LA PREMIERE

CENTRAL HEATING COOKER
For burning wood and solid fuel,

Wiadels §2.904/82.914 B2.906/82916
Yotal Output {BTU/hr} . wood 57.000 a87.000
. solid fuef 71.000 91.060

PLEASE READ AND UNDERSTAND THOROUGHLY
BEFORE COMMENCING INSTALLATION.

IMPORTANT :
FRANCO-BELGE recommends that the installation
of afl their preducts is undertaken only by qualified
hegating engineers who are experiencet in solid fuel
heating.
The installation must be in accordance with current
Building Regulations and Codes of Practice.

MOTE TO INSTALLER : -
Please ensure that these instructions zre handed to
the user upon completion of the installation.

FRANCO BELGE |
A A 4
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GUARANTEE :

The water Jacket Df the cuoker is guaranteed for a peried of
five years from the date of purchase. Damage due to low
temperature corrgsion will invalidate this guarantee. In order
to avoid. this, the appliance must be run so as 10 maintain the
boiler water temperature at a.minimum of 509C ; a fourway
mixing valve must be incorpored in the system {ensure that
it cannot be set to close off the primary flow) or a thermos-

in order to constantly improve our
products, our appliances are subject
to modifications by our sales or
technical serviges without any prior
notice.

tat must be fitted on the gravity return (see section 3 - 4).




i. TECHNICAL DETAILS

R B 82.904/82.914 82.906/82.916
(1) .--_"""-h-.._q__ Total heat | Meximum Total heat Maxcimum
When IJ_urnln_q e putput i water heating output water heating
dry seasoned wood. R {Btulbrl output (Btushrl {Btufhe) output {Btu/hr)
Grates in top Weod{1) 44 000 32.000 58,000 47,500
position Salid fuel HE 5O : 42000 75000 a3.000
| Grates in lowesl | Wood(1) |  67.000 __53.000 87000 | 73000 |
: position Salid fual 71.000 57000 971.000 77.000

Water outputs are measured gt a flue draught of 0,06 water gauge and on a loading cycle of 31/2 hours

far solid fuel,

g2.904 52.906

22 25

330 L 336

1060
600
850

300
447
440

410
400
320

153
740

33.42
7' 1/4 BSP Femate

0.0% to 4,08

2,615

Capacity of water jacket. . ... .. oo 0 o litres
= kn
Dirmensions Wil:lth ............ e e e e e e i
................................. , M
nght (Top/Flatel. . ..« o oo e e i
Firebox Width . ... ... ... e e e e e i
Bepth, . ...« o vv e v e e . mim
Height (maxirmem] o o oo e e e i
Oven Width . . ....... e e e e e mm
Depth . . .......... e e e e e e i
Halght. . .. 0o e oo e e . M
FlueoutletO/D {2 . ... ..o 0o 0 i e e e . . fa e M
Distance frarm floor to centre of back flueoutlet, .. ... .o 0 o000 mm
Flow and refirm tapRIngs - o 0 0o e e e e e & mim
Recommended chimney draught . ... . o0 o oo oo oL ins.w.g,
For models 82,904 and 92,906 ;
Oven electric heating gleament . . . . o r e e e e kw
FOR GREAT BRITAIN ONLY :
(2} A draught control box is supplied as standard to fit to the tup fiue uutiet collar. The I/D of the top section of
the control box {5 210 mm {sae section 3 - 3).
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DESCRIPTION

2 - T Description of the apptiance.

The FRANCO-BELGE solid fuel central heating cookers provide central heating, domestic hot water
and ceoking for all the family from just one kitchen unit.

Secondary
air control e
—

This control

Top or front loading.

The firgbox design  allows
salic fuel, wood or peat to be

burned with aqual efficiency

and econamy.

[ A water-sensing
thermostat aute-
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matically controls & et

the burning rate
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activating a highly b
sensitive primary i
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lever has two
positions to direct the heat
between central heating and
eaoking, according to needs.
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A, Jifting mechanism
adjusts the height of the
oscillating grates to allow
Tlexibility of firebox size
and heat outputs accor-
ding to needs.

Easy cleaning
vig 2 front
cleaning accessas,

Easflv removed, doubla
glazed, oven door to simplify
cleaning,

<§£"i
‘izéi‘%iéé

The -+ matching inﬁtllater:lnz
covers opan aithar in 2 parts
when using a rear flue outlet,
or in 3 parts with a top flue
autlet.

This direct draught
cortrol gives easier
lighting and quick
restoration af the
fire.

I

is evenly heated from four
sicles to ansure qood roasting.

‘_A_‘A farge enamelled oven !

The electric hea-
ting elemert
allows the oven
ta be more

cuickly heated
and more gasily
regulated®

Ename|led whits or
amber casing. The side
panals have highly
efficient insulation.”

Storage/Warming cupboaard.

* models 82.904 and 82,906 are fitted as standard with oven light and slectric element. These glectric

parts are available as optional extras to retrofit on rmodels 82.914 and 82 916

All internal parts of the water jacket are manufactured from high quality 6 mrmn steed and its special
design provides a large heat exchange area.

2 - Z2-0perating principles.

1 i SECONDARY AIR CONTROL :

The thermostat automatically regulates the burning rate and helps to
maintain a constant - predetermined water temperaturs
temperature falls, the thermaostat opens an air inlet which boosts the fire.
Similarly, as the water temperature rises, the inlet closes to damp down the
fire and mamtain a constant water temperature.

1T the water

When burning solid fuel with high volatile contents (e.g. househeld coal,

. soft coall, the secondary air inlet allows a more complate combustion of

the volatifes produced,



The an/off switch allows the operation of the slectric heating etement
placer at the bottom of the oven. Thus, the aven thermostat can regu-
late the temperature of the oven by contralling the operation of the
heating elernent.

{* see parayraph 2 - 1]

The draught spinner on the ashpan door introduces additional air for
lighting the fire, boosting the aulput after slow burning and providing
extrs heat when using the oven and hot plates for cooking. Thes, it is
possibla to maintain the heat ouiput into the central heating, as weli as
providing sdditions! heat far conking 2nd baking,

The two postion healing/conking contro! ko

Wiar the wnob is rned o heating, most of the Beat 15 absorbed by
the heat exchanger anc Lransferred @o the central heating ceorcul

When the knob s turned o cooking and the firebax has been stoled,
the hot plates and aven guickly hest up, without greatiy affecting the
temperature in the central figating circuit.

The direct draught control gives easier lighting and quick restoration
of the fire by opening & cast iron damper to allow adirect flow of the
hot gases to the chimnay.

Top plate shield "
for B2.904/82.914 only top flue outle
Grate bar
7
= ||I1| Ioading
E water flow | door
-]
E vear flue
-] thot
ouRE secandary
air inlet
firebox grates - | DI
i lifting cradle — | F& _ ] el hols for
o riddling
Stainless steel screen .|
| __ tharmaostat
water return *’I |'_' E_rlr_na:;\;r
nn Ir in
threaded
lifting bar
Side cross saction of the cooker
{82.906/82.914) in the
alternativa haating position m -#. _m !_

[+



Top plata shicld i ="
£ |;ebr|c 82.904/02 814 82.906/92.816

Water ‘
T

Water
Flawy

Water
rETUrM

Wiater
rELLIN

Front crogs section in the Front cross section in the
alternative conking pasition 1 ] glternative heating position o m

It} ASSEMBLY AND INSTALLATION

2 - 1 Siting the cooler

The room in which the cooker is to be installed must satisfy all local regulations.

These will stipulate an adequate fresh air inlet of at feast B5 sq. in. This must be situated in such a
way, that in adverse wind conditions the air flow cannot be reversed as this may suck air out of the
roam in which the unit is installed.

3 - 2 The chimney

The chimney must be In good condition and must satisfy all local heating regulations,
These are some essentials for a good chimrey !

[ [
[
h,
1 J v N
To be cleaned and swept To ba wall insulated, to To be airtight. Ta bhe independent not
regularly to avoid beikd rernain warm under alt be shared with any
up of 500t or tar. conditions and to hold ather applisnce and not
heat 1o give a stable exhaust into a large void
draught. at tha base,
" ] g 1 T
] 25
¥; I/ ]
) 2
" | o
0 | 4
X ) L ) v N 4 »
To be at least 14 ft high To be at least 3 ft Ta have a fairly To hava an optimum
to ensure satisfactory above any ohstructions constant cross saction depression between
performance. within 25 ft radius ar without sudden bends. 0,056 ins. and 0.08 ins. w.g.

use & suitable cowl 1o
avoid down draughts.
. . MEB. Under no circumstances should ashestos,
NE. Dptimum dia meter of the chimney according to its height : flexible or single skin flug be usad,
-7 1., 1180 mm] for 28 ft high {B m} ’
- 8" 1.D, 1200 mm] for 20 ft hight (6 m}



3 - 3 Connection to chimney.

wall stainless steel insulated flue,

give access For Tiue cleaning

VERTICALLY fram tha top of the unit.

I is racom menciedd that the insulated flue pipe s
connocted 1o the top cutlet via the draught
control bos, which is designed to accept twin

The draupght control box can be dismzntled to Flug callar

Can’t Torget ta it with
an airtight seal the Hue
callar and the
hlanking plate

1 HORIZOMTALLY frem the hagk o the unit. which are supplied
t There is a rear fiue conneciios provided butitis [ and packed in the
— i not possible To use the draught consr o’ hox in e firehox.
,:TT this position. Provision should tharatore be made Bianking plate
i ‘ to fit a draught regulator,
impartant ; When the rear fiue CONMBCTIOn is N ]

wsed, cut out the insubation plate cavering the

rear panet.

Cautioh : Sufficient accass must ahways be laft for chimney sweeping and appliance cieaning.

3 - 4 Connecting the central heating circu it.

In any instailation, ralevant building codes and practices
must be observed. The appliance [ not designed as a
pressure vessel, so the cireuit rmust be left open to tha
atmosphere and rmust not be constructed to allow any
pressure build-up to occur. A gravity circuit MUST be
provided, as a fail safe heat loss In the event of a
circulating pump failure or a power cut, To achieve this,
ensure that large diarmeter pipes feading to upstairs
-radiators have a direct flow from the beiler, or install &
big- hot water cylinder with large diameter heat
exchanging coil, situated above the cookat.

The layout of the heating circuit can be designed in any
fashion that suits the house, as the pump will ensure
circulation of hot water to all points, but the hot water
cylinder ar a small heating cireuit must be engineered to
work by gravity, Use 1 inch min. LD, pipe [28 mm} to
the eylinder, ensure that the cylinder has a 3/4 inch min.
I.D. coil weound from top to bottom, and that the inlst is
above the boiler and the outlet is abowe the return
tapping of the boiler. An expansian tank open to the
atrmosphere must be provided to ensure that no pressure
tuild-up can pcour, and this should be connegted to the
highest point of the circuit by 17 LD, pipe {28 mm) . if
the system iz gaing to be left unattended during winter
peripds, anti freeze should be added, In the case of an
installation coupled to an automatic boiler, this should
not be necessary.

M .B. This model has optional water tappings on the rear
or the left hand side of the cocker.
Enzyure unused Lappings are blanked off using the
plugs supplied.

IMPORTAMNT - In order to avoid condensation ond low
temperature corvosion of 1he water jacket, the retuin
water temparature must nhot fall below S500C, & four
way mixing valve should be used but it must be fitted in
such @ way as to prevent the primary flow frem being
restricted (see guaranies].

| addition a thermastat should be fitred on the gravity
return to swiich tha circulating pump off i the water
temperature falls below 5024,

Example of instaliation :
Fumped central heating,
gravity hot water systam,
Fosr way miking valve,

(1) Adjustable non
reqiern valvea,

2] Control valve,
Expansion .

Water cylindar | # Inlat

Ovarflaw s
tank

0 .

—
Circulating pump

(2}

Four way
mixing valwe

A

Franco- %, .
Balge e Swapt or \ Limit stat set to
2 switch pump off

; injector tee h
applisnce if wablr raturn

is lass than 5OOC

3-5 Eli_&ctri(:al connection (for modals 82.904 and 82,908)

Canrect the 3 pola terminal block situated at the vear of
the cooker o the mains, Wse a three core cable whigh is
vapable of carrying a foad of 2518 kKW, This can be
connected to a fused 16 amp. plug.
The heating alement and oven tight operate at the rated
valtage of 220 valts-AC.. Before operating the appliance,
ensure that tha fine tension coreesponds.
{mportant - The appliance must be earthed.
The manufacturers decline any  Habilily,
shguld this safety measure not be observed.

N P < carth

hark of the é =
appliance E‘[i@ N neutral
[ F  phasa
Top wiw



3 - 6 Positioning of the grates

3- 81 Lifting mechanism

Before lighting the coaker, check the
correct position of the different parts
of the lifting mechanism {see diagram Suppar: grate
bel owe).

Qseillating yrates

The gscillating grates must be placed on the support
grate with the narrowest gaps at the top and the
tapering section towards the bottom.

3 - 62 Grate har

Place the grate bar at the right top of the firebox
[see cross section page 31

3 - B3 Top plate shield for 82.904/82.914 anty

Slide the top plate shield on the two rear Fittings
provided at the top of the firebox (see cross section
page 3).

3-7 Lower oven compartment door :
If required a handle for the door is packed inside the unit,

3.8 Adjustment of the ashpan doar.

Once the door seal has bedded in, It may be necessary to adjust
the door to regain the airtight seal,

a) Remaove the stop {1}
bl Unscrew the lever {2}
c) Replace the stop (1}

3 -9 Adjustment of the thermostat.
Remaove the front protective panel by lifting it up.

Then set the thermostat in position 6, When the water temperature
reaches 800C/1460F, the damper should be clased.

It adjustment 1s necessary, this is done by altering the nut on the
lever arm. [Anticlockwise, the damper is opened/clockwise, it will
be closed),

After adjustment, check that the water temperature is maintainec
at BOOC/1460F,

Thread ed
lifting bai




3 - 19 Covers and top plate.

Locate the lugs
on the covers in the
holes at the rear
of the top plaie

mp flue outlet ; cover in 3 parts,

1
i
Before teaving the factary, the top piate is protected with a bIUP plastic coating which must be pesled
off before lighting,

Rear Tlue outert : cover 2 parts,

3 - 11 Guard rait, firebox and oven door handies

The guard rail, firebox and oven door handles are not fixed on the cooker to avoid darnage during transit.

Screw

lnnar aven door

. Firghox door bandle

Fit the guard rail and the firebox door handle with the
screws supplied.

To fit the oven door handie :

- remove the oven door as show below

- remove the two screws and hold the inner door
half apen with a block

- unscrew the struts and place the nuts into the slot
of the handle supports

- centre the handle before serewing up the struts

- it the inner oven door and replace the oven door.

Chean door

3 - 12 Removing the oven doar

With the door open

- press dowin on front edge
. ift up the small ¢ Us brackets {1 :'
an gach of the hinges {2}

V

- {ift the door and draw it
out 3t the same time,

To replace it, reverse the procedure. Check the smooth waorking of the door,



IV - OPERATING INSTRULCTEING

4 -7 Fuel
al Wood

In general any type of wood is suitabie for wse ina
Franco-Belge as lnng as Lhe fuel s s2asoned for a
minimum of 3 years and dried to 8 moisture conieni of
less than 20 4%,

The large variations sound in different types of wood
are due to the specific density of eagh fuel. Hard woods
such as cek or aim burn steadity giving an oven hast
ovar a relativaly long period of time. Saft woods such
as pine releass thair hesl very rapidly but their burning
duraticon is very short, This makes soft woods ideal Tor
initial lighting or wher quick heating of the appliance
ts required (2.0. cooking or rapidly hesting damestic
hot watert, but they should not e used for slow
burring periods.

MN.B.

The importiznce of burning dry seascned wood cannot
e overstressad as wai fuel may lose up to 50 % of its
possilile heat value, resulzing in inadeguate central
heating and slow unresponsive cooking ; together with
rapid clogging of the flue-ways and chimnay, which is
dangercus and a fire hazard,

NOTE : Meyer burm wet or unseasoned wood, | possible
mix salid fuel with the wood.

b) Peat
Same spectfications as wood. The moisture contant must

be less than 20 %. Failing to respect the before mentloned
points on seasoning fuel or moisture content will vaid the
guaraniea,

e) Solid fuels

As with wood, solid fuels vary considerably | nat only in
their burning charaoteristics, but also in their heat
values.

A household coal is relatively #softe. This makeas it an
easy fuel to light which is respansive to air controlled
requiation. The output, although greater than wood 15
low in comparison with other solid fueds. Whilst
relatively cheap, the disadvantage with this fuet is its
impurities which produece thick dense smoke which can
quickly clog the flue ways and chimney, and freguent
attention must be paid to keep them clean.

Smuokeless fueis, such as Homefire, Coalite and
Sunbright, are amengst the highest In heat value of
sotid fuels. Their hardness and density makes them
more difficult 1o light and relatively slow in reacting
to control by air regulation but the lack of impurities
makes this type of fuel far cleaner and less attention
has 1o be paid te the flueways and chimney.

If you are restricted to using smokeiess Tuels, they

mist have a long flame 10 allow guick responss when
cooking. Your local merchant should be able to assist
you In ¢hoosing the most suitable fuel for your needs.

In general, most owners of Franco-Belge appliances
find that by mixing their fuels, they will cbtain 1he
best resuitc for their individual situation.

Triat and errar will tell you which mixture of fuels
works best for you. 5o please sxpariment with
mixtures of smafl guantities before piacing your Dulk
order |

Selection of suitable solid fusis ;
Ta ensure satisfactory periormance of the appliance, we
recommend the use of the fullowing solid fusls :
- Fuels suitable for central heating and cooking @
. House coal, grade 1 anty itrebles and doubles)
. Coalite
. Homedire
. Sunbrite douhles

- Fuels suitable for central heating only

. Hausewarm

. Coalite nuts

. Phurnacite

. Rexco {Ravall

. Bexco nute [in Scotland Rexcobrite)

. Anthraciie French nuts

. Anthrecite Stove nuts

. Welsh stean coal large nuts
MOTE : | wsing biturninaws cost, it must be of grade
1 quality and size,
WARMING : When burning bituminous coal, care must
be taken when opening the firebox for loading or inspec-
ting the fire,

We do not recommiend the use of the following solid fuels |

sorme smokeless fuels are nat designed Tor the appliance
cfue ia their smal! size ;
anihracita
. Stovesse
Heans
Paas
Greins
- Walsh stearmn coal small muts
- Bunbrite singies
Toals disintegrating under heat and those produsing large
amaunts of ashas ara not raconmmendad for use in these
appliances,
Guarantes : The use of unsuitable fuels wilk invalidate
the guarantee.

4 - 2 Operating tocls, |

S
- Far

Hand tool
handling ash pan,

Y

for lifting and locking the loading g

and raising the laft fnset plate abave firebox,

AR ) s ey i Lt s e



Liftiny handle Riddiing handla
{1} To lower e grates for de-azhing
{2} To raisc the grates

Scraper

T Farcleaning
- Firebox and flus
r(); passages. |

d - 3 Lifting mechanism 4 -4 Operation

Choose the height of the firebox grates sccarding 1o the

4 - 41 Checks prior to tighting

heating requirements of individual needs [see technical Before lighting the cooker, check the following paints ;

details page 1].

If an intermediate output is required, place proportionally
the grates on an intermediate [svel,

The adjustment of the height of the grates Is done by
turning the threaded lifting bar located on the front of
the cooker [see cross section page 3b.

Use the |ifting handle pn the threaded |ifting bar ta alter
the grates : anticlockwise, the grates witl lower! clockwise,
they will raise.

. the water circuit is filled and has been tested for feaks,
. the cleaning access traps are closed {access plate on top

and front access trap below the oven door, and beside
the ash pan door].

. all the grates are n thair correct pusmnns
. the blue protective film on the top plata is pealed off
. the coaking/heating control knoh and the direct

draught flap mave fraaly,

. the thermostat and its air inlet flap have been adjusted,
. all chimney seals are airtight and the draught contral

box mechanism is free,

4 - 42 Lighting

When burning wood
or smokeless fuels.

Secondary air control !

L M
-g = closed  half open = -

When loading and burning salid fual with high
vatatile contents. 1§ the chimmey draught is low,
apen the secondary air control mare.
Experience will indicate correct setting.

-

Thermostat in position 8 Contrel knob
in cooking position

Onee the fire is
burning wa|l stoke | =~
up with fuel.

Light with paper and
kindiing

= SET THERMOSTAT

Controd knob in heating
position

(] ~ & |

Direct draught flap open Manual air inlet control
open

] T
ity ¥
-8
1] B fﬁ?
o

bEEd v.cwmwm

Direct draught ffap closed  Manual air inlet cantrol
ciosed

CAUTLION = Ashpan door must ba chosad during
operation to prevent overfiring.




Remark : Should a smal! quantity of black watsr appear as a result of condensation when the unit is
first 1it. Do not be concerned, close the & way valve and check that the low Hmit stat is set correctly.
As the system heats up, graduzlly open the 4 way valve. Should the problemn persist, contact your
installer to check the good warking of the 4 way valve and low [imit stat. '

4 - 43 Loading

The cooker may be ioaded through the Lop ar the fraont.
To olxlain the best resutt and a long burning pariod, the
firebax shouldl be loaded wilh Tuegl $o within 29 {6 ot
af the top of Lhe right inside water jackel {or of the
firgbrick for 82,904 go0 B2.914)

MOTE . When burneng selid fust with Righ wolatie
conternts, the firebox must not be loaded entirety. 11 0s
recommended (0 load it step by step to arlow alf the
wolatite contents 1o be freely exhausted.

4 45 Healing reguiation

Mlarual air inlet cantrof
and asnpan door closed

pasition

@

Thermostat contral

Cantrol knob in heating

i= Minimum water temperature
B= Maximum waier temperature (809C/1BBOF)

4 - 44 Deashing

The cooker may be de-ashed andy when the oscillating
grates are in the [owest Dosition,

Lawer the firebox grates if necessary and slide the
riddling handle into the front holes as shown i para-
graph 4 - 2

Dhe-gsh myery morring and & reguiced before each loadin
of Tuel, Bemaie ashes caily.

aaies
il
Nirect draught flap
closed

between position 1 and 8

Provided that the firebox is wel! stoked with fusl, the
thermaostat regulates the burning rate of the fire and
produces the required temperaturs,

Thermostat
control on position 2 3 4

5 & . 7 8

Water temperature Z00C/BECF  300C/BEOF

MOTE : After every long burning period, run the appliance hot for at least 30 minutes to remove any

residual tar and moisture,

4 - 45 Stow burning.

Ricldle grates in
|ower pasikion

and ashpan daar claosed

Note : If no central heating water is raguired : /

Raize gratas,
oS
i H

Diract draught Flap open

and

Control knab on
cooking pasition

Manual air inlet contral

Thermostat ot a low setting

\ Mote : If heating is requirad ;

Direct draught tiap
clesad

Central knob in keating
position

Sto

AN

ke up with fuel -l /

when burning rate 1
is stabilizad.

Jet the mixing valve on a low position o mahitain the temperature of the return water at @ minfinum of 500 C
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4 . 47 Restoring the fire

Riddle — |‘

Rise thermostat
setting to A

inbet contral

i
cfmm —
]
Chpen the direst
draught flap

+ [y

Close the direet
draugint control

Plaze the cantrol knob
on cooking position

Place the control knob
an heating pasitian

Close the manual
air inlet control

! }
|
-~ | Sat tha thermostat ‘ :1'

4 - 48 Cooking regulation.

1/2 hour
hefore cooking —p- EUEL - [R——
riddle :

Manual alr inlet control
open

[Hot piaté cooking{

=g | £ full use of the hot plate is required : Turn the control knob

Control knob an
cooking position

Cpen the direct

draught flap
I l
E 1

= When the appliance is turned to central heating position, the area directly above the firebox will
become hot enabling a kettle to be kept simmering.

== When there is a low fire, the hot plate will heat quicker by raising the firebox grates to the top position.

to cooking position
This will aliow the whaole kot plate area

to be heated without heating the oven.
IMPORTANT | The direct draught lever
must be returned to normal. renning
position after use,

and

=3 When using the oven,the hot plate will in any case be ready for use.

= To heat the oven : Turn the control knob
to the cooking position

2

Ensure that the direct draught
flap ts closed

- The temperature of the oven can be seen from the thermometer on the front panel.

and

TABLE OF TEMPERATURES
Position on the thermometer = Average temparature in the middie af the oven,
Pos. 1= BOOC/1800F Pos, & = 2900C7 GA0CF
Pos. 2 = 10008/ 2300F Pos, § = 3700C) TBOGF
Pos. 3 = 1800C/3200F Pos. 7 = 4b0oC/ Q200F
Pos. 4 = 2000C/4200F Pos. B =5200C/10600F

To decressa
the temperaturd

o
'

- Requlation of the oven temperature is obtained by opening or closing
the rnanual air inlet control :

To increaze
tha temparature

1



Electric oven heating element {fur maodels BE 204 and 82.906 t:mIJ

=2 T operate the heating element, turn on the on/off switch which will light up. (see page 2). Set
the oven thermostat to the required termperatures, turn it clockwise to obtain higher temperatures.

== When starting the appliance from cold, the use of the heating element will help to quickly increase
the oven temperature, As soon as the heat-coming from the fire is adequate, the oven thermaostat
will automatically switch off the heating element,

- 'hen baking for long pericds or when there is a low fire, the use of the heating element helps to
avoid any fall in the oven temperature.

=g 'en the electric oven heating is no Jonger required, turn the oven thermostat anticlockwise back
to the off position and push the on/off switch to the off position.

MOTE : As with any sclid fuat cooker, there iz no substitute for exparierice, and with a little time and patience vou will
soon |earn what control: are necessary.

4 .48 Symmer use

Pravided the installation has a large hot water cylinder and a heat leakradiator on gravity circulation,
the appliznce can be used for cooking and domestic water heating in summertimea,

The grates shoutd be raised to the top position 1o reduce the capacity of the firebox and the water
heating output,

Cantrol lever must
aiways be in cooking
positicn.

CAUTION :

If the cooker is not to be used for any length of time, it should be cleaned tharoughly, debris removed
and the flue disconnected. This will ensure adequate ventilation and avoid 4sweatings and associated

problems,
All moving parts must be cleaned and lubricated to prevent seisure,

4 - b Fault diagnosis.

T 1 2 3 L 5 & | 7 8 g 10 11
\ - T =
g § | % |BE | A
T Likely Cause Se By ioe| B |88c|% § |E3|we
-\-"""H-..\_\_\_\_ E;:n a5 E:% FE2 ':E m oL £E= | 2k EE
~—_ 1853738 | 2 |Bo5| 5 | 5 55| EE| mE |53
i — E.._ = B ) E.'_-.t' Er_, 3 4 _1:8 @ 3 .Eq
Symptams - SO |wA | Os= i Eq| © = [0 ow | o ED | =LW
Difficulty in maintaining Fire e | o e | » ™
Difficulty Tn obtaining oven temperaturs ' L a L
Unstab|a oven temparature L J » i a ]
" . : ——
Unrespansiva firg - ]
Smake and small in kitchen » ] L]
Smoke ernitted when loading L e
RAapid saoting-up of chimney and flue ways L | P L ] L ]
Fire goes gut owvernight L 4 y & 9
- T
Fire bums out avernight ¢ L
incantipllable burning rate & - ®
Dhifficulty in gbtaining watlkr ternpearatune L] ] L. ] [ ] 9
Creernight burning performance dependent on weather l »
conditions
Smoke emitted wihen door §s 5lammed ! L -]
Mo |5turH in ashpan ard under c:uukBr 'i &
LnrgE amounts of clinker fnrmlng [ » »
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1 - Inadegueate draught.

The chimney should be checked with a draught metar
and i batow the recommended level, iook for air
leak or a canstantly cold chimaey.

|T the connecting ﬂtue pipe terminates in a large
chimney and no evidence of afr leaks can be
discovered, a chimney liner should be considerad.

If the inadegquate draught is due to a poor geagrapltic
position, consult vour dealer to consider an electric
draft inducing fan.

Z - Exeessive dravght.

If top flue the cookar should have been supplied with
2 draught control box to help regulata the chimney
draught. if the control box gives inadequate control,
fit a draught stabiliser.

3 -Draught too variabije.

This could be caused by a cold ehimney with
excessive heat loss but it is more likely that the cause
is turbulence at the chimney terminal.

Raise the height of the chimney or fit a suitable cowl.

4 - Condensation.

Condensation is often mistaken for a leaking water
jacket and can be very persistent. Each water jacket
is tested thoroughly in the factory and it is highly
unlikely that a leak could be the cause.

al A poor chimney which allows the flue gases to
eool rapidly, thergby condensing steam in the flue ;

b} Wet wood fuel being used ;
¢} The return water temperature being too low.

a} Congider lining chimney ;

b} Dry and season wood well before burning it. See
section on fuals :

¢) To minimise the possibility of condensation,
always allow your Franoco-Balge to warm up slowly
and never operate the circulating pump until the
system is heating with the return temperatura no
more than 150C below the flow temperature and
in any case, no less than BOOC.

If condensation still persists, aliow the fire to burn
stowly far a full 24 hour period heating the domestic
hot water only. Then try the pump again.

If the return temperature is always 2000 below the
flow temperature with the pump on, it is likely that
the 4 way mixing valve is not being used correctly.
This indicates thet insufficient hot water is being
dirscted into the return.

Condensation normally appears only whan the system
is first used and spmetimes at the bagining of the
winter season whan the heating is first put on. in
both cases, allow the heat to build up very slowly and
candensation will be kept to 3 minimum or not’
exparignced at all.

Centinual condensation will reduce the life of the
water jacket and invalidate your gusarantee. |t should
therefore be avoided at ali costs.

If eondensation occurs after the pump has been
turned an, this will be due to the heating circuit
caoling the systam too quickly. The solution is to
switckn off the pump, allow the system to reheat
fully and turn on only half the radiatars when the
pump is switched on. Gradually, turn on the
ramainder af the radiators, one by.one, allowing
plenty of time for the return water to keep up
emperalture.

B - Insufficient air entaring kitchen.

See section 3 - 1

6 - Raestriction in flue.

Apparent if the cooker has normal flue draught and
reaches temperature guickly but smokes when being
loaded or when a large volume of air is admitted to
the fire {e.g. when ash pan door is opened).

The restriction may be a fall of soot ar masonry in
wihich case, chimney sweeping should cure tha
problem .

Aternatively, the problem may be caused by too
Many hequ which are too acute in the chimney
tonstruction.

7 - Fuels,

See section 4 - 1

8 - Cperator errar.

By this, wa mean that it may be that you need a
little mare time to get used to your cooker.

However, if you still have problems after persisting
far some time, please get in touch with your dealer.

9 - Chimney construction.

The chimney's construction must comply with
Building Aegulations.

An inadequately insulated chimney will aliow rapid
cooling of the flue gases, causing excessive deposits
in the ehimney which will lead to condensation and
eventually smoke emission from the cooker,

10 - Rate of burpina.

All Franco-Belge appliances are designed to be
efficient when burning slowly but they must be
burned hot for 30 minutes after each slow burning
period to prevent a residual build up of tar/soot in
the flue ways (normally this would be achieved
dyring cooking!. However, you must not operate
yaur Franco-Belge at maximum output for
excessively [ong periods.

1% -Thermostat failure.

Whilst it is highly unlikely that the thermostat would
fail, it is a possibility that should be investigated once
the ather likely causes have besn looked into.
Contact yvour dealer.
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VERSATILE HEATING SERVICE

AUS 3810 VICTGRIA
Tel. 58/4115841 — Tlx. 38432+

COAL HEAT, ING

ALBURTIS, )
PEMNEYLVANIA 18011

Tel. 215.966.3556 — Tlx, 281702+

4 - G Qperation of the flue draught control box
{for Great Britain only)

The draughi contral box s designed to slow down the
flow of gases leaving Lhe appliance and entering the Tlue.
This is accomplished by restricting the square ares of the
chimnay. ' causes the gases created in the appliance to
move slower and in s0 doing reduces the amount of
combustion air entering the unit, The result is that the
apptiance will aurn for longer periods.
The flueg buax has two controis
the damper which is controlled oy tha lavars situated
on the sides of the flug box
. the spinner air wheel situated at the front of the fiue
.
If it is found that the apptiance is burning too fast, close
the flue damper ta one of the four positions, Trial and
error will determine which setting is baest for your situa-
tion, When experimanting, start by putting the fever in

the top position and close it noteh by noteh, as necassary.

Always remember to open the damper to 3 vertical
pasition before attempting to reload with fusl,

The air wheel situated a1 the front of the flue box should
only be used if the darmper gives insufficlent contral. |f
this is the case, the ajir wheel may be apened little by
litthe until the desired result s obtained, Tha atr wheel
must not be used for kong periods and showld be closed
before refueting.

Racecourse Aoad, PAKENHARM

FONOERIES FRANCD BELGES

{F} 59660 MERVILLE

R.C. Hazebrouck 57 B 56 - 44750565 B
C.C.F. LILLE 274.28

T4, 28.48,30,00

HAMCO ENTERFRISES LIMITED
TULLAMORE COUNTY OFFALY IRELAND
Tel 0006/21302, 51207 — Tlx. 60205 -

¥ -MAINTENANCE
5 - 1 Lifting mechanism

At lmast every § months, clean and lubricaie the threaded
connections of the tifling mechanism (see seclion 3-611 :
- lower the firebox grates ta lowest position

- remove the oscillating and support grates

- ramove the stainless steel screen and the supporl cradle
- using a wire brush, clean the threaded 1ifting bar and
than lubricate the threaded section with the hot thread
compound supglied [Ensure that the ubricant is fed

into the roots of the thread;.

- replace the suppart cradle, sareen and graies,

5 - 2 Heat exchanger and flue ways

The appliance is most eficient when atl the surfaces of
the heat exchanger and flue passages are kept perfectly
clean. |7 soot and ashas are atbowed o build up, this can
pit the walls of the water-jacket and shorten its iife.

With this in mind, the following suggested maintenance
schedule will help to keep your Franco Belge in good
condition and at the peak of effictency

Daity : Run the cooker hot for at teast 30 minutes (this
will mormally ocour during eookingl,

Weeakly : If using wood, burn solid fuel once a weak to
help reduce any tar build up.

Every Znd week ! Using the scraper provided, scrape
down the water Jacket to clear any tar or soot build up.
4 to 6 waeks : Clean all flug-ways surrounding oven and
water j[acket. Ensura that all parts removed for cleaning
are replaced properly.

Evary 6 months : Have the chimnay swept and don't
forget the connecting flue pipe and draught control box !

Increase the frequency of cleaning and servicing of the
appliance to ensure efficient and trouble free running.

If 1eft unused for long periods (E.g. Summer manths)
clean the appliance thoroughly, disconnect flue pipe and
block tha chimney, leave all alr inlets fully open. AN
hinges and pivots should be lubricated to prevent seizure.

To clean tha flue ways :
. Bemove the oven doot [see section 3 - 11}

. Also remove the grates of the firebox

. Use the scraper to clean all the inner walls (see page 8}
. Remove the soot '

Setfous damage will ocour to the appliance if these

" precautions are not taken rendering the guarantee void.

CAUTION : Any abnarmal smal| of fumas must be

reported at ance to your installer. As & precaction, put

tha fire out until an examination has been mede.

nit T 344

Brookiand Industrial Park
Oyster Lane

Byfleet - Wevbridage
Surrey KT 13 0YU

Tel, {8323) 63822/3/4
Telex : 26737 FRABEL G.

Télex FRABEL MERY 120427
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