needs and requests.

We strive to continually improve our products. Therefore some
 models may be slightly different than pictured.
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Standard Features

• Inexpensive to operate.
• Hand made all welded construction.
• Built by craftsmen of the welding and fabrication trade. 
• 1500 degree high-temperature paint.
• Cool touch spring handles.
• Chrome exhaust stacks with damper controls.
• Diamond plate chain guard and trim.
• Diamond plate counter.
• Diamond plate around cooking chamber doors.
• Heavy guage trailer construction. 
• Chrome wheels on smoker trailer. 
• Diamond plate fenders on smoker trailer.  
• Heavy duty jack. 
• MADE IN THE USA!!

• Heavy custom-welded construction for long lasting durability.
• Burns hardwood or charcoal, or a combination of both. 
   (Propane options available)
• Even heating with no hot spots - firebox runs entire length.
• No lip fire box for easy clean out. 
• Smoke and temperature is easily controlled using our 3 damper system. 
• Water can be used, if necessary, for moist heat. 
• Large easy to read 100 to 500 degree thermometer. 
• Constant tending is not needed
• Dependable motor. 
• 110 Volt - 1 RPM chain driven gearbox.
• Large wide doors allow for easy access to the cooking chambers.
• Large rotating racks - smoke the maximum flavor in right. 
• Never move meat around again. 
 

 

Features & Benefits



• Propane storage 
• Diamond plate fenders 
• Charcoal grills ( 2’ x 3’ , 2’ x 4’ , 2’ x 6’ ) 
• Removable folding diamond plate serving counters 
• Metal roof 
• Pullout awnings 
• Electrical outlets 
• Auxiliary lights 
• Beer keg coolers 
• Deep fryer 
• Custom paint colors
• Braking axles

• Rib racks 9¾x10, holds 5 slabs per rack 
• Double shelving  ( 12 rotisserie shelves ) 
• Diamond plate utility box 
• Two door warming box with heat controlled damper 
• Wood box  
• Stainless steel 2-compartment hand sink with hot and cold water 
• Stainless steel 3-compartment sink with hot/cold water 
• Stainless steel hand sink with hot/cold water  
• Commercial 2 door stainless steel refrigerator 
• High out put gas burners
• Propane grill 
• Griddle
• Custom signage or graphics 

Custom layouts for any cooking equipment can be developed. 

Options
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At Southern Yankee, we strive to provide you with the best equipment, set up, training and support 
to make you successful.

We will assist you before, during and after the sale.

Come visit us at our manufacturing facility or ask to see one of our units in your area. Talk with our 
customers and see our quality before you buy.

sales@sybbq.com

(765) 622-7961 phone
(765) 622-9007  fax

Southern Yankee Bar-B-Q
P.O. Box 1257
1426 Chase St.

Anderson, IN 46015

www.sybbq.com


