






27

An ongoing program of product improvement may require us to change 
specifications without notice. RFG-IR-W. Revised May 2010

Wood Stone Corporation 
1801 W. Bakerview Rd.
Bellingham, WA 98226   USA

Toll Free (800) 988-8103
Tel (360) 650-1111
Fax (360) 650-1166

Info@woodstone-corp.com or visit www.woodstone-corp.com

Mountain Series Installation and Operation Manual
STUCCO APPLICATION

MINIMUM STUCCO APPLICATION IS 1"

TRADITIONAL
STUCCO MIX

1 part masonry cement 
1 part regular cement
5 parts sand

STUCCO PREMIX IS 
PROBABLY AVAILABLE
AT YOUR LOCAL LUMBER 
YARD OR BUILDING SUPPLY 
STORE

1 part premix
2 parts sand

This figure depicts the application of stucco on a Wood Stone oven. Use no less than one inch of stucco coating to cover 
all exposed metal lathing on the oven. Maintain a minimum of 36" clearance from top and sides of oven to all combustible 
surfaces.
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INITIAL STARTUP

NEVER PLACE ANYTHING IN OR ABOVE THE RADIANT FLAME

HOW TO ADJUST THE FLOOR TEMPERATURE (SET POINT)
To adjust the oven's thermostatic floor temperature setting, simply press the arrow button corresponding to the direction 
in which you would like the setting to go. If the thermostatic set point is raised above the actual hearth temperature, the 
underfloor burner should activate.

INITIAL OVEN STARTUP
FIRST DAY

General Daily Oven Operation
END OF THE DAY
1.  Push 'ON'/'OFF' button, all gas will go off, including the pilots.
2.  Put oven night door(s) in place to retain heat.

BEGINNING OF THE DAY

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.

HOW TO READ FLOOR TEMPERATURE
The floor temperature is continuously displayed by the controller in the window labeled "hearth temperature". This 
reading is being taken by a thermocouple about an inch below the floor surface, so the actual surface temperature may 
be somewhat different, and is best measured using a non-contact (IR) thermometer.

NOTE: Small "crazing" cracks will occur with normal heating and cooling. They will not effect the performance or durability 
of the oven. If cracks of 1/8" or more develop, contact Wood Stone for evaluation.

1.  Make sure main gas supply is on (valve parallel with gas line).
2.  Make sure the switch on the Honeywell control gas valve is in the 'ON' position.
3.  Remove the night door(s). Push 'ON'/'OFF' button on controller. It may take a while for
     the gas to purge all the air from the gas lines.
4.  Allow oven to operate at FACTORY SETTINGS for 1 hour (thermostat set at 200 degrees F, Radiant flame at its
     lowest setting). Leave the set point at 200 degrees F throughout the entire first day. 
5.  After one hour, raise dome flame to 25% (~6 inch flame), hold this setting for 4 hours.
6.  After 4 hours at 25% flame, raise to 50% flame and hold for at least another 4 hours until the temperature
     reaches 500 degrees F.

1.  Remove the night door(s).
2.  Push 'ON'/'OFF' button, adjust the set point on the control panel to the desired floor temperature. Using the 
Throttle Knob Pointer, turn the radiant flame to its highest setting. Oven should stabilize at your desired temperature 
typically within 1-2 hours. Go to www.woodstone-corp.com for detailed information on cooking in your Wood Stone 
oven.

During the first few days of operation, small amounts of water may appear dripping from 
the oven. This is normal and will stop within a few days.

initial startup
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DAILY OVEN OPERATION

See page 23 for CONTROLLER illustration

1. DAILY STARTUP
Remove the night door(s). Press the 'ON'/'OFF' button to start the oven.
The Radiant Flame will ignite. The infrared under floor burner will ignite if the actual floor temperature is below the set 
point temperature to which the controller is adjusted.
POWER LIGHT: Indicates the system is energized.
DOME FLAME LIGHT: Indicates the pilot flame for radiant burner is lit.
HEARTH HEAT LIGHT: Indicates that the pilot flame for the infrared (under-floor) burner is lit. This light will go off 
whenever the actual floor temperature is above the thermostatic set point.

2. TURNING OFF THE OVEN
Push the 'ON'/'OFF' button on the controller to turn the oven off.
Both burners will go out and the digital readout on the controller will go blank. Always wait 5 minutes before relighting 
the oven

3. ADJUSTING THE RADIANT (DOME) 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 knob located to the lower left of the doorway, 
beneath the mantle. This burner is the primary heat source for the oven. The infrared underfloor burner act as an assist, 
to maintain desired floor temperatures during periods of high food production.

Never run the oven with the night door(s) in place

IMPORTANT: If at any time you feel that either or both of the burners are 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.

daily oven operation
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OVEN OPERATION

Night Doors

NIGHT DOORS: The door(s) are used for 
nighttime heat retention. Do not operate 
the oven with doors in place.

HOW TO READ FLOOR TEMPERATURE
The floor temperature is continuously displayed by the controller in the window labeled "hearth temperature". This 
reading is being taken by a thermocouple about an inch below the floor surface, so the actual surface temperature may 
be somewhat different, and is best measured using a non-contact (IR) thermometer. 
 
HOW TO ADJUST THE FLOOR TEMPERATURE (SET POINT)
To adjust the oven's thermostatic floor temperature setting, simply press the arrow button corresponding to the direction 
in which you would like the setting to go. If the thermostatic set point is raised above the actual hearth temperature, the 
underfloor burner should activate.
It is only possible to program the floor's thermostatic hearth set point to temperatures from 200 to 700 degrees F. Once 
proper temperatures for your application have been established, there should be little or no need to change the hearth 
set point.

Note: Small "crazing" cracks will occur with normal heating and cooling. They will not effect the performance or durability 
of the oven. If cracks of 1/8" or more develop, contact Wood Stone for evaluation. For additional operational and cooking 
information please visit www.woodstone-corp. com or call Wood Stone!

oven operation
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FLAME HEIGHT CONTROL

FLAME HEIGHT CONTROL

For each specific configuration of oven there is a system that determines what the desired flame height will be. 
Each flame height corresponds to a saturated floor temperature. Several factors need to be accounted for in order to  
determine this relationship for each oven.

FLAME HEIGHT INDICATOR SCALE
For Wood Stone Mountain Series ovens

Determining The Appropriate Flame Height

Throttle Knob Pointer

Flame Height Index Scale

Flame Height Indicator 
Comprised of Two Parts

For More information regarding Flame Height Control go to the Training 
section of our web site at: www.woodstone-corp.com

DO NOT USE ICE OR EXCESSIVE liquid or fire suppression chemicals ON THE oven FLOOR. THIS IS 
TO PREVENT THERMAL SHOCKING OF THE ceramic floor and voids the warranty.

Sudden introduction of fire suppression chemicals could cause injury or death!

Heat Up Flame- Set Throttle Knob Pointer at ‘5’ (highest setting) on the Flame Height Index Scale until desired  
temperature is reached.
Holding Flame- Set Throttle Knob Pointer at ‘3’ (~8-9” flame) on the Flame Height Index Scale for desired temperature 
of 570-600 degrees F. Set Throttle Knob Pointer at ‘2’ (~5-6” flame) on the Flame Height Index Scale for desired 
temperature of 450-480 degrees F.
Cooking Flame- After introducing the pizza/product into the oven, visually raise the flame to approximately 3 inches 
higher than the Holding Flame.

*Note: the Cooking Flame has two purposes:
1) To bake the top of the pizza/product as fast as the bottom of the pizza/product.
2) To help replace heat to the floor (hearth) that is lost during production cooking.
***Return the Throttle Knob Pointer to the Holding Flame after removing the pizza/product from the oven.*** 
*Note: The settings recommended on the Flame Height Index Scale for specific flames are based on ovens that have 
been installed according to specifications. Individual results may vary slightly.

http://www.woodstone-corp.com/cooking_education_flame_height_1.htm
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CONTROLLER DIAGRAM

1-800-988-8103        www.woodstone-corp.com

HEARTH SET POINT

HEARTH
TEMPERATURE

F
COFF

ON

POWER	        DOME	            HEARTH
		        FLAME		    HEAT

P u s h  O N / O F F 
bu t ton  to  tu rn 
burners off.
Presser le bouton 
O N / O F F  p o u r 
arreter le bruleur

Push ON/OFF 
button to light 
burners.
P r e s s e r  l e 
bouton ON/OFF 
pour allumer le 
bruleur. WAIT 5 MINUTES BEFORE RELIGHTING

ATTENDRE 5 MINUTES AVANT DE RÉALLUMER

Controller diagram
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USE OF WOOD IN THE OVEN

Radiant burner

Wood Fire 
Location

Oven Doorway

Make every effort to keep ash and other debris out of the radiant burner 
well. Do not use the radiant burner as a "backstop" when shoveling ash 
and/or coals out of the oven. Using the oven floor brush and ash shovel, 
move debris only toward the oven doorway and dispose of safely. See 
the Fuelwood Facts sheet at the end of this manual for more information 
on burning wood.

When burning wood in a Wood Stone RFG-IR-W, (GGW) or RFG-W model oven, the fire should be placed to one side of the 
oven chamber, as close to the door opening as is possible (this is often described as the 8 o'clock or 4 o'clock position). 
Burn a maximum of 15 lbs. of wood per hour. If flames spill out of the doorway, or the oven temperature exceeds 850 
degrees F, you are over firing the oven.

DO NOT USE THE RADIANT BURNER TO IGNITE WOOD OR  
sUPPORT THE WOOD FIRE.

Wood should be stored and handled in accordance with the 
recommendations outlined in section 11 of NFPA96.

The interior floor and dome of the oven do not require creosote or soot 
removal. The oven flue and exhaust system will require inspection and 
cleaning. The exhaust system must be inspected and cleaned per the 
manufacturer's and or local code official's recommendations.

Dispose of ash per the following: 
1.	P lace ashes into a metal container with a tight fitting lid.
2.	P lace the closed container of ashes on a non-combustible floor or on 

the ground.
3.	P lace the closed container of ashes well away from all combustible 

materials, pending final disposal.
4.	 Retain the ashes in the closed container until all the cinders have  

thoroughly cooled. Ashes can then be disposed of safely

If at any time, you feel the gas components of the oven are not operating properly, turn the oven 
off, shut off the gas supply and call Wood Stone to arrange for servicing of the oven.

Note: Wood Stone's stainless steel 
ash shovel and double compartment 
ash disposal system offer a safe and 
convenient way to dispose of ash.

USE OF WOOD IN THE OVEN
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DAILY MAINTENANCE

Burner problems resulting from debris will not be covered by the Warranty.

Cooking Chamber

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

There is a stainless steel curb to prevent food from falling into the radiant flame. If food or debris get into the burner well, 
intermittent cutting or frequent cutting out of the flame as well as potential damage to the gas components may result. 
If food gets into the radiant flame well and the flame is visibly obstructed, turn the appliance off immediately, and call 
for service.

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 non-metallic 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.

DO NOT USE ICE OR EXCESSIVE liquid or fire suppression chemicals ON THE oven FLOOR. THIS IS 
TO PREVENT THERMAL SHOCKING OF THE ceramic floor and voids the warranty.

Sudden introduction of fire suppression chemicals could cause injury or death!

DAILY MAINTENANCE
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PERIODIC THERMAL CLEANING

ESTABLISHING A THERMAL CLEANING SCHEDULE

Wood Stone ovens are typically operated at temperatures which preclude the need for cleaning of the interior walls and 
ceiling (the dome) of the oven. If however, you routinely operate the oven at floor temperatures lower than 450 degrees 
Fahrenheit (F), you may notice a buildup of soot on the interior walls and/or ceiling of the oven. If this is the case, use the 
following procedure to periodically clean the oven. The frequency of thermal cleaning will be determined by the amount 
of buildup experienced.

THERMAL CLEANING

Gas-fired RFG-IR and RFG-IR-W Ovens - If a Wood Stone gas-fired oven is operated at low temperatures (below 400 
degrees F), it is possible that grease from food could condense on the walls and ceiling of the oven. To remove the grease 
that has accumulated on the walls and ceiling of the oven, simply turn the radiant flame to its highest setting. Monitor 
the floor temperature displayed on the controller. When the floor reaches 600 degrees F, lower the flame slightly so as 
to maintain the oven floor temperature near 600 degrees F for about an hour. Once the oven dome appears clean, allow 
the oven to return to normal operating temperatures and continue normal operation.

PERIODIC THERMAL CLEANING
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SAFETY CONSIDERATIONS

IMPORTANT SAFETY CONSIDERATIONS
 
Solid fuel exhaust contains creosote and other substances that accumulate in ducting, creating a risk of fire. The 
rate of accumulation will vary with respect to flue gas temperature, wood type and moisture content. Frequent, 
regularly scheduled, thorough flue cleaning is the best way to minimize the risk of flue fires.

creosote - and the need for its removal
 
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 
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. The interior floor and dome of the oven do not require creosote or soot 
removal. The oven flue and exhaust system will require inspection and cleaning. The exhaust system should be 
inspected and cleaned per the manufacturer's and or local code official's recommendations.

SAFETY CONSIDERATIONS
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TROUBLESHOOTING GUIDE

Underfloor burner did not fire when the floor temperature dropped below 
the setpoint. Contact Wood Stone for assistance.

Hearth temperature is above the setpoint.

This is normal. Radiant (dome) flame can drive the temperature over the 
setpoint. The setpoint only controls the underfloor (hearth) burner. Turn down 
the dome flame if needed.

Please contact Wood Stone at 1-800-988-8103 should service be necessary, or if you have any questions about 
your oven. Our office hours are 8am to 4:30pm Pacific Standard Time. Follow the recorded instructions for 
Emergency Service if you require assistance during non-business hours. A Wood Stone technician will promptly 
respond to your call.

'Chec' display on controller

Problem                                         Cause/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.  If control still does not turn on, please contact Wood Stone for 
assistance.

Radiant 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. Contact Wood Stone for 
assistance.
3.  Damaged igniter or gas valve. Contact Wood Stone for assistance.
If the oven is being started for the first time:

Has all air been bled from the gas line?•	
Is the switch on the SV-2 valve in the 'ON' position?•	

Note: (Valve is locate on the back of the control box, beneath the oven.

Underfloor burner is not running. 'Hearth 
Heat' light is off.

Hearth temperature is above the 
setpoint.

TROUBLESHOOTING GUIDE
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120 V ELECTRICAL DIAGRAM

RFG-IR-W 120 VAC MODELS

120 V ELECTRICAL DIAGRAM
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240 V ELECTRICAL DIAGRAM

rfg-ir-W 240 VAC Models

240 V ELECTRICAL DIAGRAM
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OPERATION SEQUENCE

Burner Operation Sequence

GG-W or RFG-IR-W Oven - Touchpad Controller

Power On

SV2 valve powers igniter and opens 
pilot valve for radiant (rear) burner

Pilot Lights

Pilot does not light- 
 SV2 times out

SV2 senses pilot flame- 
igniter off- SV2 opens- 
burner lights- dome flame 
indicator light comes on

Radiant burner remains on 
until oven is turned off

Floor Temp. above set point- 
then controller does not power 
SV1 (underfloor burner) Floor Temperature below set point- 

Controller sends power to SV1- SV1 
powers igniter and opens pilot valve

Pilot lights- SV1 senses pilot flame- 
igniter off- hearth heat light on- SV1 
opens- underfloor burner lights

Floor reaches the set point- Temperature- 
Controller turns off- power to SV1 and 
underfloor burner shuts off

Pilot does not light- SV1 
t imes  ou t -  Touchpad 
controller flashes ‘chec’

OPERATION SEQUENCE
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INTERLOCK DIAGRAM

Interlock of Oven Control to an Exhaust Fan
This connection is intended to interrupt power to the oven until the fan is turned on

S1 is a double pole- single throw switch (provided by others) that interrupts incoming power to both the oven and the 
fan.
The intent is to prevent the operation of the oven in the event the fan is shut off.

Any interruption of the power to the oven will cause the oven (including all burners and pilots) to shut off, and it will be 
necessary to restart the oven by pressing the start switch once power is restored.

No other connection to the oven control system is condoned by Wood Stone and may affect the oven warranty and cause 
damage to the oven controls.

INTERLOCK DIAGRAM
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FUELWOOD FACTS

What type of wood should you use to fire your solid fuel cooking equipment?
The answer to this question depends on several considerations: geographical location, availability and relative cost of 
various fuelwood species and individual preferences regarding the flavor qualities of various wood types. There are a 
wide variety of good fuelwood species in all geographic locations. Each species of wood has different characteristics. 
The table below should help weigh the pros and cons of various types of wood. Wood from conifers (pine trees) is not 
recommended due to its poor fuelwood characteristics (low weight, low-med heat, poor coaling, high sparking and high 
residual creosote).

Whichever type of wood you use, MAKE SURE YOU KNOW THE MOISTURE CONTENT. Properly seasoned wood contains 20% 
moisture or less. If wood contains more than 20% moisture, it should not be accepted for use. Wood should be stored off the 
ground and out of the rain in an environment that allows good air circulation so that the drying process can continue. Wet wood is 
the most common operational difficulty associated with wood-fired cooking equipment. Wood Stone’s moisture meter can prevent 
you from paying for water when you thought you were paying for wood (see optional accessories).

Wood Type Heat Lbs/Cord Lighting Coaling Sparks Fragrance*
Alder Med-Low 2500 Fair Good Moderate Slight
Apple High-Med 4400 Fair Excellent Few Excellent
Ash High 3500 Fairly Difficult Good-Excellent Few Slight
Beech High 3800 Difficult Excellent Few Good
Birch (white) Medium 3000 Easy Good Moderate Slight
Cherry Medium 2000 Fair Excellent Few Excellent
Elm High 2300 Very Difficult Good Very Few Fair
Hickory Very High 4200 Fairly Difficult Excellent Moderate Excellent
Maple (red) High-Med 3200 Fairly Difficult Excellent Few Good
Maple (sugar) High 3700 Difficult Excellent Few Good
Mesquite Very High Very Difficult Excellent Many Excellent
Oak (live) Very High 4600 Very Difficult Excellent Few Fair
Oak (red) High 3700 Difficult Excellent Few Fair
Oak (white) Very High 4200 Fairly Difficult Excellent Few Fair
Pecan High Fair Good Few Good

Calculate your approximate monthly, daily and hourly fuel-wood costs using the following formulas:
The cost of well-seasoned hardwood varies greatly with geographical location.
Cost per month = A x C	    Cost per day =  A x C	              Cost per hour =    A x C
				                  30			                  30
									           12
				    A = Cost/Cord (from wood supplier)
				    B = lbs./Cord (from above table)
				C     = Cords/Month (from experience, or call Wood Stone for an estimate
When burned, all wood releases approximately 6500 BTU’s/lb. so it is better to compare the price of
wood by the pound rather than by the cord. A full cord of wood measures 4’ x 4’ x 8’ when stacked.
					     Cost per lb = A	 					   
						            B

(   )

*The desirability of 
various fragrances 
is largely a matter of 
personal preference.

Do Not use 
pressed wood 
products in 
Wood Stone 
food service 
equipment, 
they may 
damage the 
ceramics.

FUELWOOD FACTS
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LIMITED WARRANTY

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.	In the 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, direct your claim to:
Wood Stone Corporation 1801 W. Bakerview Rd.  Bellingham, WA 98226  USA  Attn: National Service Manager

ALL WARRANTY SERVICE MUST BE PRE-APPROVED BY WOOD STONE 
PLEASE CONTACT THE FACTORY FIRST

Please call 1-800-988-8103 or 1-360-650-1111 seven days a week. Our normal business hours are 8am to 
4:30pm Pacific Standard time Monday through Friday. If calling during non-business hours, follow the recorded 
instructions for emergency service and a Wood Stone technician will get back to you promptly. 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.

LIMITED WARRANTY


