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The FauxFlame is Rotisol’s response to commercial needs for performance 
accompanied by light weight, minimal size, and mobility. FauxFlame rotisserie 
ovens offer rapid cooking and quality results with the attractive display and 
mouth-watering aromas that customers love to find in the marketplace. 

 

Features: 
- Countertop unit 
- Infrared roasting with ceramic heating 
- High quality stainless steel construction 
- 4 spits with a separate motor and burner/heating element for each 

spit, reducing down time and energy consumption 
- 3 spit positions to adjust distance from the heat 
- “K” glass doors to prevent heat loss for faster cooking, 

energy savings, and worker safety 
- Powerful halogen lamp (optional add-on) 

 

Cleaning/Safety: 
- Double interior panels (motor side) to protect motors from grease 
- Removable interior panel (motor side) for ease of cleaning 

 

Ships with: 
- Channeled bottom drip pan with drain plug 
- 4 prongless anti-cutting V-spits 

 
 

When it comes to rotisseries, 
Rotisol is the ultimate partner! 

 
FF1175-4G-SS on 1175 PR4 Stand 

 
CAPACITY POWER  

 
16 - 20 chickens per hour Natural Gas, Propane Gas, All-Electric 

 
 
 

ACCESSORIES & OPTIONS 
 

- Prongless V-Spit 

- Traditional chicken spit with prongs 

- Rectangular Basket Spit 

- Ham/Turkey Spit 

 
- Roast Basket Spit 

- Spatchcock Basket Spit 

- Interior Halogen Light 

 
- Rolling Racks 

- Wall rack for spit storage 

- Stand on casters with brakes 
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