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Introduction

This guide outlines the recommended methods and procedures for design and
installation of a facade for 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 any facet of installation,
commissioning or maintenance of the oven, read both this guide and the User
Manual in its entirety before installing or servicing this equipment.

Failure to follow the recommendation of the content of this guide, or the advice of
Beech Ovens personnel, may result in property damage, serious injury or death.

Failure to follow the recommendation of the content of this guide, or the advice of
Beech Ovens personnel, may void the manufacturer’s warranty and liability.

A warranty document is supplied with every Beech Oven. It is compulsory that
this document be filled in and returned to Beech Ovens Head Office in a timely
manner. Failure to do so may void the warranty of your product.

The following information is compiled to ensure that the facade of your Beech Oven
is installed and maintained to provide its 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:
26a Curtin Ave West

Eagle Farm

Brisbane Qld 4009
Australia

Tel: +61 (0)7 3397 0277

Web: www.beechovens.com
E-mail: technical@beechovens.com



http://www.beechovens.com/
mailto:technical@beechovens.com
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Important Information

WARNING: Improper installation, adjustment, alteration, service or
A maintenance of a Beech Oven can result in property damage, injury or

death. Read the installation, operation and maintenance instructions
thoroughly before installing or servicing this equipment.

It is recommended that professional personnel install this oven and all related
equipment, including the Oven Facade.

Installation of the exhaust system should be in accordance with your local authority

guidelines.

For your safety

Do not, in any way, block the required Air Circulation gaps with insulation or other
materials. Ventilation must be maintained.

Do not use products not specified for use with this oven.
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Protection of Combustible floors

All Beech Ovens must be installed upon a non-combustible material. The minimum
hearth extension areas to be covered with non-combustible material in relation to the
door opening of the oven shall cover at least the following areas:

e 750 mm to each side of the door opening.
e 900 mm in front of the door opening.

Combustible material
(e.g. Wood)

Non-Combustible
material
(e.g. Stainless Steel)

Door Opening

If you have an ash disposal container it must also be placed on a non-combustible
material, have legs to raise it from floor contact and have a tight-fitting lid.
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Air Circulation Gap

One of the most important installation requirements to remember, is to include an air
circulation gap around the outer perimeter of the oven. An air circulation gap of
minimum 25mm is to be provided external of the oven and the 50mm of (Superwool)
ceramic insulation wool.

Where the facade meets the oven at the doorway or window (if applicable), non-
combustible material must be used.

The oven can be surrounded in any form of fire resistant (non-combustible) building
material including brick, stainless steel, Colorbond® (sheet metal) corrugated iron or
fibre-cement sheeting. External cladding temperature is normally approximately 30-
40°C.

25mm Air Circulation Gap

NOTE: Fully assembled the oven can be extremely heavy. Be sure to use suitable
lifting equipment when moving to final position.

insulation wool and any surface surrounding the oven after final installation.

Failure to leave this air circulation gap will result in above normal
temperatures being transferred to these surrounding surfaces, causing a fire
hazard.

2 NOTE: A 25mm Air Circulation Gap is to be left between the ceramic
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Standard Facade Options

There are a wide variety of facade options available for your Beech Oven. The
Facade can give an overall impression of your kitchen or restaurant environment and
Is the most visible aspect of your oven.

A typical facade consists of three basic parts:

Upper Facade Panel

The Hearth is a stainless steel _____
assembly.

The Lower Facade panel can include such —
options as the supplied Service Panel (shown)
a wood box, doors & ventilation panels, etc.

There are a variety of options and materials, and the selection will affect the cost of
the facade.

Basic Facade Types

One Dimension Facade
Three Dimensional Facade
Facade with third party finish
Facade by others

One Dimension Facade

This is the most popular basic option supplied by
Beech Ovens. The ‘One Dimension’ title refers to
the compact size of the panel work. This style is
popular for its space saving. While maintaining
required insulating space from the oven body it remains compact and serviceable.
Beech Ovens can supply a simple metal facade to the colour of your choice. To the
basic facade, highlights or ornamental features can be added to match, blend or
counter affect your kitchen or restaurant. The use of stainless steel, wrought iron,
brass, copper or other textured metals are very popular.
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Three Dimensional Facade

Beech Ovens also supply a similar metal
facade to the previously mentioned Single
Dimension Facade. Where space is
available, the visual aspect of the oven can
be greatly enhanced by the effects created
by fitting a Three Dimensional Facade.

This type of facade can include a choice of
highlights and/or custom enhancements.

False columns, shutters, rails, knobs and
handles can add to the depth of the image
created.

Facade with third party finish

Beech Ovens can also supply a painted metal
facade or compressed cement clad facade
without any further cosmetic work.

To this facade the client or Interior Designer
may add a specialty metal, stone or in many
cases a tiled facade which is fitted to your
chosen facade supplied by Beech Ovens.

T}

LML

LATTTRI
LT
LT

As with all facade options, this can be supplied
as an upper panel only if required.

Facade by others

Beech Ovens supply the oven and the client or Interior Designer is responsible for
constructing the facade based on generic guidelines supplied by Beech Ovens. All
facades should be manufactured specifically for the oven supplied. The oven should
be measured on-site to required tolerances.

This type of finish may include brick, stone or metal stud wall with fire resistant
cladding. Tiled finishes are also popular.
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Surrounding the oven in Brick

The following section explains the basic principles of adding a brick facade to your
Beech Oven, in this instance a RND1300 round oven.

RND1300 Round Oven in location ready for the
ductwork to be connected to the standard Flue __—"
Transition (optional)

Beech Ovens offer a range of oven spigot adapters including Flue Transitions and
Spray Filters for ductwork to be easily connected to. The oven is not supplied with
any ductwork. All ductwork must be designed and installed by trade qualified
personnel and in accordance with local regulation. Refer to the Exhaust Duct
Design section in the User Manual or contact Beech Ovens for detailed information.

The oven comes in two parts, the base and upper section. Once the oven is located
in the specified position and the flue is installed in accordance with local regulation,
the brick wall can be built.

We have found the best result (the smoothest finish
after rendering) is achieved by the use of half bricks.
Full bricks will have to be used if the bricks are to be
exposed. Local health authority regulations should be
considered for the suitability of these finishes in your
restaurant environment.

Most installations allow room for firewood beneath the
oven. This is built in beneath the oven and is
approximately 800mm high, 600mm wide and 800mm
deep.

access to the gas components and to the inside of the Gas Control

é The design of the architectural finish should be such as to restrict
cabinet, to authorised personnel only.
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If the oven installed is gas fired, access beneath the oven is required to service the
gas equipment and to enable the supply of primary and secondary air to the burner.
This access area can be covered with a hinged or removable grate to prevent wood
stored under the oven from falling into the gas component area.

It is important to retain an air vent of at least 600mm
X 600mm under the oven to permit air circulation
and maintain a natural draft for the burner. This can
be achieved by not building a top on the wood

storage area and not completely filling the wood

storage area with wood fuel. Check with local
authorities to ensure this is in accordance with
local regulation.

In this case, access is made
available on the left hand side
of the inside of the wood box

Courses of bricks can be laid to approximately 900mm in height. A lintel is then
inserted above the wood storage bin and another three courses are laid to meet the
underside of the stainless steel oven hearth. Remember to allow 75mm (50mm
Superwool & 25mm air gap) clearance from the steel body of the oven.

Care should be taken to retain access to the mounting bolts and gas components by
leaving a personnel access space through the brickwork inside the wood storage
area, or suitable access from the rear of the oven, for future maintenance.

NOTE: All canopy and duct work should be
completed before bricklaying is commenced. |
Provision must be made for access (manhole or |

similar above the oven) to adjust any damper
controls and for regular flue cleaning requirements.

The bricks above the oven mouth can be laid directly on
the built-in steel lintel of the oven mouth.

Once all these items are complete, the bricks can be
rendered and painted in any colour with normal paint.
Externally, the brick wall should not exceed 40°C.

The Gas Control cabinet can be built into the brickwork
on Gas fired models. This stainless steel cabinet is
normally bolted to an oven leg.
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Oven Facades using Stud Walls

The shape of the facade and the materials to be used will to some extent be dictated
by the shape of the oven (round, rectangular or custom shape) and the location of
the oven within the kitchen (stand alone, built into a corner, located along a straight
wall, etc.) Each of these criteria will present both opportunities and challenges for the
designer and builder of the architectural finish.

Exhaust system options should be considered ahead of custom architectural
facades. Access above the oven to the System Damper, Flue and Flue Transition/
Spray Filter (where applicable) is required for commissioning and periodic
maintenance of the exhaust system. In addition, the facade should permit adequate
airflow under and around the sides of the oven. (Refer to Air Circulation Gap in this
guide)

Care should be taken to follow local building codes and ordinances to ensure
compliance with the appropriate regulations and obtain the relevant authorities'
certification where required. Clearance to combustibles should always be confirmed
to comply with these codes as should penetration through ceilings, walls and roofs.

construction of any facade surrounding the oven, including the areas

é NOTE: Ensure that ONLY non-combustible materials are used in the
closest to the oven steelwork, e.g. doors and windows.

Select wall shape

The cylindrical facade can be used with any of
the Beech round ovens. A general rule is that
the minimum internal diameter of any free-
standing wall must be the oven model
number, plus 350mm. E.g. a cylindrical
facade for a RND1300 oven must have a
minimum internal diameter of 1650mm.
This will accommodate the required Air
Circulation Gap of 25mm as previously
mentioned.

25mm Air Circulation Gap

Facade stud frame

NOTE: The overall diameter can be reduced if space is tight. This is not
recommended, however achievable in some cases. (Refer to Stud Wall
Construction)
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Flat or rectangular facades lend themselves particularly well to square or
rectangular ovens, although some variations suit a round oven also. If you are using
a round oven behind a flat facade, you may need to install a lintel extension.

Beech Standard Ovens have a built-in lintel,
eliminating the need for a custom oven mouth (lintel
extension) in most cases. Access to the interior of the
oven becomes more awkward as the facade is
moved further away from the oven mouth.

If required, a variety of lintel extensions are available to
suit curved or straight facades. Beech Ovens can
make any custom design for you, or you can make the
extension yourself. However, a Beech Ovens pre-
fabricated lintel extension will save you time and
labour.

An important area to be aware of is directly in front of the exhaust
spigot of the oven. If the facade protrudes from the spigot there may
be an area between the spigot and the facade which is left
uncovered and vulnerable to soot and grease build-up. This area is
commonly overlooked when constructing the oven facade and if not
sufficiently sealed creates a fire hazard.

: / Exhaust Spigot

Insulation between spigot
and facade face

] > | L

Be sure to sufficiently seal the
area between the exhaust
spigot and the facade with a
[ metal infill to ensure high
temperatures and flame do not
enter the facade cavity

——— Facade face
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Ventilation Requirement

A very important area which is commonly overlooked with gas fired Stone Hearth Ovens is access
and, most importantly, Ventilation to under and above the oven.

With many of Beech Ovens being gas fired there is either a Tube or Display burner mounted into the
oven floor, which needs a fresh air supply to function correctly.

A common problem with the oven installation process is that insufficient ventilation is allowed for. This
can result in the burner being starved of oxygen and not functioning correctly, or air is being drawn
from above or below the oven causing the flame to “disappear” below the oven floor, causing the
burner to fail. Both these cases result in poor oven operation and irregular temperature fluctuations.

Below is an image showing an example of the ideal location for Ventilation and Access panels in
Beech Stone Hearth ovens.

NOTE: The ventilation panel below the oven must be in the same room as the oven
mouth to ensure that a balanced air pressure is obtained within the oven cavity.

Min 600mm x 600mm

Sss= Access and Ventilation
sS= panel — preferable this side
S5 to allow access to spray
§§ filter and related
SS38 components.
CATION HOT
Minimum 600mm x 600mm An
=
EE§E§§ Access and Ventilation panel is
et provided with the oven and

should be used where possible
— this should be either below or
close to oven mouth and in
same room.
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Tube Burner Ventilation

All ovens are supplied with a tube burner will also be supplied with a ventilation kit
that should be installed as per the instructions below. This is designed to eliminate
any problems related to poor or insufficient ventilation resulting in the flame being
drawn or “disappearing” under the oven floor.

It is critical that this ventilation tube be installed correctly, and in the correct
position, to eliminate the risk of poor oven performance, erratic flame behaviour or
flame failure.

In some instances, the ventilation panels both below and above are not sufficient to
overcome excessive air movement from above and around the oven. This is
commonly caused by the ceiling space being used as a return air plenum for the
restaurant air conditioning and ventilation systems.

= NEGATIVE PRESSURE

I — Oven Facade

\

Flame is being drawn
under the oven

Even though a ventilation panel is fitted below the oven, the negative pressure above
the oven can be greater than the pressure below the oven. Because the tube burner
is installed in the floor of the oven, the hole in the oven floor is a clear passage for air
to flow, thus sucking the flame with it.
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Installing the Tube Burner Vent

All ovens with a tube burner are fitted with a 125mm round attachment.

125mm round  —
attachment

The following fittings will also be provided;

e Vent Box Adaptor to fit to service panel

e 2-3 metres (approx) of 125mm semi-rigid s
aluminium flexible duct if‘%
i
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NOTE: The vent MUST be below the oven mouth and in the same room as
the oven mouth. It cannot be installed in an adjacent room.

Vent hole in Service Panel for
tube burner \

Access and Ventilation
panel supplied by Beech
oven

The reason for having the vent under the mouth of the oven is to ensure that the
pressure into the oven mouth is the same as that supplied to the tube burner, thus
eliminating the pressure differential through the tube burner hole.

A NOTE: Do NOT cover the vent panel during operation. This may cause the
flame to stifle and fail.
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Install the Vent Box Adaptor onto the rear of the Service Panel using appropriate
fixings.

Vent Box Adaptor
installed onto back
of Beech ovens
recommended
Service Panel

With the Vent Box Adaptor now in position, connect the supplied 125mm semi-rigid
flexible duct from the tube burner mount to the Vent Box Adaptor. This should be
fixed using either aluminium duct tape or a suitably sized hose clamp.

Fix both ends
with duct tape
or hose clamp

125mm flexible 5
semi rigid duct
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Wood Box Airflow

If you will be firing the oven with wood only and wish to utilise the space below the
oven for wood storage, build the storage box so it has a back and two sides, leaving
the top open to allow generous airflow at all times.

If you require your wood fuel storage area to be completely sealed to comply with
local regulation, you will need to provide alternative means of ventilation and airflow
to below the oven floor.

With a wood only oven, air flow
must be available to flow in
through the wood box and
circulate around the oven
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Stud Wall Construction

After the oven is in its final location and all services
have been connected, set out the top and bottom
rails or formers to which the vertical metal studs
will be attached.

Combustible materials (E.g. timber studs)
are NOT recommended as construction
material for any part of the oven facade.

Hint: Use a plumb-bob spaced out from the oven
outer metal skin 75mm (50mm for the insulation
plus 25mm air circulation gap) and mark the floor
with a marker to show the inner diameter of your
cylindrical stud wall.

The metal vertical studs are attached to horizontal
top and bottom metal "rails", e.g. RONDO (R)
flexible rail, which can be attached to the concrete
floor and ceiling structure to give the desired
shape.

A
|
;

25mm Air Circulation Gap
between ceramic insulation
wool and stud wall frame
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Metal studs /

(Facade frame)

Where space is a major issue, an alternative method is to attach the metal vertical
studs directly to the oven metal skin. The oven insulation is then applied between the
vertical metal studs. We recommend that some form of insulation be applied over the
outside edge of the metal studs to minimise the rise in temperature of the facade by
conduction through the metal studs. Please contact Beech Ovens Head Office for
more detailed information.

Non-combustible Cladding

Non-combustible cladding is required
wherever hot parts of the oven come into
contact with the cladding, e.g. the oven
mouth, lintel, viewing windows, etc. The non-
combustible cladding should extend at least
300mm beyond these hot surfaces.

Non-combustible material — |
within this area (300mm)

Beech Ovens recommend that only non-
combustible cladding be fitted throughout the

facade. Suitable materials include stainless ———————
steel, copper, Colorbond® (sheet metal) corrugated iron or compressed fibre-cement
sheet.

If the 25mm Air Circulation Gap requirement has been adhered to, the temperature of
the cladding would normally be approximately 30-40°C.
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Finishing your Facade

The non-combustible cladding can be finished in any decorative material that is
easily affixed. Examples include tiles, brick veneer, stainless steel, copper sheet.

Ensure that a removable access and ventilation panel, manhole or other means of
easy access can be gained to the space above the oven for cleaning of the flue and
for System Damper calibration.

Other Facade Materials

If you require more detailed advice for construction using any other building
materials, please contact Beech Ovens Head Office.
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Facade Examples

The following photo gallery shows examples of the diversity of facades achievable
using a Beech Oven.

For more examples of Ovens and Facades, please visit the Beech Ovens website at
www.beechovens.com.au

Round Oven with Square Facade. Oberoi — New Delhi



http://www.beechovens.com.au/
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T Ea R

Colorbond on stud wall frame. Sao Paolo — Brazil

L

Wilson & Associates Interior Designers. Park Hyatt - Dubai
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Hilton Nagoya - Japan
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O’Connell’s - Dublin

Falvey’s Irish Heart— Ipswich, Australia
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