
Installation and Commissioning Checklist  (extract 3)  
RND - REC - RGO Oven Series. 

To obtain the best results from your Beech Oven, pl ease read 
this manual in it’s entirety before operation.  
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Introduction 
 
This manual outlines the recommended methods and procedures for installation and 
operation of a Beech Oven. Improper installation, adjustment, alteration, service or 
maintenance can result in property damage, injury or death. It is strongly advised that 
any personnel involved with the installation, commissioning or maintenance of the 
oven, read this manual in its entirety before installing or servicing this equipment. 
 
Failure to follow the recommendation of the content of this manual, or the advice of 
Beech Oven personnel, may result in property damage, serious injury or death. 
 
Failure to follow the recommendation of the content of this manual, or the advice of 
Beech Oven personnel, will void the manufacturers warranty and liability.  
 
A warranty document is supplied with every Beech Ov en. It is compulsory that 
this document be completed and returned to Beech Ov en’s Head Office in a 
timely manner. Failure to do so will void the warra nty of your product. 
 
The following information is compiled to ensure that your Beech Oven is installed and 
maintained to provide it’s safest and most efficient performance at all times. 
 
All measurements shown are as a guide only. Refer to design documentation and 
technical specifications for correct dimensions. 
 
 
 
Contact Information 
 
Beech Ovens Head Office: 
36 Gladys St 
Stones Corner 
Brisbane Qld 4120 
Australia 
 
Postal Address: 
PO Box 1577 
Coorparoo DC 4151 
Brisbane, Australia 
 
Tel: +61 (0)7 3397 0277 
Fax: +61 (0)7 3397 0030 
 
Web: www.beechovens.com 
E-mail: sales@beechovens.com.au 
Technical Support: technical@beechovens.com.au  
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Installation Checklist 
 
When the initial installation is complete, please read through the following checklist to 
make sure the oven is safe for commissioning. 

��� �  Legs fastened sufficiently to floor (if applicable) – oven is stable in 
position. (Refer to Assembly ) 

��� �  Outer ceramic wool insulation complete and well fastened. (Refer to 
Assembly ) 

��� �  25mm Air Circulation Gap evident. (Refer to Assembly ) 

��� �  Gas control cabinet and Burner(s) mounted firmly in position. (Refer to 
Connection Procedures ) 

��� �  Shrouds firmly in place. (Refer to Connection Procedures ) 

��� �  All Gas fittings tight and correctly connected. (Refer to Connection 
Procedures ) 

��� �  All electrical components correctly installed – Mains Electricity Supply 
sufficient earthed and in accordance with local regulation. (Refer to 
Electrical Installation ) 

��� �  Check that the Exhaust Duct installation is compliant with local regulation. 
(Refer to Exhaust Duct Design ) 

��� �  For those systems fitted with a Spray Filter, check that all water, drain and 
electrical connections are correct and complete. (Refer to Flue 
Connection – Spray Filter ) 

��� �  Check that there is sufficient access and ventilation both below and above 
the Oven for maintenance and inspection. (Refer to Venting the Oven ) 

��� �  If applicable, check that the Stainless Steel Hearth is fitted correctly, level 
with the floor bricks. (Refer to Stainless Steel Hearth ) 

��� �  Check that all wiring and cabling is routed correctly. (Refer to relevant 
component) 

��� �  Check that the area below and surrounding the oven is clean, tidy and free 
of debris. 

��� �  Ensure that ONLY non-combustible materials are used  in the 
construction of any façade surrounding the oven, in cluding the areas 
closest to the oven steelwork, e.g. doors and windo ws. Refer to the 
Oven Façade Guide – available from Beech Ovens Head  Office.  

��� �  Check to ensure that suitable fire extinguishing eq uipment is close at 
hand.  
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Section 2 - Commissioning 
 
 

Commissioning 
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Commissioning 
 
The gas system is fully automatic and when switched to ON sends a high voltage 
spark to the gas burner head. It continues to spark for 6-10 seconds. The flame will 
light automatically, heating up the oven space on high flame, then dropping to low 
flame once set point temperature (SV) is reached. 
 
(If the burner does not ignite in 6-10 seconds, the system stops sparking for flame 
failure protection. The white FAULT/ RESET button will light. Press the white FAULT/ 
RESET button for successive attempts. Several attempts may be required for initial 
purging of the gas line.) 
 
As part of connection, the Gas supply lines are to be purged of any air that may be in 
the pipes. (Refer to the Connection  section in this manual.) 
 
The following steps are used ONLY to check the ovens general function. Before the 
oven may be used for cooking it must undergo a Preheat stage. (Refer to the 
Preheating  section in this manual) 
 
 

1. Turn the main control switch to CONTROL. 
 

The Digital Temperature controller will self check then display the current oven 
temperature (PV). 

 
2. Set the set point temperature (SV) to 100°C. (Refer to Digital Temperature 

Controller  section in this manual.) 
 

3. Turn the main control switch to ON. 
 

(Listen for the spark) The burner(s) should now ignite. 
 

If the burner fails to light, the white FAULT/ RESET button will light. To reset 
the ignition process press the white FAULT/ RESET button. 

 
Should the burner fail to ignite after four (4) attempts, checks should be made 
by using the troubleshooting guide in this manual. 

 
4. The gas system can be turned off by turning the main control switch to OFF. 

 
 

Before Preheating, refer to the following section System Damper Calibration . 
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System Damper Calibration 
 
For those ovens supplied with either a Flue Transition or a Spray Filter from Beech 
Ovens, an integrated System Damper is fitted. Correct adjustment of the System 
Damper is an extremely important part of commissioning to ensure oven efficiency 
and safe operation. 
 
The following section explains the relevant variables in flue suction levels and the 
methods used to correctly calibrate the System Damper. 
 

Oven Draw (Suction)  variables 
 
The amount of suction is affected by the following; 
 

·  Relative pressure of the restaurant/kitchen area which is affected by whether 
there is fresh air inlet for air-conditioning, open windows, doors, ceiling voids, 
nearby extraction canopies, vents or other factors which may give different 
pressure regions about the oven and flue system. 

 
·  Whether the restaurant/kitchen is open air and if so the effect of wind on the 

oven. 
 

·  Whether the exhaust is affected by prevailing winds. 
 

·  The specific geometric layout of the duct work. 
 
 
The quantity of suction depends on the design of the exhaust system. There are a 
number of options: 
 

Exhaust Design Air Flow 
Natural Draft 
 

~ 150 litres/ second 
Forced Draft (fan) with cool air inlet (Door 1) 
 

~ 700 litres/ second 
Additional Doors Including Char Grill (per door) ~ 300 litres/ second 
Exhaust Canopy 
 

As per manufacturers specifications 

 
 
The above airflow rates are indicative only for fan sizing and calculation of duct air 
flow requirements. Static pressure of 130Pa within the duct is required. 
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Cool Air Make-up check 
 
It is strongly recommended that the cool air make-up device (Barometric Controller) 
be connected (ducted) to an outside air source. Consult your mechanical service 
consultant to design connection. This is done to eliminate the possibility of the 
cool air make-up device drawing air from the underside of the oven causing a 
negative pressure in the oven cavity. This can result in flame failure and/or reduced 
oven efficiency.  
 
Before calibrating the flue, check that the cool air make-up device functions properly. 
It is important to make sure that the flap can move freely and that it has not suffered 
any damage in transport or during the course of installation.  
 
To check the cool air make-up device’s function, close the System Damper fully and 
check that the cool air make-up flap opens to allow fresh air in. When the fan is 
switched off, the cool air make-up flap should then close. This may have a delayed 
reaction.  

 

 

 

 
 
 
 
 
 
 
 
NOTE: Before preparing to calibrate the System Damper, ensure that all the 
variables that will effect the oven such as air-conditioning, windows and doors and all 
ancillary exhaust devices are either on or as they would be during normal operation. 
This is to ensure that the calibration will be true when the oven is in full operation in 
conjunction with other equipment. 
 
 
 
 
 
 
 
 

Cool air make-up flap 
System Damper 
flap 

Flue Transition 
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The A4 Paper Test 
 
Without access to suitable measuring equipment, the most effective method to 
correctly calibrate the oven exhaust is using the A4 Paper Test as explained below. 
 
The A4 paper test has been developed to be a simple and effective gauge to 
determine the draw (suction) at the oven exhaust spigot (top of the oven mouth). This 
is a common and often overlooked cause of poor oven performance. 
 
Too much suction causes the oven to lose heat & use excessive fuel. Too little 
suction allows smoke and combustion gas to escape into the kitchen. There is a fine 
balance between too much and too little. To adjust the draw, you will need to access 
the System Damper quadrant adjuster installed in the Flue transition or Spray Filter 
connected to the oven spigot. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
For Australian installations using the Interlock Sy stem (AS5601) the Flue 
temperature can be adjusted using the System Damper  to achieve a PV 
(Interlock)  of 130°C -150°C (max) when the oven is fully heate d. 
 
For all other systems, it is advisable to check the  exhaust spigot temperature 
when the oven is fully heated and operational. Adju st the damper to obtain 
130°C -150°C. 

 

Too much draw (suction)  
 

Not enough draw (suction)  
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To adjust, loosen 
wing nut and move 
the quadrant 
adjuster until correct 
required air flow is 
achieved. 

A4 paper folded 
length wise 

A4 paper folder 
width wise 

 
 
 
 
 
 
 
 
 
 
 
 
With the exhaust fan running, the suction at the exhaust spigot at the mouth of the 
oven should be enough to hold a sheet of A4 paper folded in half width wise. 
However, the suction should NOT be so much that it will hold the A4 paper when 
folded lengthwise. 
 
NOTE: It is acceptable to use either A4 or Letter size paper. 
 
 
 
 
 
 
 
 
 
 
 
If the sheet falls from position the System Damper will need to be adjusted (opened 
slightly) to increase the airflow. 

 
NOTE: When the System Damper is in a “SHUT” position, a small amount of air can 
still pass through the damper. 
 

Exhaust spigot with paper folded width 
wise held in position. 
(RND1300 Round oven) 
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Burner blow-back 
chute 

With the A4 sheet folded lengthwise the suction should not be able to hold the paper 
in position at the flue spigot at the mouth of the oven. If the sheet stays in position the 
System damper will need to be adjusted (closed slightly) to decrease the airflow. 
 
In the case of multi door ovens or ovens fitted with a char grill, repeat these 
instructions for all doors. (For ovens fitted with a Char Grill, suction is automatically 
biased to the Char Grill side of the exhaust spigot) 
 
Careful work here will increase performance and help to resolve problems otherwise 
overlooked. Remember, too much suction removes great amounts of heat from this 
style of oven. Correct calibration is critical. 
 
This test is simple and approximate. Additional calibration may be required should 
spillage be observed or if the exhaust spigot temperature exceeds the recommended 
130-150°C (max). 
 
If you have any questions, contact Beech Ovens Technical Support. 
technical@beechovens.com.au  
 

Ventilation Test 
 
As mentioned in the earlier section Venting the 
Oven, for all ovens with gas, an open vent must 
always  be made available to the underside of the 
oven. To sustain a flame, the oven utilizes 
primary and secondary air (oxygen) from below 
the oven floor. 
 
When firing the oven with gas, if the flame 
burns erratically check that the 
flame is not being drawn 
under the oven and 
leaking from the blow-
back chute. 
 
If flames are visible here, this 
means there is an ambient pressure 
imbalance. (Higher pressure in the oven – 
Lower pressure below the oven) 
 
 

 
If smoke or flames are visible during the Ventilati on test, shut the 
system immediately and refer to the section System Balancing. 
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System Balancing 
 
Having checked that the oven is correctly vented and that the Flue is correctly 
calibrated, in some cases there may be external air pressure differences that can 
affect the performance of the oven. 
 
In some instances an imbalance may occur between the space above the oven and 
the space below the oven. This may result in air being drawn from within the oven to 
compensate for this imbalance. 
 
A direct result of this may be that the flame, or smoke, is being drawn under the oven 
causing the flame to behave erratically and the ovens performance deteriorates. 
 
In most cases this is due to two (2) possible causes: 
 

·  Insufficient ventilation below the oven 
 

In the case of insufficient ventilation below the oven, refer to Venting the 
Oven in this manual. 

 
·  Excessive draw from above the oven 

 
If there is excessive draw from above the oven, this may result in the 
ventilation below the oven being insufficient. 

 
This may signify that the cool air make-up device needs to be connected to a 
remote air supply. Consult your mechanical service consultant to design 
connection. 

 
Alternatively, to resolve this problem, increase the size of the ventilation inlets 
below the oven. 

 
For further assistance refer to the technical assistance section on 
www.beechovens.com or contact Beech Ovens Technical support. 
technical@beechovens.com.au  
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Flame Calibration – Sit Nova 826 
 
The following section explains the calibration procedure for the Sit Nova 826 
Combination Gas valve. The valve allows for use with both Propane and Natural gas, 
however the jet in the burner will need to be changed and the data plate updated 
when converting gas types. Conversion kits are available to purchase from Beech 
Ovens Head Office (sales@beechovens.com.au) or your local Beech Ovens 
representative. 

 
Note:  Never attempt to convert gas types without first changing the burner jet 
and data plate in the Gas control cabinet. 
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The calibration procedure is identical for Propane and Natural gas systems, though 
the reader must refer to the General Technical Details chart for adjusted pressure 
requirements.  

 
Note:  This calibration procedure should be carried out by an experienced gas 
technician and is performed in situ with the system fully operational. 

 
It is very important to follow these instructions to set up the Combination Gas valve to 
achieve maximum performance. Each installation will vary and although the factory 
setting will produce a flame, it is necessary to fine tune the valve settings. This is 
standard practice for most gas appliances on installation.  
 
For ovens using Natural Gas, the burner will (in most cases) have been jetted at the 
factory to produce 80MJ with a supply pressure (outlet pressure) of 1kPa. (Refer to 
data plate inside the Gas control cabinet for oven specific details.) This is the High 
Flame setting. The Low Flame setting is set to a lower pressure after the High Flame 
setting has been adjusted. When this has been done it is necessary to re-check the 
High Flame setting.  
 
Before going further, you should familiarize yourself with the Sit Nova 826  
Combination Gas valve to be aware of the location of the test and adjustment points. 
(Refer to the identification diagram above.) 
 

Setting High and Low Flame Pressure 
 
Before calibration, check that all other kitchen appliances connected to the main Gas 
supply line are running at maximum capacity. If flame calibration of the oven is done 
independently of other appliances being in use, the following steps will need to be 
repeated when these appliances are running to ensure the main Gas supply is 
capable of the supplying the required flow. 
 
To begin adjustment, the main Gas supply pressure should first be checked on the 
inlet side of the valve to confirm that sufficient pressure is being supplied. 
 
The screw for the Inlet (supply) pressure test point (4 in above diagram) can be 
removed and an appropriate fitting or hose used to connect to the test gauge. This 
should confirm supply pressure in excess of the required pressure of 2.0kPa for 
Natural Gas and 2.75kPa for Propane Gas. Should supply pressure fall below these 
levels, gas supply to the kitchen will need to be improved. 
 

 
Note:  Pressure above 6.0kPa will damage the valve.   
 

 
Replace the inlet pressure test point screw and tighten to 2.5Nm. 
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10mm Brass nut (High 
Flame adjustment) 

Phillips head screw 
(Low Flame 
adjustment) 

Plastic Cap 
(Remove tie wire, 
twist and pull up to 
remove) 

The lower brass hex nut is NOT 
for adjustment. Do NOT loosen. 

Outlet pressure 
test screw 

Inlet pressure test screw 

High Flame 
 
Confirm that the Digital Temperature controller on the front of the Gas Control 
cabinet door is set so that the set point temperature (SV) is at least 100°C greater 
than the present value temperature (PV). This procedure will ensure that the valve 
remains on High Flame while calibrating. (Refer to Digital Temperature Controller 
for full instructions.) 
 

·  Turn on/start the gas system. (Refer to 
Commissioning  for full instructions) 

 
·  Remove the Outlet pressure test 

screw. Connect to the test gauge 
using an appropriate fitting or 
hose to check the High Flame 
pressure. The pressure should 
be 1kPa for Natural Gas and 
2.75kPa for Propane Gas. 

 
·  If adjustment is required, 

remove the plastic cap 
covering the adjustment 
screw by first removing 
the tie wire, twisting 
counter-clockwise then pulling up. (see below) 

 
·  Using a 10mm spanner, adjust the brass nut clockwise to increase pressure 

and counter-clockwise to reduce pressure. (see below) 
 
The Pressure Adjustment screws are as follows; 
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Low Flame 
 
When the correct pressure is achieved for High Flame, set the Digital Temperature 
controller so that the set point temperature (SV) is 12°C below the current oven 
temperature (PV). This will cause the Combination Gas valve to switch to Low Flame 
mode. 
 
The Low Flame pressure setting can now be set to a recommended pressure of 
0.375kPa for Natural Gas and 0.75kPa for Propane Gas. 
 

·  Hold the position of the Brass nut in place with the 10mm spanner. With a 
No:1 Phillips head (star) screwdriver, adjust the Phillips head screw clockwise 
to increase pressure and counter-clockwise to reduce pressure. (see above) 

 
·  If it is found that the recommended setting is not functioning as desired, Low 

Flame can be adjusted with the help of an observer to regulate the flame to a 
satisfactory size. (This may be the case with multi-burner ovens, though the 
recommended minimum pressures remains 0.375kPa for Natural Gas and 
0.75kPa for Propane Gas. 

 
·  Re-check the High Flame settings as outlined in High Flame . 

 
·  When the settings are correct replace the Plastic cover. 

 
·  Remove test gauge fitting (hose), replace the outlet pressure test point screw 

and tighten to 2.5Nm. 
 

·  Reset the Digital Temperature controller’s set point temperature (SV) to the 
required temperature. (Refer to Digital Temperature Controller  for full 
instructions.) 
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Flame Calibration - Char Grill 
 
 
The procedure for calibrating the Char Grill flame is outlined below. 

 
Note:  This calibration procedure should be carried out by an experienced gas 
technician and is performed in situ with the system fully operational. 

 
Before calibration, check that all other kitchen appliances connected to the main Gas 
supply line are running at maximum capacity. If flame calibration of the Char Grill is 
done independently of other appliances being in use, the following steps will need to 
be repeated when these appliances are running to ensure the main Gas supply is 
capable of the supplying the required flow. 
 
To begin adjustment, the main Gas supply pressure should first be checked on the 
inlet side of the valve to confirm that sufficient pressure is being supplied. 
 

·  Remove the control knob from the Gas control valve. This is a ‘press fit’ type 
knob. 

·  Connect a Gas pressure gauge to the test point as shown below. Test for 
incoming gas pressures as listed below. (For Natural Gas, adjust incoming 
pressure at supply regulator prior to Gas control valve) 

·  With the correct pressure at the control valve, proceed to check the High and 
Low Flame settings, using the relative adjustment screws as shown below. 

·  When the correct flame settings are calibrated, remove the test gauge and 
replace control knob. 

 
 
 
 
 
 

 

Gas pressure test point. 
Natural Gas - 1.0kPa 
Propane/LPG - 2.75kPa 

‘High Flame’ adjustment screw. Max 
flow when screw is 2mm below top of 
hole. Screw in (clockwise) to decrease 
pressure (flame size). 

‘Low Flame’ adjustment screw. 
Screw in to decrease low flame 
setting. (Maintain strong flame 
setting) 
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Inspirator Calibration 
 
The main function of the inspirator is to allow fresh air to mix with the gas before it 
enters the nozzle of the burner. The amount of air that is mixed with the gas governs 
how the flame will burn. The correct adjustment of the air/gas mixture is critical to 
achieving a suitable flame. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
After Preheating is completed, adjust the Air/ Gas disc on the inspirator to achieve 
the following flame characteristics: 
 

·  For the Tube burner, the flame should reach the roof of the oven. 
 

·  For Natural Gas, all flames should be blue at the base with light yellow tails, 
 

·  For Propane or LPG, the flame will be mostly light yellow. The Air/ Gas mixture 
disc will need to be nearly fully open for Propane. (Deep yellow to orange is 
NOT correct and will deposit soot on the roof of the oven.) 

 

Air/ Gas mixture disc. 
By screwing the disc upwards, 
it limits the amount of air that 
is mixed with the gas. 
Screwing it downwards 
increases the amount of air 
mixed with the gas. 

12.25mm S/S Supply pipe 
connection point 
(Display burner) 

Fresh air enters the 
inspirator and mixes 
with the gas 

Gas jet. Gas enters the 
inspirator here. 
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Please direct gas technical questions to the Beech Ovens Technical Support team in 
Australia at:  technical@beechovens.com.au  
 
 
Refer to the following Commissioning Checklist  before firing the oven for the first 
time. 
 
 

NOTE: Before the oven can be used for normal use, the Oven must undergo 
a Preheat stage. For Preheat instructions, refer to Preheating with Gas or 
Preheating with Wood . 
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Installation & Commissioning Check Sheet 
 
 
 
 
 

 
 

 
Commissioning Technician: ______________________________      Date: ______________ 

Installation Contractor: __________________________________ 

Install Date: ______________ 

Model: ______________ 

Serial Number: ______________ 

 

Customer Name (Executive Chef/ Hotel Engineer/ etc): _______________________________ 

 

Installation Address: __________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

 

Phone: __________________________ 

Email: __________________________ 

 
 
 

 
 
Beech Ovens contact information 
 
Beech Ovens Head Office: 
36 Gladys St 
Stones Corner 
Brisbane Qld 4120 
Australia 
 
Tel: +61 (0)7 3397 0277 
Fax: +61 (0)7 3397 0030 
 
Web: www.beechovens.com 
E-mail: sales@beechovens.com.au 
Technical Support: technical@beechovens.com.au  

Please complete and return to Beech Ovens after com missioning. 
A signed copy must remain with site personnel. 

Postal Address:  
PO Box 1577 
Coorparoo DC 4151 
Brisbane, Australia 
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Installation Check Sheet 
 

Assembly Check:  

�  Flue System. �  Fitted Oven Components.  �  Access above and below oven. 

�  Ensure that ONLY non-combustible materials are used  in the construction of any façade 

surrounding the oven, including the areas closest t o the oven steelwork, e.g. doors and 

windows.  

Exhaust Type:  

�  Check that the Exhaust Duct installation is compliant with local regulation. 

�  Spray Filter. �  Flue Transition. �  Canopy. � Other: ____________________ 

�  (Spray Filter) Water connected. 

�  (Spray Filter) 40mm Drain connected. 

�  (Spray Filter) Power connected and linked to Exhaust fan circuit. 

Gas Connection: 

�  All Gas fittings tight and correctly connected. 

�  Gas control cabinet and Burner(s) mounted firmly in position. 

�  Shrouds firmly in place. 

�  Check Connection. 

�  Gas Type corresponds to that stated on the Data plate located in the Gas control cabinet. 

�  Burner connected to Gas control cabinet. 

�  For Dual burners – Tube burner connected to “Burner 1” connection on Gas control cabinet. 

Electrical Connection: 

�  Check that all wiring and cabling is routed correctly. 

�  All electrical components correctly installed – Mains Electricity Supply sufficient earthed and in 

accordance with local regulation. 

�  Correct Polarity 

(Power (Live) = Brown     Neutral = Blue     Earth = Green) 

�  Tri-Electrode connections and corresponding cabling is correctly fitted. (All burners: Zones 1 & 2) 

�  Spark evident. 

General Installation Check: 

�  Legs fastened sufficiently to floor (if applicable) – oven is stable in position. 

�  Outer ceramic wool insulation complete and well fastened. 

�  25mm Air Circulation Gap evident. 

�  If applicable, check that the Stainless Steel Hearth is fitted correctly, level with the floor bricks. 

�  Check that the area below and surrounding the oven is clean, tidy and free of debris. 

�  Check to ensure that suitable fire extinguishing eq uipment is close at hand. 
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Commissioning Check Sheet  

 
Electrical and Water supply: 

�  Power supply to Gas control cabinet is connected and turned on. 

�  If the exhaust system is fan forced, ensure that the fan is running and rotating the correct direction. 

Check for suction (draw) at oven spigot. 

�  Where applicable, check that the Spray Filter is correctly installed and functioning correctly. 

�  (Spray Filter) Water connected and on. 

�   (Spray Filter) Power connected and on. 

�  (Spray Filter) Water present at Tundish when operational. 

Gas Pressures: 

�  All relevant Gas supply is correctly connected to the Gas control cabinet, the flexible gas tube is 

connected securely to the correct burner and the manual valves are open (On). Check for leaks. 

�  Check gas pressures with all burners operating and at least 80% of all gas appliances in kitchen 

operating. 

�  Check the Flame size and colour to make sure the correct gas pressures are calibrated. 

�  Check High and Low Flame settings on all burners. 

�  Check that the Inspirator(s) is correctly calibrated to give the correct flame colour and size. 

General Commissioning check: 
 

�  (Australia Only) Check Interlock Thermocouple is correctly installed and functioning correctly. 

�  Check that the flue is installed and compliant with local regulation. 

�  Check that there is sufficient ventilation below the oven. 

�  Check that the Thermocouple is fitted correctly, flush with the oven base.  

�  Check that the System Damper is calibrated correctly and sufficient balance is achieved in the flue. 

�  Check that all areas are clean and tidy both below and above the oven. Remove any debris from 

oven area. 

�  Check the Cool Air Make-up device function. 

�  Cool Air Make-up connected to outside air source. 

Operator Training: 

�  How to work the oven. �  Preheat instructions. �  Insert Plug Door correctly. 

�  Gas safety – How to isolate gas supply to the oven if the smell of gas is detected near the oven. 

�  Starting sequence – Check power/gas, Canopy/Fan on, Check heat-up. 

�  Digital Temperature controller operation. 

�  Maintenance and flue cleaning required 3/6 monthly. (Maintenance schedule in Installation and 

Operation Manual outlined and explained) 

�  Warranty card returned. 
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�  Installation and Operation Manual has been received by the client. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Section 3 – Operation 
 

Operation 
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Manual gas isolation valve in 
half open position. 
Handle Vertical = OPEN 
Handle Horizontal = CLOSED 

Preheating with Gas 
 

Before the oven can be used for cooking it must undergo a Preheat or curing stage. 
This is a gradual, low flame stage designed to thoroughly “warm” the oven prior to 
use. This is common practice for all ovens and must be done to ensure that the 
materials in the oven are slowly “cured” to reduce cracking. The oven should be 
preheated for at least 72 hours. (three (3) days)  
 
Once the oven has been commissioned and all installation work is complete, the 
oven is now ready for Preheating. 
 
For ovens with two (2) burners, leave one (1) manual gas isolation valve closed. 
 
To preheat the oven, turn the main control switch to ON. 
 
While on High Flame, manually decrease the flame size to approximately half 
(approx 150mm high) by closing the manual gas isolation valve. This will allow a 
lesser amount of gas to burn, allowing a smaller flame. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
With the settings in place from commissioning, the oven will now run continuously, 
automatically keeping the set point temperature (SV) at 100°C. 
 
After day one (1) raise the set point temperature (SV) to 150°C. 
 
After day two (2) raise the set point temperature (SV) to 200°C. 
 
 

NOTE: It is vital that only a small flame is used to preheat the oven. A large, 
fierce flame may crack the walls. Cracking can not be repaired, though will 
not effect the longevity or performance of the oven.  
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Preheating with Wood 
 
 
As mentioned in Preheating with Gas, before the oven can be used for cooking it 
must undergo a Preheat or curing stage. This is best done by making a fire just as 
you would build any fire for a barbeque. The best wood to use is anything hard, dry 
and dense which is untreated and without paint. 
 
To start the fire follow the following steps: 
 

1. Place a flattened cardboard box on the oven floor just inside the opening of 
the oven. 

 
2. Scrunch up several sheets of newspaper and place them in the middle of the 

cardboard. 
 
3. Place kindling (small pieces of wood) on the newspaper. 

 
4. Place some larger pieces of wood on top of the kindling. 

 
5. Light the newspaper. 

 
6. Once the kindling is satisfactorily alight and the larger wood begins to burn, 

push the whole lot to the position in the oven where you will normally locate 
the fire. (Either to the side or to the back of the oven) 

 
 
This fire of approximately 400mm diameter should be kept going for at least 72 
hours ( three (3) days) , to thoroughly preheat the oven prior to first use. It is 
important to keep the temperature rise below 100°C per day. 
 
After day one (1) raise the oven temperature to 150°C. 
 
After day two (2) raise the oven temperature to 200°C. 
 
 

NOTE: It is vital that only a small fire is used to preheat the oven. A large, 
fierce fire may crack the walls. Cracking can not be repaired, though will not 
effect the longevity or performance of the oven. 

 
 
The purpose of this fire is to dry out the oven mortar slowly to reduce cracking. 
 
Once this preheating is complete, you can operate the oven with just wood, just gas 
or a combination of both. 
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Adjustments for Normal use 
 
 
After the three (3) days of preheating are completed, some adjustments must be 
made to allow the oven to function normally. The following section explains the 
adjustments required to set the oven for normal use. 
 

·  Return the manual gas isolation valve to fully open. Restriction of gas flow is 
no longer required. 

 
·  Reset the Digital Temperature control to the required temperature. (Refer to 

Digital Temperature controller  for instructions) 
 

·  Read and understand the following section Firing up to Cook . 
 
 
Ensure to retain this manual in a safe and accessible place. This manual is to be 
available for maintenance and kitchen personnel.  
 
 
 
 
  


