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Thank you for purchasing a FORNO product. Please read the entire instruction manual before operating 
your new appliance for the first time. Whether you are an occasional user or an expert , it will be beneficial 
to familiarize yourself with the safety practices, features, operation and care recommendations of your 
appliance. 

Both the model and serial number are listed inside the product. For warranty purposes, you will also need 
the serial number, the date of purchase & a copy of your proof of purchase. 
Record this information below for future reference.

Use these number in any correspondance or 
service calls concerning your product. 

If you received a damaged product, 
immediately contact FORNO. 

Save time and money. Before you call for 
service, check the Troubleshooting Guide. It 
lists the causes of minor operating problems 
that you can correct yourself. 

SERVICE IN CANADA & UNITED STATES 

Keep the instruction manual handy to answer your questions. You can also find all the information 
you need online at www.fornoappliances.com.  

 If you don't understand something or you need more assistance, please visit our website or call 
our Customer service: 1 866-231-8893 opt.2 ext.214 

Or email : mysupport@forno.ca 

If there is a problem, please contact FORNO customer service. All warranty work needs to be 
authorized by FORNO customer service. All of our authorized service providers are carefully 
selected and rigorously trained by us. 
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Read all safety instructions before using the product. Failure to follow these 
instructions may result in fire, electrical shock, serious injury or death. 

1. Use this range for its intended purpose as described in this instruction manual.
2. Have your range installed and properly grounded by a qualified installer in accordance with
the provided installation instructions. 
3. Any adjustment and service should be performed only by a qualified gas range installer or
service technician. Do not attempt to repair or replace any part of your range unless it is 
specifically recommended in this manual. 
4. Your range is shipped from the factory set for use with natural gas or propane (LP) gas. It
can be converted for use with either. If required, these adjustments must be made by a 
qualified technician in accordance with the installation instructions and local codes. The agency 
performing this work assumes responsibility for the conversion. 
5. Have the installer show you the location of the range gas shut-off valve and how to turn it off
if necessary. 
6. Plug your range into a 120-volt grounded outlet only. Do not removed the round grounding
prong from the plug. If in doubt about the grounding of the home electrical system, it is your 
responsibility and obligation to have an ungrounded outlet in accordance with the National 
Electrical Code. Do not use an extension code with this range. 
7. Before performing any service, unplug the range or disconnect the power supply at the
household distribution panel by removing the fuse or switching off the circuit breaker. 
8. Be sure all packing materials are removed from the range before operating to prevent
ignition of these materials. 
9. Avoid scratching or impacting glass displays. Doing so may lead to glass breakage. Do not
cook on a product with broken glass. Shock, fire, or cuts may occur. 
10. Do not leave children alone or unattended in an area where an appliance is in use. They
should never be allowed to climb, sit or stand on any part of the range. 
11. Do not store items of interest to children in cabinets above an oven-children 
who climb onto the oven to reach items could be seriously injured.
12. Never block the vents (air openings) of the range. They provide the air inlets and outlets
that are necessary for the range to operate properly with correct combustion. Air openings are 
located at the rear of the cooktop, at the top and bottom of the oven door, and at the bottom of 
the range. 
13. Use only dry pot holders--moist or damp pot holders on hot surfaces may result in burns
from steam. Do not let pot holders touch surface burners, burner grate, or oven heating 
element. Do not use a towel or other bulky fabrics in place of pot holders.
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Extremely Heavy. 
Proper equipment and adequate manpower are needed when move the range to avoid 
personal injury or damage to the unit or the floor. 
Failure to follow this advice may result in damage or personal injury. 

DO NOT carry or lift the cooking range by the oven door handle or the control panel! 

14. Do not touch the heating elements or the interior surface of the oven. These surfaces may 
be hot enough to burn even though they are dark in color. During and after use, do not touch, or 
let clothing or other flammable materials contact any interior area of the oven; allow sufficient 
time for cooling first. Other surfaces of the appliance may become hot enough to cause burns. 
Potentially hot surfaces include the burners, grates, oven vent opening, surfaces near the 
opening, crevices around the oven door, metal trim parts above the door, any backguard, or 
high shelf surface. 
15. Do not heat unopened food containers. Pressure could build up and the container could 
burst, causing any injury. 
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NEVER cover any slots, holes, or passages in the oven bottom or cover an entire rack with 
materials such as aluminum foil or oven liners. Doing so blocks air flow through the oven and may 
cause carbon monoxide poisoning. Never place foil or oven liners on the oven bottom. They can trap 
heat causing risk of smoke or fire.
Stand away from the range when opening the oven door. Escaping hot air or steam can cause 
burns to hands, face and/or eyes.
Never place cooking utensils, pizza or baking stones, or any type of foil or liner on the oven floor. 
These items can trap heat or melt, resulting in damage to the product and risk of shock, smoke or 
fire.
Place oven racks in desired location while oven is cool. If the rack must be moved while the oven is 
hot, be careful to avoid touching hot surfaces.
Do not leave items such as paper, cooking utensils, or food in the oven when not in use. Items stored 
in an oven can ignite.
Do not leave items on the cooktop near the oven vent. Items may overheat resulting in a risk of fire 
or burns.
Never broil with the door open. Open-door broiling is not advised due to overheating of control knobs.

Never leave the surface burners unattended at medium or high heat settings. Foods, especially oily
foods, may ignite resulting in fire that could spread to surrounding cabinets.
Never leave oil unattended while frying. If allowed to heat beyond its smoking point, oil may ignite
resulting in fire that may spread to surrounding cabinets. Use a deep fat thermometer whenever
possible to monitor oil temperature.
To avoid oil spillover and fire, use the minimum amount of oil when frying in a shallow pan and
avoid cooking frozen foods with excessive amounts of ice.
Use proper pan size and avoid pans that are unstable or easily tipped. Select cookware that 
matches the size of the burner. Burner flames should be adjusted so that they do not extend
beyond the bottom of the pan. Excessive flames may be hazardous.
When using glass/ceramic cookware, make sure it is suitable for cooktop use; others may break
because of a sudden change in temperature.
To minimize the possibility of burns, ignition of flammable materials and spillage, cookware handles
should be turned toward the center of the range without extending over nearby burners.
Do not use a wok with a round metal support ring. The ring may trap heat and block air to the burner
resulting in a carbon monoxide hazard.
Do not attempt to lift the cooktop. Doing so may damage the gas tubing to the surface burners
resulting in a gas leak and risk of fire.
Do not use aluminum foil to cover the grates or line any part of the cooktop. Doing so may result in
carbon monoxide poisoning, overheating of the cooktop surfaces, or a potential fire hazard.
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1 Oven Vents 

2 Cooktop Burner Grates 

3 Griddle (on some models) 

4 LED Light Switch  

5 Control Panel 

6 Rotisserie 

7 Convention Fan Control Panel 

8 Oven Lights 

9 Oven/Broil Burner 

10 Kick Panel 

11 Leveling System 

12 Wok Support 

10 burners 

6 burners 

5 burners 

Not all features are on all models.Appearance may vary. 

Features of Your Range

8 burners 







Electrical 
Your range must be electrically grounded in accordance with local codes or, in the absence of local 
codes, in accordance with the National Electrical Code (ANSI/NFPA 70, latest edition). In Canada, 
electrical grounding must be in accordance with the current CSA C22.1 Canadian Electrical Code 
Part 1 and/or local codes. 
The power supply must be the correct polarity. Reverse polarity will result in continuous sparking 
of the electrodes, even after flame ignition. If there is any doubt as to whether the power supply 
has the correct polarity or grounded, have it checked by a qualified electrician. 
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ELECTRICAL REQUIREMENTS 
Electrical Supply   
Service 

Grounded, 110/120 VAC, 60 Hz
15 amp or 20 amp dedicated circuit 

Receptacle 3-prong grounding-type
Power Cord 5' (1.3 m)

Oven Racks Installation

Installation Hang the rack to the side rails and push in slowly 

Disassemble Lift the rack up and pull out slowly until free of the side rails. 
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Stainless steel Use a non-abrasive stainless steel cleaner and apply with a soft lint-free cloth. To
bring out the natural luster, lightly wipe surface with a water-dampened
microfiber cloth followed by a dry polishing cloth. Always follow the grain of
stainless steel.

Burner grates 
Oven rack guides 

Remove and place on a flat surface near the sink. Clean with hot water and mild 
detergent or paste of baking soda and water. Do not immerse in water. Towel 
dry. 

Burner pan Remove surface debris before cleaning to help speed up the cleaning process 
and decrease the chance of scratching the surface during cleaning. Using mild 
abrasive cleaners or spray degreasers, clean and rinse the surface and dry 
immediately to avoid streaking. To clean hard water stains, use white vinegar 
and water. Rinse and dry immediately. 

Surface burners Allow to cool. Use mild detergent or spray degreaser to clean. Rinse with water 
and towel dry. 

Control knobs Using a damp cloth, wipe with a mild detergent or spray degreaser; rinse and 
dry. Do not place in dishwasher. 

Oven interior Use mild abrasive cleaners, spray degreasers. Use a razor blade to gently lift 
baked on foods from oven cavity and window. For stubborn stains, spray with a 
mild abrasive cleaner or spray degreaser. Wash the entire oven cavity with soap 
and water to remove all cleaning chemicals. 
To clean the upper rack, use mild detergent and a scouring pad. Rinse and dry.
To clean the bottom pan, discard grease and wash with hot water and mild
detergent. Rinse and dry. The stainless steel upper rack is dishwasher safe.
However, do not place the porcelain-coated rack or pan in dishwasher.

Care and Cleaning Recommendations

Oven Thermostat & Cooking times
The numbers printed on the control panel indicate the increasing oven temperature value (°F).
To regulate the temperature, set the desired number on the control knob indicator.
Note: The BROIL position is only to turn on the broil burner.
Cooking times can vary according to the type of food, its density and its size. It is advisable to
watch when cooking for the first time and to check results since similar results are obtained when 
preparing the same dishes under the same conditions.same conditions.
Use the thermostat to control the temperatures, and control the time according to the cooking
guides.

1. After each use, and once cooled, clean splatters and spills immediately.

2. Do not allow foods with a high sugar or acid content to remain on the oven cavity surface.
3. Use an oven cleaner to clean the oven cavity.

Oven Cleaning Tips

Oven racks 
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Range does not operate 
Check that power is on.
Check that electrical power to range and home circuit breaker
 is on.

Burners Do Not Light Or Spark 
Randomly 

Electrical plug is not plugged into a live power outlet. 
Gas supply not turned on. 
Burner parts not replaced correctly. 
Holes in the simmer rings or slits in the burner rings are 
clogged. 
Clogged nozzles, or wet burners or electrodes. 
A fuse in your home may be blown or circuit breaker tripped. 

Burners Have Yellow Or 
Yellow-Tipped Flames 

Burner parts not replaced correctly. 
A. Yellow flames: Call for service.
B. Yellow tips on outer cones: Normal for propane (LP) gas.
C. Soft blue flames: Normal for natural gas.

If burner flames look like (A), call for service. Normal burner 
flames should look like (B) or (C), depending on the type of 
gas. 

Burner Flames Very Large Or Yellow The range may be connected to the wrong fuel type. Contact 
the person who installed your range or made the conversion. 

Burner Flames Contain Orange Flickers Airborne dust; cool-mist humidifier; debris on or inside burner. 

Oven Lights Do Not Work The light bulb is defective. Replace the bulb. 
Oven Racks Are Hard To Slide Do not spray with a cooking spray or other lubricant sprays. 

See Full extension oven racks in the Care and Cleaning 
section. 

Food Does Not Bake Or Roast 
Properly 

The oven controls are improperly set. See the Baking or 
Roasting section. 
Oven not preheated for a long enough time. 

Troubleshooting Tips
Before you call for service
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Incorrect cookware or cookware of improper size being used. 
Racks in the wrong position. See the Baking or Roasting 
section. 
Use a foil tent to slow down browning during roasting.

Food Does Not Broil Properly This model is designed for closed door broiling only. Close the 
door. Always broil with the door closed. 
The oven controls are not set at BROIL. See the Broiling 
section. 
Improper rack position. 
Cookware is not suited for broiling. Use the broiling pan and 
rack that came with your oven.
Aluminum foil used on the broiling pan and rack has not been
fitted properly and slit as recommended. 

Oven Temperature Too Hot Or Too 
Cold 
Steam From The Vent When using the convection mode, it is normal to see steam 

coming out of the oven vent. As the number of racks or amount 
of food being cooked increases, the amount of visible steam 
will increase. 

Burning Or Oily Odor Emitting From 
The Vent 

This is normal in a new oven and will disappear in time. 

Strong Odor This is temporary. An odour caused by the insulation around 
the inside of the oven is normal for the first few times the oven
is used. 

Convection Fan Not On All The Time The convection fan (depending on the function you are using) 
may cycle on and off until the function is over or the door is 
opened for optimized performance. 
This is normal. In addition, the convection fan may cycle in the 
clockwise and counter clockwise direction until the function is 
over or the door is opened. 

Condensation Or Fogging On The 
Inside of the Door Glass

Condensation or fogging on the inside of the oven door glass is 
normal during the preheating of the oven and will evaporate 
usually by the end of the preheating cycle. 

Cracking Or Popping Sound During 
Cleaning 

This is normal. This is the sound of the metal heating and 
cooling during both the cooking and cleaning functions. 

Excessive Smoking Occurs During 
Cleaning 

The oven is heavily soiled. Turn the Oven Mode Selector and 
the Temperature knobs to OFF. Open the windows to rid the 
room of smoke. Wait until the locked door indicator light goes 
off. Wipe up excess soil and do the cleaning again. 

Need to adjust the oven knob temperature setting.



PLEASE READ BEFORE USING YOUR OVEN 
For Forno Commercial Style Ranges Models: 
FFSGS6244, FFSGS6156, FFSGS6260, FFSGS6187, 
FFSGS6239, FFSGS6125, FFSGS6291 
Useful information for your oven: 

• This oven is very powerful.

• To avoid burns, please use oven mitts when manipulation oven racks and be careful not
to touch the oven door when in use.

• All knobs may reach 123F when oven is in use – although the standard regulations is max 148F
please handle with care.

• For better Broil efficiency pre-heat to 500F for 8 Minutes and turn the knob to broil until you see
the flame and wait 3 to 4 seconds before releasing.

Cooking tips: 
1- Pizza: Place rack on bottom level at 375F for 16 minutes then broil 2 to 3 minutes on top level.
2- Vegetables: Place rack second from bottom at 350F for 14 to 17 minutes.
3- Place rack on middle level at 350F for:
Fish: 4 to 6 minutes
Meats 10oz: 9-14 minutes
Chicken 8oz: 14-19 minutes
4- Turkey and Braised Meats:
Place rack at bottom level at 350F, no need to rise the cooking temperature above 350F
for the first 20 minutes.

forno.ca 
1-866-231-8893
info@forno.ca
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