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Direct Connect Venting Examples

Example 1A shows a proper installation. 
Enclosure around the oven is completely 
sealed so that the only air entering the 
space beneath the oven comes through the 
oven service panel.

Example 2A is not acceptable because the 
combustion air intake is blocked, 
preventing combustion air from reaching 
the oven burners. The burners will not 
function properly, and will also lead to 
damage of oven components.
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Hood Installations
In addition to the information given for installations using the direct connect venting method, the following information 
applies to installations where the oven is being vented using a Type 1 hood. Also refer to the Oven Venting section earlier 
in this manual.

Proper mounting position for the Wood Stone hood.
A. Center the hood from side to side on the oven. Note that if an MS-5, 6 or 7 model oven has the round flue adapter 
attached, the adapter may prevent the proper positioning of the hood. The flue adapter is attached with screws, simply 
remove the screws to remove the adapter if it is in the way.
B. Pull the hood forward, so that the notch, as viewed from the side of the hood, lines up with the front edge of the top 
of the oven.
C. Secure the hood to the top of the oven using #10 self tapping screws. The flanges on the hood are pre-drilled. Screw 
directly into the top of the oven to secure the hood. 
D. Attach grease rated duct to the outlet on the hood. The hood captures over the oven flue collar and oven doorway. No 
connection is made to the oven flue collar. 

Continued on next page
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Hood installation with decorative facade wall/oven enclosure.
For installations where a hood is being used with a decorative facade wall or oven enclosure, it will be necessary to seal 
the gap between the facade wall and the top of the oven, and the gaps at the sides of the hood between the facade wall 
and the front of the oven. This will prevent air from being pulled up the sides of the oven from below by the hood. It will 
also prevent debris etc. from falling into the facade wall.

Flashing Piece - By Installer

Note that the hood does extend out beyond the face 
of the oven. DO NOT extend the oven facade wall into 
the oven hood. The wall beneath the hood must stop 
at the top of the oven. To allow for proper function of 
the hood, filter removal and hood maintenance you 
must provide a minimum of 8 inches of clearance  
between the front face of the facade wall and the 
front of the hood. 

Additional Flashing Detail

Continued on next page
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Side view of properly installed hood.

Incorrect installation. No flashing 
installed so air being pulled up the 
sides of the oven from beneath.

Continued on next page
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Clearances
The Type 1 hood requires a 457 mm clearance to combustible construction. Clearances to limited combustibles may be 
reduced per NFPA 96 and/or your local codes. Approved clearance reduction methods may also be used, per NFPA 96 
and/or your local codes. Consult with your local inspector regarding approved methods.

Any facade wall above the oven doorway and 50 mm to either side of the oven doorway must be of non-combustible 
construction with no exceptions.

Shaded areas must be of 
non-combustible construction 
as described above.

All installations subject to the approval of the local authority having jurisdiction. Wood Stone recommends you 
submit your venting plans in advance to your local authority for approval.

50 mm from either side and the area 
above the doorway (as shown) must 
be of non-combustible 
construction.

457 mm clearances for hood,
or in accordance with hood 
manufacturer's instructions 
and/or local codes.
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General Daily Oven Operation
END OF THE DAY
1. Push I/O button, all gas will go off, even the pilots.
2. Put oven door in place to retain heat.
BEGINNING OF THE DAY
1. Remove oven door
2. Push I/O button, set controller to desired floor temperature and turn the radiant flame to its highest setting. Oven should 
be stabilized at or above the set point within an hour.
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 an 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 in the upper window. 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.

!

INITIAL OVEN STARTUP (RFG-IR)
See page 19 for RFG models

FIRST DAY
1. Make sure main gas supply is on (valve parallel with gas line).
2. Push I/O button on controller. It may take a while for the gas to purge all the air from the gas lines.
3. Allow oven to operate at FACTORY SETTINGS for 1 hour (thermostat set at 93 degrees, radiant flame at its lowest 
setting).
4. After one hour, raise dome flame to 25% (~16 cm 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.
SECOND DAY
1. Set the floor temperature to 260 degrees C.
2. Turn the radiant flame to 75% height. The floor temperature should reach 260 degrees C within about an hour. The 
oven is now ready for cooking, go to it!

RFG-IR OVEN OPERATION
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2. TURNING OFF THE OVEN
Push the I/O button on the controller to turn the oven off.
Both burners will go out and the digital readout on the controller will go out.  
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 under floor burner will act as an 
assist, to maintain desired floor temperatures during periods of high food production.
4. ADJUSTING THE FLOOR 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 93 degrees C to 371 degrees C. Once proper 
temperatures for your application have been established, there should be little or no need to change the 
hearth set point.

		  STAINLESS STEEL DOORS: The door(s) are used for nighttime heat retention. 
		  Do not operate the oven with doors in place as this can damage the oven. !

	 GREEN LIGHT: Indicates the system is energized.

	 GREEN LIGHT: Indicates the pilot flame for the radiant burner is lit.

	 GREEN 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.

DETAILED DAILY OVEN OPERATION for RFG-IR models only 
See page 20 for RFG models

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.

1. DAILY STARTUP
Press the I/O 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.
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See page 17 for RFG controller

RFG-IR OVEN CONTROLLER
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Type 2 Controller
Used on models shipped before August 2005. See next page.

RFG OVEN CONTROLLER
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ON/OFF button- Press to 
turn oven on and off

Temperature Units- Press 
and hold to switch between 
Fahrenheit and Celsius.

Hearth Temperature- The hearth temperature 
will be displayed here, any time the oven is turned 
on. Display will read 'LO' when the temperature 
is below 100 F. 

Type 4 Controller
Used on ovens shipped after August 2005.
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INITIAL OVEN STARTUP for RFG models
See page 14 for RFG-IR models

FIRST DAY
1. Make sure main gas supply is on (valve parallel with gas line).
2. Push the I/O button on the controller. It may take a while for the gas to purge all the air from the gas lines.
3. Allow oven to operate for 1 hour with the radiant flame at its lowest setting.
4. After one hour, raise the flame to 25% (~16 cm 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.
SECOND DAY
Turn the radiant flame to 75% height. The floor temperature should reach 260 degrees C within about an hour. The oven 
is now ready for cooking.

General Daily Oven Operation

END OF THE DAY
1. Push the I/O button, all gas will go off, even the pilot.
2. Put oven door in place to retain heat.

BEGINNING OF THE DAY
1. Remove oven door
2. Push the I/O button and turn the radiant flame to its highest setting.  When the oven reaches the desired temperature, 
reduce flame height so that the desired temperature is maintained. 

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!

RFG OVEN OPERATION
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DETAILED DAILY OVEN OPERATION
for RFG models;

See page 15 for RFG-IR models

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. See pages 19 and 20 for an illustration 
of the RFG oven controller.

1. DAILY STARTUP
Press the I/O 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/O button on the controller to turn the oven off. The burner will go out and the digital readout will go blank 

3. ADJUSTING THE RADIANT (dome) FLAME
To adjust the radiant flame: The radiant flame is always on (when 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.
		
		
			   STAINLESS STEEL DOORS: The door(s) are used for night time heat retention.
			   NEVER operate the oven with door(s) in place.

!

!
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DAILY MAINTENANCE

Oven Interior
Wood Stone recommends the use of a long-handled, brass bristled 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 USE 
ICE OR EXCESSIVE WATER ON THE FLOOR; THIS IS TO PREVENT THERMAL SHOCKING OF THE STONE. Never use 
any type of chemical cleaner on the floor as they can damage the ceramic.

There is a stainless steel curb 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.!

MAINTENANCE
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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 250 degrees C, 
you may notice a buildup 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.   
The amount and rate of buildup will largely be determined by the type of food that is cooked in the oven, and by how long 
the oven is operated at temperatures low enough to allow buildup to occur.

THERMAL CLEANING
Gas-fired Oven: If a Wood Stone gas-fired oven is operated at low temperatures, 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 350 degrees C, lower the flame slightly; maintain the oven floor temperature near 350 degrees 
for about an hour. Once the oven dome appears clean, allow the oven to return to its normal operating temperature and 
continue normal operation.

PERIODIC THERMAL CLEANING
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type 2

RFG-IR-CE Ovens

ELECTRICAL DIAGRAM



31

An ongoing program of product improvement may require us to change 
specifications without notice. WS-MS-(RFG, RFG-IR)-CE.  
Revised May 2010

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

Tel (360) 650-1111
Fax (360) 650-1166

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

Mountain Series Installation and Operation Manual
ELECTRICAL DIAGRAM (RFG-IR)

RFG-CE Ovens

type 2

OR
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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, contact your local distributor.

contact your local distributor for warranty service

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


