FOR WOOD AND COAL ASWELL
AS ALL OTHER SOLID FUELS

MODELS 3703 3705 o7
: -

OUTPUT WOOCD BTU 38000 55000 75000
OUTPUT COAL BTU 50000 70000 94000

FONDERIES
FRANCO BELGES
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TECHNICAL DETAILS

3703 3705 3707
Thwatput coal BTUSr RO,000 70,000 84,000
Cutput wood BTU/ 33,000 BE,004 75,000
Oimensions s, e ina. sl ins. mm
Width 31,5 a0 35,5 S0 385 1000
Depth 25 &30 2845 750 32 810
Height 315 g00 a1k aoo 315 a0
Firglionx
Width 143 254 14 3560 1G5 425
Depth (11 254 125 320 14 3840
Height 17 430 17 430 1% 430
Cren
Width 14 380 11 360 14 360
Deprth 155 394 2 485 215 BRE
Height 9,5 2456 2 245 85 246
Diameter of Chimney Dutlet =R 139 & 153 . 183
Auwerage draughr in the chinnney 0)o6 & 0,08 0.0g &0 08 0,08 a 0,08
Distance fram Floor to Centre
of Hear Chimney Outlet 25 636 25 635 25 B3&
. Capacity of Water Jacket 4,5 gals/21 | B.5 gals/25 1 6.5 gals/30 |
Weight Packed 440 |b=200 kgs 580 Ibe!250 kg3 FE0 16240 ks

Dimensions in mm.
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37 200 740 370 70 125 120 13%,5
3707 1000 810 4275 | 525 130 136 163

Domestic Hot Water

Central Heating Water

Dutlat Cannection Outiet
26 % 3 mm a0 x 49 mm
1 BEP 15" BEP
- - —
[n]
Flue Qutlet |Rear] L |
T, L ¥
- G i
=
I
! @
I =
ﬁ .
o | ]
| Lo

STy

e
//;f/.r’rf’;f/)r";r'f

I/

—

YWater Aetum Cannection

Al x 43 mm
15 BSP

r I
i
£

4 i"r"!f r'; ;;

Thermogtat Air
Inlet Door )

Fluz Cutist Top

o

B i - ===

==

fig. 1

P




11 - General introduction
2 - 1 Dascription

Franco-Belge wood-burning central higating coakers pre-
vide ¢entral heating, domestic hot water and cooking
from only ane kitchen unit

The fire box i designed to use all salid fuel : wood,
cadl, peat o smokeless fuels. Complete combmstion of
ul- Fuels is ansured by secondarny air inlets positionsd
at the tap of the fire bax which introduce ecxtra air to
burn off all valatile gases,

& highly sensftive theormastatic controt automatically
regulates the air inlet and shus the burning rate,

Tine cooker can be riddled by means of one of maorg
maovahle grates controlled from the outside by a special
hzndle. When burning wood, an additional gwood graten
i piaced abiove Lhe movable grate (see [ig. 3

T heat exchanger is made of special steel and provides
a large surface area, This produces s highly efficient
leazing appliance.

Tre heat exchanger and the flue passages can all be
easily cleaned through special access covers,

Bacause of it's origingd design, the Franco-Belge central
nedting Cooker meets the requirements of bath o cooker
arwd a central heating boiler. [ts high efficicncy makes
it an espectally cconomical appliznce.

2 - 2 Operating Principles

The thermostat regulates the Lurning rate and sesks
te maintain a constant predetermined central keating
water temperature. |f the water tomperature falls, the
thermeostat opens an air inlet which boosts the fire.
Similarly, as the water temperature rises, the inlet
closes to damp down the fire to maintain 2 roughly
corstant water termperatyre.

The draft slicle in the fire box doar introduces additianal
air for lighting the {ire, hoosting the output after slow
night burning and providing extra heat whan using the
gvon and hot plates for cooking, Thus, i is possible =0
maintain the heat output inke the central heating, as
well a5 provide additional heat far cnoking and Haking.

There is a control lever which can he posizioned on
gitber HEATING or COOKING. In the HEATING posi-
tion most of the hear is transmitted to the water, in e
COOKING position some of the heat is doflected o lha
byl plate and oven.

When the sppliance is on HEATING  the hezl is
absorbed by the heat exchanger and transferred 1 the
central heating circuit.

When the appliance is on CQOKENG and iz been sko-
ked up, e bl plates and oven gquickly heat up, without
grestly altering the temperaturz in the central heating
Circuil.

FOR WOOD BURNIMG
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11 Assembly and Installation
3 - 1 Fasitioning of cooker

The room in which the cooker i5 o be installed must
satisfy all lacal regulations. These will stipwlate an ade-
guate frests air inlet af ar least 5% :q. ins. This must be
installed in such a way, that in adverse wind conditicns
the air flow cannot be reversed as this may suck air out
of the room in which the unit is installed.

Tha positian ::f the cocker will be determined by the
pest pesition 1.0 the chimney, whilst ensuring that a safe
distance is lott hebween the cooker and combustible
surfaces,

3 - 2 The Chimney and sonnection to chimney

The ehimney must D& in good condition and must satsfy
all local heating reguiations. Ft is wital thai it is well
insulated to ensure chat the Flue gases do nat hacome so
cold as to stop them rising. In extreme circumstances,
thare is a risk of gases escaping inta the room if the flus
temperature hecomes very cald.

Tha flua can be fitted either verticaliy frem the top or
honizontally from the back. If the connection o the
chimney 1% such that access i difficult, then a cleaning
doar should be provided 1o aid swesping.

It the flue is connected to the back of the appliance, the
cover plate which seals the top flue outlet position
should be left unbolted. [t can then easiiy be rermoved to
clean the flue,

The efficient functioning of theflueis very important to
ensure satisfactory performance of the unit, 1t should be
at least 14 ft. high, must be air-tight and should rot be
shared with aey other appliznce, The optimum depres-
sion showld be hetween 04 ins. angd OF ing. |F this i$ not
attained, the fire will eithar be sluggish and smoke when
the top is opencd, or burn tgo fiercely and Dot stay in
overnight ; depending on which side of optimum the
depression is, 1n any case the use of a flue draught regu-
Iatar iz advisable,

If there is no existing house chimnay, a prefabricated
twin walled, stainless swoel insulated flue gan be used. |1
is easy to install, is long lasting and prowvides excellant
insukation to ensure & good draw and will minimize con-
densation and tar build up. The uge of single wall stgue
pipe at any point is HOT BECOMMENDED. Attention
must abviously be paid 1o the terminal paint of the flus
1o guard against down draught.

When connrecting inte an existing rmasansry chimney,
check that the chimney is sound ang that thare are no
air leaks or blockages, If tha chimney is very large at
the battem, continue the insulated pipe as far as pos-
sible up the chimney as, Connecting from the back of
the Franco-Belge into an existing chimney s acceptable
providing that the insulated pipe deesn’ enter into a
wery large area which would tend to cause the Fue gas
to stafl and greatly reduce the draw. In general a lined
flue is best, but never use flexible liners or asbestos, as
these will guickly Block up when hurning wood.

FOR COAL BURRING
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Mearly all apparent faults which have been reported on
Franco-Belge units have been due 1o faulty chimneys.
It is vital, and cannot be oversiressed that a qood stable
draugad s required for any device hurning wooed andd
solid fuel. The chimney must be so owell insulared thai
i1 remain: warm under all conditions and rhat it holds
heat to give a stable draught.

The efficient working of the flue cannot be over stres-
zad, and a livtkz-time and effort wiil be well rewarded
kv the ease of operatien that comes with & really good
chimnay.

3 - 3 Connecting the Central Heating Circuit

In amy instaflation relevant building codes and prac-
rces must be ohserved. The appliance is not designed
as & pressure vessel, so the circuit must be jeft open to
the atmosphore and must not be constructed to allow
ary pressure build-up to oécur, A gravity circuit MLUST
ae provided, as & fail safe heat [ose in the event of a
circulating pump Rilure or 8 power cul To achiewve this,
ensure that large diameter pipes leading to upstairs
radiators have a direci flow from the boiler, or install a
hig ket water tank with large diameter heat exchanging
cpil, situated above the cooker.

If the system is going to be left wnattended during
wanwer perlods, anti freeze should be added. [n the case
aof an installaxion coupled 1o an automatic boiler, this
shiould ngt be necessary.

In arder to avoid condensation which could damage the
water Jacked 1t j5 necessary to maintaln the temperature
of the return water at a constant mintmum termperature
of 104 OF

This can be achieved by installing a four way mixing
valve | see fig. B } ar a recycling circuit. |n case of the
use of & four way mixing valve allowing a setting due to
the different requirements during the heating season it
is important to install & four way mixing valve with a
50 per cenl by pass ar 1o install stops on the valve to
aviid that the wvalve can be set in the two extreme
positions that are full recycling or fufl flow o the
radiators. The limitation of the setting at the valve
should be 50 per cent of the flow.

3 -4 Expansion Tank

An expansion tank open to the atmosphere must be
cravided to ensure that ne pressure build-up can ocour,
and this should be connected to the highest point of the
circlit.

3 - & Pasitiening of the Grates

The oscillating grate or grates must be positioned in the
fittings provided at the hase of the fire box, a socket at
tlhe back and a slat at the fromt. They must be placed
tha correct way up with the narrovwest gaps at the top
and the-fire bars taperint toward the bottoem. [f the
cogker is to be used mainly with wood, the grate prowi-
ded should be laid or top of the ascillating grates.

P4

The comb shaped grate must be placed batwern the wo
supports at the top forming the back face of thae fire
brox.

The cast face plate should be positioned in the fire box
by opening the fire box doaor and placing it in pesitian
from inside.

The inclined grate for usc when Luming mainly ooal,
should be pasitianed on the supports which form a ¢l
at the sides @nd baotiom of the fire box. This grate
snould not be wsed when burning wood,

summer grate [waoad]

ref. 402 92 tar the 3703
ret. 404,92 for the 3705
ref. $06.92 far the 3707

surmmer grate [coal

ref, 402494 for the 3703
ref. 404.94 for the 3705
raf. 40584 for the 3707

fig. &

summer hearth

ref. T2 168.5.0
far the cookers 3703

ref. 704,166.9.0
for tha cookers 2705

ref. 706.153.9.0
for the cookers 3707

- fig. &
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E=xampla of instaflation ;
Gravity hot water tank,
purped gentral heating.

fig7b

Example of mstailation :
Gravity hot water tank
purnped cantral heating
linked to sxisting ail ar
gés boiler, Pipe thermos-
L3t fitred ante retorn
papre from the tank.,
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3 - § Assembling and Installing the Thermostat

The thermaostat is mownted into the threaded tapping in
tha left-hand back comer of the appliance. 3crew in the
thermostat using a sealant to make the joint water-tight.
Be careful not to damage the thread by owver tightening.

The chain provided with the thermostat, should be at-
tached to the thermostat arm and the arm fitted into
the thermpstat and held in place with the hexagonal
screw. The other end of the chain can then bo connected
ta the draught flap positicned at the bottom rear corner
of the cookee. 10 will be necessary to adjust the length of
the chain in order that the ausomatic draeght aperation
functions corsectly. However, this can only be dons
when the appliance is lit and 15 deseribed in the LIGH-
TING {Paragraph |V Section 4 - 1}

i is important that the thermaostat be positioned as
snown in the diagram befow, with the small bexagonal
nut facing the front of the appliangea.

Moze @ On all models except the 3705, a hole is provided
for the thermostat chain to pass through. On the 3706
madel the lever arm extends heyond the edge of the top
plate.

Hexagao

fig. 9
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IV Gparating
4 -1 Lighting

Before lighting the cooker the following points should
he chacked :

- be sure that ywour installer bas tested the water circuit

- check that the cleaning access doors are closed. Thay
are located Dehind the ash pan {see fig. 111 on the frar:
face pelow the owen and hbehind the warming drawer
{see fig. 111 To lift out the warming drawer, close the
drenear and push the drawer pangl deran so that the
back sectigns lifts up. The drawer will then slide qut ;

- chieck that afl the grates are in their correct positions

- check that tha shutters which conicel the smoke flow,
nperated by the knob on top of the cooker [zontrol
knob heating-cooking, can move Fresly, and that all
lhe moving parts work normally |

- check the working of the air inlet flap at the back af
Lhe conker {see Fig. 12).

Before the cagker left the factory, the hol plates were
coverstl with a thin proketive film 1o prevent rusting.
Thiz must be pesled off before the appliance is Bt

When the copker is Tt and set in operation, somea conden-
sation may collect in Lhe heat exchanger. Therefore, itis
advisable not to ocperate the central heating circulating
purnp untif the appliance Ras warmed up. 1t is normal
for a quantity of black water to lcak fram the unitasa
result of eondensation when the fire s first lit. Do nol
be voncerned abaut this, but do take precautions to
ansure that none of this lguid damages any furnishings.
I this condensation persists, it is most likely that the
return water iz too cald andd same rsdigtors should be
turned off 1o allow the heat to build-up in the heating
circuit. The radiatars can be tumed on again graduoally.
The water jacket is testod o the factory, and there 1s no
chanca of a lkak ocouring, if condonsation persists after
3 48 hples period, -::onsuﬂ.!,fc':ur installer,
.

The cooker is {it exactly like an ordinary fire, with pa-
per, and kindling. Open the ash pan doocr air contral to
get o goad draught. Also opers the chimney draught flap
with the chrame ring in the top righthand comer of the
oven and aceessible only with the owen deoor open
Once the fire iz burning weldl, the cocker can be stoked
up with the fuel.

When the vooker is well alight and the flue is warm,
cloge the chimney draegnt flap. This flap will narmatly
he kept shut except when 3 lot of cooking is to be donz
an the hatplate and nene in the oyan.



fig. 12

When the cooker is working satisfactarily and the circu-
{ating water is at a suitable temperature, say 140 °F ad-
just the thermostat. Fix the pipe thermometer anto the
outlet water pipe and ohserve the iemperature, Adjust
the thermostat so that the white figure which corres-
ponds to the temperature is directly above the white
ling. Cut the chain connecting the thermostat arm 1o the
air inlet flap and econnect it up 50 that the air inlet flap
is just closed. When the temperature fails, the thermostat
arm will rise and open the sir inlet flap 1o increase the
air flow. When the required temperature is reached, the
ihermosiat will close the air inler and damp down the
fire. A fine adjustment is provided csing the theooded
rocd and 1gok nuts to open or close the draught flap by
small amounss.

When the thermostat has been adjusted and the daesived
water temperaiuire reached, the manual draught can be
closed f(ses fig. 13). Set the thermostat to the desired
termnperature and allow 7t to control the fire.

4 - 2 Maintenance

Tha appliance is most efficient when all the surfaces of
the heat exchanaer are perfectly clean. If soot and ashes
are atlowed to build up, they can pit the walls of the
hearth and shorten the life of the boiler. Therefore the
boiler showdd be cleaned whenever the heat outpuat
deteriorates. When the appliance s used for burning
wood, burn coal before cleaning the flue passages. This
raises the temperature of combwustion and burng off the
kar which atherwisc collects on the water jacket{fig. 14)

Use the scraper to clean the sides of the heat exchangar
and the walls of the oven and to remove scot from be-
low the owen. Also open the access door behind the
ash pan and clean out insicle {he heat exchanger at
frequent intervals {see fig. 100

When the appliance is usect for burming woed, clesn the
flue passage frequently. We wanld alsa advise that you
burn coal occasionally, may be once a week, ar have a
roaring fire for a short period to burn off the tar which
will otherwize collect on the water jacket. |t 1% impor-
tant to do this in order to preserve the fife of the water
jacket.

4 -3 Fuels

WELL SEAZSDNED and DRY WOOD iy of paramount
importance, By WELL SEASOMNED, we mean at least
one year old and preferably more than two years old. By
DRY, we mean waood that has been cut and allowed to
dry in stacks and then kept under cover for a1 Teast six
maonths before wsing. The ratio of satisfaction and heat
outpit 15 directly proportional o the age and dryness of
the wood.
-

COAL ; Use coal or the larger diameter smaokeiess fuels,
Coals which disintegrate in heat are not recommended
nor are those producing a large amount of ash.

P7
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4 - 4 Operating

The amount of ashes in the fire is a very important fac-
tar in the performance of the Franco-Belge.

When burping wood, a good base of ashes is advante-
geous for slow contralled burning, but should be re-
duced by riddling before cooking, or whenever they
accumulate too much and reduce the fire box capacity.
Well sgascned dry wood 15 essential for satisfactory per-
formance of the Franco-Belge.

When burning coal or smokelgss fuals, the ashes must he
riddled mere frequently to allow 3 good airflow to the
fire. Coal and especially smokeless fuel requires much
more 3t to bur than wood. Obviously vou will have to
experiment with the type of fuel available in your area.
Cooking with coal does require a fong flaming fuel, and
you will need to select the fuel carefully.

CAUTION : Ash pan door to be closed during operation
to pravant excossive temperature,

During the time when heating only is required, the con-
trol lever an ton of the cooker shouid be positioned on
MEATIMNG (see fig. 15} and the automatic thermostat
sontral should be set ta the water temperatire réguired,
Provided that the fire is stoked and the ash pan door
manual gir draught shutter is closed, the thermastat will
vontrol the burning rate of the fire to producs the requi-
rad temperature.

Wher cooking 15 reguired, riddle the askes, build up the
fire, move the control lever to COOKING {see fig. 15}
and open the manual draught on the ash pan door. ¥aou
will appreciate that the water jacketing is so efficient
that a long flaming fuel should Be used i order to heat
up the top plates and oven. The cooking temperaturas
are controlled by adjusting the manwal draught as neces-
sary.

During the summer when the domestic hot water supply
and cocking, but not the central heating, are required,
the appliagnce should be used with the «Summer Grates.
This gratz rests on four lugs situated in the fire box and
reduces the size of fire by approximately half, Close the
gale valve in the central heating circuit, until you next
naad heating.

There is a summer hearth which may be used when very
small amounts of heat are required  {see fig. 4], This
shielgs the water jacket and therefore ailows the unit to
be used for cooking with little heat going to the water.
However, for most applications the summer grate is
adegyLeate.

Your Franco-Belge will take a bit of getting used to.
Initially you may find it hard to control and difficult
to acclimatize your cooking technigues to the perfor-
manrce af your cocker, Many people take one ar twao
months before they feel completely happy with the
cooker and often during the first week or two wander
whether they will ever get it right. But do not worry, &
well installed Franco-Balge is a joy 10 cook an and we
rtow have thousancs of experienced and enthusiastic
Franco-Belpe coakers.
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