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Follow these instructions to assemble the oven.

Use the 3/8" x 1"(9.5 mm x 25 mm) carriage bolts to assemble the stand on a level surface. Be sure to use the
washers provided and to tighten nuts and bolts securely.

3/8"x 3/4"
(9.5 mm x 19 mm)

On 3030 Models only: Use 3/8"x 3/4"(9.5 mm x 19 mm) long carriage bolts as shown (upper 2 holes on each
\side) instead of the 3/8"x 1" (9.5 mm x 25 mm) long carriage bolts.
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/3. Using a forklift, carefully lower the body of the oven
on to the stand so that the bolt holes line up. While
supporting the oven with the lift, install the 3/8" x 1"(9.5
mm x 25mm) carriage bolts. Use the washers provided
and tighten all nuts securely. Be sure to use the forklift
pockets when lifting the body of the oven. Bistro 3030
models - forklift pockets are on the front only and do not
extend all the way through the oven.

4. After the oven body is bolted to the stand, the oven can be moved into place with a pallet jack using the LOWER
forklift pockets. If the oven is to be installed against a wall, leave access to the back of the oven until the assembly is
completed.

CAUTION: The 3030 model Bistro weighs approximately 365 Kg. The 4343 model Bistro weighs approximately
775 Kg. The 4355 model Bistro weighs approximately 1134 Kg. The oven is very top-heavy. IF THE OVEN TIPS IT
CAN CAUSE SEVERE INJURY OR DEATH! The oven should only be moved in this manner (pallet jack) on a LEVEL
FLOOR. Do not attempt to move the oven with a hand truck. If the oven must be moved over an inclined surface,
a forklift or other suitable means should be employed. If the installer does not have the equipment or experience
required to move the oven safely, we recommend you secure the services of a qualified rigging company.

/ -

Make sure the pallet jack wheels do not contact the underside of the fork pocket when lifting to avoid damaging
the stand.
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/5. Remove the shipping panel from beneath the
oven. The shipping panel is secured with 2 screws
in the front, and 2 screws in the back. Discard the
shipping panel.

6. Attach the Control Box to the oven using 4) 1/4-
20 (6.35mm diameter) screws. The control box
should be oriented so the knob is on the left side
of the control box.

N

Wood CIELTY

An ongoing program of product improvement may require us to change
specifications without notice. BL-RFG-CE, BL-RFG-W-CE
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7. Connect burner assembly components and thermocouple at the rear of the control box.

Remove the lower control
box cover. Route the
igniter wire through this
‘\"nriﬂr] A\ . hole and plug it into the
=) lﬁgh e ' terminal marked 'SPARK'

: : . on the ignition module.

Plug in thermocouple wire Attach flexible pilot tube
here. here. Tighten the fitting
firmly.

Use flexible gas pipe provided
to connect the burner.

wing nut

front tabs

8. Install the burner tray. Slip front tabs of the burner tray over the lip of the burner while the rear tab of the burner tray
slips over the threaded stud at the back of the burner. Install the wing nut onto the stud and tighten to secure the burner
tray in place.

. %
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9. Install the mantle. Install the 3 threaded studs
into the clips on the front of the oven. Slide 2
spacer washers over each stud. Slide the mantle
over the studs, then slip a stainless steel washer
onto each stud. Install and tighten the cap nuts

securely.
stainless steel
stainless steel
washer
spacer washers
threaded stud
10. Place the mantle faceplate cover
over the open area under the top of
the mantle. Install the cover plate
using the screws provided (3 for BL-
3030 and 4 for BL-4343/BL-4355)
.
p
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If the oven has been supplied with a granite mantle, affix the granite slab to the mounting bracket using the silicone
adhesive provided.

11. Reinstall the burner guard, and optional logset if supplied. The lower tab of the guard fits into the front of the burner

opening. The logset pieces fit onto the studs on the burner guard, behind the opening in the guard, so the logs sit at the
rear of the burner opening.

.

/
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WS-BL-4343-CE AND WS-BL-4355-CE MODELS
EN 437 Gas GrouD I2H lze |2L I2ELL |3+ I3B/P laa/rzrsm I3P
Declared Input (kW) 23.3 | 23.3 23.3 23.3 | 233 21.0
Inlet Pressure (mbar) 20 | 20 20 | 28-30/37/50 | 30 50 | 30/37/50
Declared Pressure at Gas
Valve Outlet (mbar) 11.2 | 11.2 22.4 224 | 22.4 22.4
SCOPE OF APPROVALS
UTILITY SPECIFICATIONS
3/4 inch B.P.T (19 mm) gas inlet (female threaded)
NATURAL GAS
Gas Supply and Pressure
G20 @ 20 mbar - IZH(ZO) - AT, DK, ES, Fl, IE, IT, PT, GB, SE, CH, GR, EE, LV, SI, CR, SK and CZ
G20 @ 25 mbar - 1, - HU
G20 @ 20 mbar - 1,,,,, - DE, PL
G20, G25 @ 20 mbar - ;. ,, - DE
G25 @ 25 mbar - I, ,. - NL, HU
PROPANE
Gas Supply and Pressure
G31 @ 30mbar, 37mbar, 50mbar - I ... - BE, DE, ES, FR, IR, IE, NL, PT, GB, IS, GR, CY, EE, HU, LV, MT, S, and
CH
G30 @ 28-30mbar, 37mbar - I, . ... - BE, ES, FR, IE, IT, PT, GB, CR, GR, CH, and CY
G30 @ 28-30mbar, 37mbar, 50mbar - I, ... - SE, CH, AT, DK, FI, DE, NL, NO, HU, PL, S, FR, CY, LT, SK, MT,
and CZ
S J
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WS-BL-3030 MODELS

UTILITY SPECIFICATIONS
3/4 inch B.P.T (19 mm) gas inlet (female threaded)

EN 437 Gas Group |2H I2E AND I2FL1 |3+ |SB/Pl3m ISB/PISO) |3P
Declared Input (kW) 16.1 16.1 13.6 13.6 13.6 12.3
Inlet Pressure (mbar) 20 20 28-30/37/50 30 50 30/37/50
Declared Pressure at Gas

Valve Outlet (mbar) 1.2 11.2 17.4 17.4 17.4 17.4
SCOPE OF APPROVALS

Ly fOF USE iN AT, DK, ES, Fl, IE, IT, PT, GB, SE, CH, GR, EE, LV, SI, CR, SK and CZ
stz0 107 USE iN: DE and PL

a5 107 USE iN: NL and HU

s O USE iN: DE

ssesa0amiso 1O USE N2 BE, ES, FR, IE, IT, PT, GB, CR, GR, CH and CY

swpesavanso (07 USE IN: SE, CH, AT, DK, FI, DE, NL, NO, HU, PL, SI, FR, CY, LT, SK, MT and CZ

I
I
I
I
I
Lpnianso 107 USE iN: BE, DE, ES, FR, IR, IE, NL, PT, GB, IS, GR, CY, EE, HU, LV, MT, SI and CH

GAS SUPPLY AND PRESSURE
Declared Input (kW) 16.1 13.6 12.3
Gas GI‘OUp I2H I2E and I2ELL I3+ ISB/P(30\ ISB/Plsm Isp
Inlet Pressure (mbar) 20 20 28-30/37/50 | 30 50 30/37/50
Declared Setting Pressure at the
outlet from the gas valve (mbar) | 11.2 11.2 17.4 17.4 17.4 17.4
N
/
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IMPORTANT: It is the responsibility of the installer to determine the best location for electrical and gas service to enter
the stand enclosure of the oven, and to create the necessary aperture(s) for this entry. Gas and electrical routing to
this appliance should be provided in a manner consistent with all relevant local and national codes and in a manner
acceptable to the authority having jurisdiction. The front and rear panels MUST be installed to ensure proper operation

and the structural integrity of the stand.
GAS

The Wood Stone WS-BL-4343-CE is equipped with a 3/4-inch N.P.T. (19mm) female gas connection. The gas supply
should be consistent with the gas type and volume specified on the Equipment Dataplate.

Have a qualified gas installer provide the hookup and test all fittings and pipe connections for leaks. Wood Stone recommends
that the oven be equipped with an individual shutoff valve and that this individual shutoff valve (supplied by others) be left
easily accessible. The shutoff valve must have an inside diameter of no less than 3/4-inch (19 mm).

ELECTRICAL

Have a qualified electrician wire the transformer terminal strip with a power supply corresponding to the specifications on
the Oven Dataplate. Electrical diagrams are located on the oven and also at the end of this manual. This appliance must
be electrically grounded. Electrical service to this appliance should be installed in accordance with all relevant local and
national codes and in @ manner acceptable to the authority having jurisdiction.

:5 ]
_
3/4 inch N.P.T. (19mm) Gas Inlet
Electrical Junction Box Provide gas service through a 3/4 inch (19 mm)
Remove the cover and attach the leads to the terminal line to this inlet in accordance with all relevant local
strip. Use one of the knock-outs on the side of the and national codes, and in @ manner acceptable
junction box to anchor the incoming power cord in a to the authority having jurisdiction. The inlet for
manner acceptable to the authority having jurisdiction. all natural gas models will not be equipped with
a regulator.
WO0OD STONE CORPORATION -
\WOXiXi¥FSton e‘ 1801 W. Bakerview Rd. Ig:l(ggeoi g;):)ﬁ?ﬁ o
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N

Wood Stone ovens should be vented in accordance with pertinent national, regional and local codes concerning such
appliances; check venting plans with the authority having jurisdiction before proceeding with installation.

The above statement taking precedence, Wood Stone Corporation recommends the following two venting
options:

1. The Wood Stone Bistro ovens can be vented as a Type A appliance (with no flue connection), designed to be installed
under an exhaust hood (canopy). The hood must be a Type 1 (grease rated) hood connected to a (grease rated) duct
system. The venting system must be designed and installed in accordance with all relevant codes pertaining to grease
and smoke producing commercial cooking appliances. Ovens that utilize solid fuel must be vented separately from any
non-solid fuel burning appliances. There may be requirements for interlocking the oven or its gas supply with the ventilation
system. Check with your local code official. Airflow should be adjusted according to the requirements specified by the
hood manufacturer and/or local codes.
OR

2. The oven is also approved as a Type B,, appliance, designed to be connected directly to a chimney which is installed
in accordance with all relevant local and national codes. The chimney system must be installed and constructed to the
same requirements as a duct that serves grease and smoke producing commercial cooking appliances. If venting the oven
with this method, the oven must be vented independently of other equipment. A suitable fan should be used at the end
of the duct run to ensure proper draft in all conditions. Wood Stone does not recommend using an in-line type fan. When
installed, the fan speed/air flow should be adjusted to attain the appropriate duct pressure at the oven flue collar:

Bistro Model 3030:
203 mm 0.D. duct collar \_-
Bistro Models 4343/4355:
254 mm 0.D. duct collar

For gas fired ovens without solid fuel: 0.25 mbar, (0.1"WC)
For any oven utilizing solid fuel: 0.35 mbar,(0.14" WC

This pressure may be checked by inserting the pressure test probe up |
through the oven doorway to the point where the duct is connected to the
oven flue collar.

The fan must also be of a suitable temperature rating.

For gas fired ovens without solid fuel the fan must be rated for a minimum
of 150 C (300 F) continuous.

For any oven utilizing solid fuel the fan must be rated for a minimum of 232
C (450 F) continuous.

There may be requirements for interlocking the oven or its gas supply with
the ventilation system. Check with your local code official.

~

/
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 FIRST DAY A
1. Make sure main gas supply is on (and has been purged), and that the individual shutoff valve (supplied by others ) is
in the "flow" position.

2. Push I/0 button on controller. It may take a while for the gas to purge all the air from the gas lines.
3. When the radiant flame ignites, make sure it is turned to its lowest setting. Allow the oven to operate at this setting
for two hours.
4. After two hours, raise radiant flame to 25% (16 c¢m flame), hold this setting for 4 hours.
5. After 4 hours at 25% flame, raise to 50% flame and hold for at least another 4 hours. The oven can be left at this
setting all night, or turned off.
SECOND DAY
1. Turn the oven on by pushing the 1/0 button on the controller.
2. Turn the radiant flame(s) to 75% height. The oven will heat up rapidly when the desired floor temperature is reached,
lower the radiant flame setting to hold the oven at this temperature. The oven is now ready for cooking, go to it!
GENERAL DAILY OVEN OPERATION

END OF THE DAY
Push I/0 button. All gas will go off, even the pilot.
BEGINNING OF THE DAY
Push 1/0 button and turn the radiant flame to its highest setting. The oven should reach the desired operating temperature
within about two hours.
CLEANING THE OVEN
1. As needed (twice per hour), use the floor brush to sweep stray food debris to the doorway, where it can be easily
removed with a dough cutter or spatula.
2. As needed, swab the deck using a damp (not wet) rag wrapped around the floor brush.

NEVER PLACE ANYTHING IN OR ABOVE THE RADIANT FLAME
HOW TO READ FLOOR TEMPERATURE
The floor temperature is continuously displayed by the controller. This reading is being taken by a thermocouple about 1
inch (25 mm) below the floor surface, so the actual surface temperature may be somewhat different, and is best measured
using a non-contact (IR) thermometer.

N J
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p
DETAILED DAILY OVEN OPERATION

IMPORTANT: If at any time you feel that the burner is not operating properly, turn the oven off and call for service.
Before servicing, disconnect the electrical supply at the breaker and turn off the gas supply at the appliance’s
individual gas shutoff valve. In the event of a power failure, no attempt should be made to operate the oven.

1. DAILY STARTUP
Press the 1/0 button to start the oven. The Radiant Flame will ignite.

@ GREEN LIGHT: indicates the system is energized.
£\ GREEN LIGHT: indicates the pilot flame for the radiant burner is lit.

2. TURNING OFF THE OVEN

Push the I/0 button on the controller to turn the oven off. The burner will go out and the digital readout on the
controller will go out.

3. ADJUSTING THE RADIANT FLAME

To adjust the radiant flame: The radiant flame is always on when the oven is operating and can be adjusted to any flame
intensity between its highest and lowest setting; simply turn the control knob. This burner is the sole heat source for the
oven.

DO NOT OPERATE THE OVEN WITH DOORS IN PLACE. e = '_’_f_ "

Night Door

The night door should be removed
whenever the oven is turned 'ON'.

N

THE DOOR IS USED FOR NIGHTTIME HEAT RETENTION. i »

p
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MODELS WITH WOOD BURNING OPTION
Gas fired models with a '-W" in the model number, (WS-BL-4343-RFG-W and WS-BL-4355-RFG-W) may burn up to
1.4 Kg of wood per hour when properly vented as a Solid Fuel appliance. Build the fire on the side of the oven, 6-10
inches (150-250 mm) away from the doorway of the oven or use a smoker tray. Never use the gas (radiant) flame as a
fire starter, and keep the fire away from the radiant flame. Keep all ash and debris away from the radiant flame.

WOOD AND ASH
Wood should be stored and handled in accordance with all applicable national and local codes. The interior floor and dome
of the oven do not require creosote or soot removal. The oven flue and exhaust system will require periodic inspection
and cleaning. The exhaust system should be inspected and cleaned per the manufacturer's and or local code official's
recommendations.

REMOVAL OF CREOSOTE AND SO0T
ONLY RFG-W MODELS ARE INTENDED TO ALLOW THE ADDITIONAL BURNING OF WOOD.

As with all commercial cooking equipment exhaust systems, a regular inspection and cleaning schedule is needed to
prevent the possibility of a hood or duct fire. The frequency of inspection and cleaning will depend on hours of use and
type and quality of wood used as fuel. Only use hardwood species dried to a moisture content of 20% or less.

When wood is burned slowly, it produces tar and other organic vapors, which combine with expelled moisture to form
creosote. The creosote vapors condense in the relatively cool oven flue of a slow-burning fire. As a result, creosote residue
accumulates in the duct. When ignited, this creosote makes an extremely hot fire.

The duct serving this oven should be inspected at least twice a month during the first two months of operation, to establish
a rate of creosote buildup and necessary cleaning schedule. If creosote or soot has accumulated, it should be removed
to reduce the risk of a flue fire.

Disposal of ash: Place ashes into a metal container with a tight fitting lid. The closed container of ashes should be placed
on a non-combustible floor or on the ground well away from all combustible materials, pending final disposal. They should
be retained in the closed container until all the cinders have thoroughly cooled. Ashes can then be disposed of safely.
Wood Stone's stainless steel ash shovel and, double compartment ash disposal system is a safe and convenient way to
dispose of ash.

Double Compartment
Ash Dolly

N
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s N
OVEN INTERIOR

Wood Stone recommends the use of a long-handled, brass bristled or natural fiber brush for sweeping aside excess food
particles that will accumulate on the floor of the oven during use. The oven floor can be cleaned with a damp rag.

DO NOT POUR OR SPRAY LIQUIDS ONTO THE OVEN DECK OR INTO THE OVEN INTERIOR AS THIS CAN DAMAGE
THE CERAMIC AND WILL VOID THE WARRANTY.

There is a stainless steel burner guard to prevent food from falling on and thereby obstructing the gas orifices of the radiant
flame. If food gets into the radiant flame well and the flame is visibly obstructed, turn the oven off immediately,
and call for service.

OVEN EXTERIOR

All painted and stainless steel surfaces should be cleaned as necessary using an approved mild detergent, hot water and
a soft cloth or sponge. Stubborn residues may be removed using a nonmetallic scouring pad. When scouring stainless
steel surfaces, scrub with the grain of the metal to prevent scratching.

IMPORTANT: DO NOT USE EXCESSIVE AMOUNTS OF LIQUID WHEN
WIPING ON OR AROUND THE CONTROL BOX.

ALSO

DO NOT USE THE RADIANT BURNER WELL AS A DUMP FOR DEBRIS OR TRASH INCINERATION; MAKE
EVERY ATTEMPT TO KEEP DEBRIS FROM DROPPING INTO THE WELL.

N J
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-~
°F
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0]
UL XX FySton e‘
1-360-650-1111 www.woodstone-corp.
%) POWER: Press this button to turn the unit on or off.
°F TEMPERATURE SCALE: Press and hold this button to switch
oc|ll between Celsius and Fahrenheit.
TEMPERATURE READOUT: When the power is on, the hearth
temperature is displayed in this window.
S
-~
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WS-BL-3030, WS-BL-4343 AND WS-BL-4355 CE MODELS
———% 230 VAC 50/60 Hz
———> ‘(wired lgy others)
L NG
Junction box CI)OO-
fuse 5a
fuse 2a
EMI
FILTER
| wht.
XFMR % Grn.
Thermocouple connector Control circuit board
Filter Bead
1 2 3 4 5 6 7 8 9 10
Q000000000
TIC-Yellow White

Filter Bead T/C Red Pink (24 volts)

o brown

white
IGNITION CONTROL SYSTEM
/\ Pilot/igniter
spark/sensor
ICS-2 (-
MV___ PV Led TH mpv TR Grd g
o [olc[es[e® |<— pilot tube
grey O SV2 gas valve
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| I — |
T 71°
purple
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-
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PROBLEM SOLUTION
Controller will not turn on 1. Incoming power to oven turned off. Check circuit breaker for circuit
supplying the oven. Check that any wall switches external to the oven that
control oven power are turned on. Check that any interlocks external to the
oven are turned on.
2. Check for blown fuse on the back of the control box. If control still does
not turn on, please contact your distributor for assistance.
Flame does not light 1. Is gas turned on to the oven? Is gas shut-off valve turned all the way
on?
2. Debris in burner. Burner may require cleaning. Burner is accessed from
beneath the oven. Contact your distributor for assistance.
3. Pilot flame out of adjustment. Contact your distributor.
4. Damaged igniter, gas valve or ignition module. Contact your distributor
for assistance.
If the oven is being started for the first time:
Has all air been bled from the gas line?
Flame cuts out 1. Debris in burner.
2. Oven is being run with the night door in place-night door must be removed
whenever the oven is turned on.
3. Wind blowing into the oven, or other venting issues.
Display reads 'OPEN' 1. Thermocouple is not plugged into control box.
2. Damaged thermocouple - call Wood Stone.
\_ )
Please contact your Local Distributor should service be necessary, or if you have any questions about your
oven.
\
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N
WOOD STONE WARRANTS ITS EQUIPMENT TO THE ORIGINAL PURCHASER AGAINST DEFECTS IN MATERIAL

OR MANUFACTURE FOR A PERIOD OF ONE YEAR FROM THE ORIGINAL DATE OF PURCHASE, SUBJECT TO
THE FOLLOWING EXCLUSIONS AND LIMITATIONS.

CONTACT YOUR LOCAL DISTRIBUTOR FOR WARRANTY SERVICE

EXCLUSIONS
The warranties provided by Wood Stone do not apply in the following instances:

1. In the event that the equipment is improperly installed. Proper installation is the responsibility of the installer; proper

installation procedures are prescribed by the Wood Stone installation manual.

2. Inthe event the equipment is improperly maintained. Proper maintenance is the responsibility of the user; proper maintenance
procedures are prescribed in the Wood Stone installation manual.

3. In the event that the failure or malfunction of the appliance or any part thereof is caused by abnormal use or is otherwise not
attributable to defect in material or manufacture.

4. In the event that the appliance, by whatever cause, has been materially altered from the condition in which it left the factory.

5. In the event that the rating plate has been removed, altered or obliterated.

6. On parts that would be normally worn or replaced under normal conditions.

7. Normal cracking due to expansion and contraction stress relief in either the dome or oven deck.

8. In the event that pressed log products of any type have been burned in the equipment.

9. Damage resulting from the use of chemical cleaning products in the oven, as well as any damage from liquids or chemicals
being poured or sprayed into the oven.

If any oral statements have been made regarding this appliance, such statements do not constitute warranties and are not part of
the contract of sale. This Limited Warranty constitutes the complete, final and exclusive statement with regard to warranties.

THIS LIMITED WARRANTY IS EXCLUSIVE AND IN LIEU OF ALL OTHER WARRANTIES WHETHER WRITTEN, ORAL OR
IMPLIED, INCLUDING, BUT NOT LIMITED TO, ANY WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR
PURPOSE OR WARRANTY AGAINST LATENT DEFECTS

LIMITATIONS OF LIABILITY:

In the event of warranty claim or otherwise, the sole obligation of Wood Stone shall be the repair and/or replacement, at the option
of Wood Stone, of the appliance or component or part thereof. Such repair or replacement shall be at the expense of Wood Stone
with the exception of travel over 100 miles or two hours, overtime, and holiday charges which shall be at the expense of the
purchaser. Any repair or replacement under this warranty does not constitute an extension of the original warranty for any period
of the appliance or for any component or part thereof. Parts to be replaced under this warranty will be repaired or replaced at the
option of Wood Stone with new or functionally operative parts. The liability of Wood Stone on any claim of any kind, including claims
based on warranty, expressed or implied, contract, negligence, strict liability or any other theories shall be solely and exclusively the
repair or replacement of the product as stated herein, and such liability shall not include, and purchaser specifically renounces any
rights to recover, special, incidental, consequential or other damages of any kind whatsoever, including, but not limited to, injuries
to persons or damage to property, loss of profits or anticipated profits, or loss of use of the product.

TO SECURE WARRANTY SERVICE:
If you claim a defect covered by this Limited Warranty, contact your local distributor.
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