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!
Never Operate the Top Surface Cooking Section of 
this Appliance Unattended
• Failure to follow this warning statement could result

in fire, explosion, or burn hazard that could cause
property damage, personal injury, or death.

• If a fire should occur, keep away from the appliance
and immediately call your fire department.

DO NOT ATTEMPT TO EXTINGUISH AN OIL/GREASE 
FIRE WITH WATER.
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If the information in this manual is not followed exactly, a fire or an explosion may result 
causing property damage, personal injury or even death.
Do not store or use gasoline, liquid propane cylinder or other flammable vapors and 
liquids in the vicinity of this appliance. 

What to do if you smell gas?

WARNING!
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nd SeriaModel And Serial NumberA

S/N:  FFSGS6113-36WHT XXXXXXX

Model Number

Serial Number

Thank you for purchasing a F  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 date of 
purchase . 

Keep the instruction manual handy to answer your questions. If you don’t understand something or need more 
assistance, please visit our website for fast support. Please provide us your name, number, address,serial number 
of the product that troubleshooting, proof of purchase, and a short description of the issue. A customer service 
representative will contact you as soon as possible. All warranty work needs to be authorized by FORNO customer 
service. All our authorized service providers are carefully selected and rigorously trained by us.

Product Information Service Information

Model Number : _________________________________________
Use these numbers in any 
correspondence or services calls 
concerning your product. 

If you received a damaged product, 
immediately contact Forno.

To save time and money, before 
you call for serviced, check the 
troubleshooting guide. It listed the 
causes of minor operation problems 
that you can correct yourself.

Serial Number : __________________________________________

Date of Purchase :________________________________________

Purchase Address And Phone : _____________________________

_______________________________________________________

_______________________________________________________

“Need some quick help? Simply scan the qr code and get access 
to our fast support form. We’re always here to assist you with any 
questions or concerns you may have. So, don’t hesitate to reach out!”
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SAFETY INSTRUCTIONS
Definitions

This is a safety alert symbol. It will alert you to potential personal or property 
safety hazards. Obey all safety messages to avoid any property damage, 
personal injury or death.

WARNING indicates a potentially hazardous situation which, if not avoided, 
could result in serious injury or death.

CAUTION indicates a moderate hazardous situation which, if not avoided, 
could result in minor or moderate injury.

CAUTION
CAUTION – when used without the safety alert symbol, indicates a potentially 
hazardous situation which, if not avoided, could result in property damage.

IMPORTANT
IMPORTANT used for installation, operation and maintenance information that 
are not related to safety.

If the information in this manual is not followed exactly, a fire or an explosion may 
result causing property damage, personal injury or even death. 

Do not store or use gasoline, liquid propane cylinder or other flammable vapors 
and liquids in the vicinity of this appliance.

Save this manual for future references.

WARNING!
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Do not store or use gasoline, liquid propane cylinder or other flammable vapors and liquids in 
the vicinity of this appliance. 
The installation and service of your range  must be performed by a qualified installer, an 
approved service agency or the gas supplier.
Gas appliances can cause minor exposure to four of these substances, namely benzene, 
carbon monoxide, formaldehyde and soot, caused primarily by the incomplete combustion of 
natural gas fuel.  When operating your range  on natural gas, the flames from the burners 
should be blue in color.  In addition, the flames should be stable, free of yellow tipping, 
excessive noise and lifting. However, this yellow tipping should be restricted to the primary 
flame kernels only. Properly adjusted burners, indicated by a bluish rather than a yellow 
flame, will minimize incomplete combustion.  Exposure to those substances can be 
minimized by venting with an open window or use of a ventilation fan or hood. 

ELECTRICAL GROUNDING INSTRUCTIONS

IMPORTANT
This indoor cooking appliance is equipped with a three-prong (grounding) plug for your 
protection against shock hazard and should be plugged directly into a properly grounded 
three-pronged receptacle.  DO NOT cut or remove the grounding prong from this plug.

WARNING!
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INSTALLATION AND OPERATION INSTRUCTIONS

To ensure proper and safe operation, read all instructions before using the product. Install or 
locate the product only in accordance with the provided Installation Instructions.

All servicing should be performed to a qualified technician.
Do not attempt to adjust, repair, service or replace any part of your appliance unless it is
specifically recommended in this guide.
Do not use the range  for warming or heating the room.
Do not leave children alone or unattended in the area where the range  is in use. Never
allow them to sit or stand on any part of the range . Do not let children play with the
range .
Have the technician show you the location of the gas shut off valve and how to shut it off
in an emergency situation.
Always disconnect power to appliance before any type of servicing.
Do not use abrasive or caustic cleaners or detergents on this appliance.  They may cause
permanent damage to the surface.
When cooking, set the burner controls so that the flame heats only the bottom of the
utensil and does not overlap at the sides of the utensil.
Utensils (pots and pans) that conduct heat slowly, i.e. glass pots, should be used in
conjunction with burner flames at a low or medium setting.
Turn off all controls and wait for appliance parts to cool down before touching them.  Do
not touch the burner grates or surrounding areas until cool.
Do not use water on grease fires.
Clean appliance with caution.
Always turn pot handles to the side or back of the range .  Do not turn handles towards
the area where they can be easily burned. Handles should not extend over the adjacent
burners.
Use the range  only for cooking tasks as outlined in this manual. When using the
range , do not touch the grates, burner caps, burner bases, or any other parts in
proximity to the flame. These components may be hot enough to cause burns.
Use dry pot holders. Moist or damp pot holders on hot surfaces may result in burns from
steam.
Remove pot holder away from hot surface areas.
Do not use a towel or other bulky cloth.
Do not heat unopened food containers. Build up of pressure may cause the container to
explode and result in injury.

WARNING!
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INSTALLATION INSTRUCTIONS

IMPORTANT
Keep appliance area clear and free from combustible materials, gasoline, and other 
flammable vapors.

Gas Supply Requirements

The use of cabinets for storage above the appliance may result in a potential fire 
hazard. Combustible items may ignite; metallic items may become hot and 
cause burns.  If a cabinet storage is to be provided, the risk can be reduced by 
installing a range  hood that projects horizontally a minimum of 5" (12.7cm) 
beyond the bottom of the cabinets.

The appliance shall not be used for space heating. This information
is based on safety considerations. All openings in the wall behind the
appliance and in the floor under the appliance shall be sealed.

WARNING!
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INSTALLATION INSTRUCTIONS
Dimensions and Clearances

INSTALLATION INSTRUCTIONS

*Product features may not match. Image meant for dimension reference only.
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*Product features may not match. Image meant for dimension reference only.
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Installation Instructions
1.Remove all packaging material.
2.Check to make sure you have all of the accessories listed below

LPG injector
1 set

1 set

Anti-tip bracket and screws

Burner Grills

1 set

3 pieces

4 pieces

Burner & Cap
(9000BTU)

Burner & Cap
(6000BTU)

Burner & Cap
(15000BTU)

Burner & Cap
(12000BTU)

Burner & Cap
(20000BTU)

Knob

Serial Number Sticker & Instruction Manual

 pieces

 pieces

1 set

2 sets

1 set

2 sets

2 sets

1 set

1 set

2 sets

1 set

2 sets
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WARNING!
Electrical Grounding Instructions: 

Do Not 
Caution
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INSTALLATION INSTRUCTIONS
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After Installation:

Hood/Composite Overlay Install
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Push to release gas. Adjust to appropriate 
flame height.

Turn to Ignite and ‘Hi’ position.

NOTE: 

Heat Settings:

COOKTOP OPERATION
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Hi

Simmer

Low

Low-Medium

Medium

Medium – Hi

Hi



Flame Size

Power Failure

Cooktop

Approximate 1 
1/2“ Flame Height

Simmer and Boil
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Burner Grates

FOOD SAFETY

Never use this appliance doors or drawers such as stepping.
Leaning or setting on the doors or drawers, may result in hazards and
injuries

WARNING!

WARNING!
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top

Stainless Steel Surfaces

Metal Finishes
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Before you call for service, please review the potential problem / possible causes and 

remedies shown in the table below.
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Instructions for Converting Range to Operate on Liquefied Petroleum Gas
INSTALLATION AND SERVICES MUST BE PERFORMED BY A QUALIFIED INSTALLER

IMPORTANT: SAVE INSTRUCTION MANUAL FOR THE LOCAL INSPECTOR’S USE. 
READ AND SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE 

This conversion kit must be installed by a qualified service 
technician in accordance with the manufacturer's instructions and all applicable 
codes and requirements of the authority having jurisdiction. Failure to follow 
instructions may result in fire, explosion or production of carbon monoxide causing 
property damage, personal injury or loss of life. The qualified service agency is 
responsible for the proper installation of this kit. The installation is not proper and 
complete until the operation of the converted appliance is checked as specified in 
the manufacturer's instructions supplied with this kit. 

Determine the combination of top burners that are featured on your range . Identify 

the parts you need from this kit to complete the L.P. conversion. When burners are 
converted from natural to L.P. the BTU ratings are as follows:

 [ 0.74mm ]
 [ [ 00.. mmm ]]
 [ mm ] 
 [ mm ] 
  [ ]

Top Burner  
TToopp  BBuurrnneerr 
Top Burner 
Top Burner 
Top Burner

   6,000 BTU L.P. Gas       
0099,,0000  BBTTUU  LL..PP..  G  ssaaG

12,000 BTU L.P. Gas  
15,000 BTU L.P. Gas 

20,000 BTU L.P. Gas  

*Note: For operation at elevations above 2000ft., appliance rating shall be reduced at the rate of 4%
for each 1000 ft. above sea level .

The original orifices are Nature Gas:

[ 1.07mm ]
[ 1.36mm ]
[ 1.57mm ] 
[ 1.79mm ]

Top Burner  6,000 BTU
Top Burner  9,000 BTU
Top Burner 12,000 BTU            
Top Burner 15,000 BTU            
Top Burner 20,000 BTU                           [ 1.36*2+0.73mm ]

Tools Required for L.P. Conversion:

2mm Allen Wrench
3/8 & 1/2 & 5/8” [19mm] Open End Wrench
1/8” Wide Flat Blade Screwdriver
Philips Screwdriver
7mm Nut Driver
1/4 Nut Driver
Adjustable wrench.

IMPORTANT: After replacing the natural gas to LP orifices, be sure to keep the 
original factory installed natural gas orifices for future range  conversion back to 
natural gas. 
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Instructions for Converting Range to Operate on Liquefied Petroleum Gas

1. Convert the Pressure Regulator

To access the gas regulator, pull 
the range  away from the 
cabinet wall. The gas regulator is 
located at the bottom right corner 
of the range .

Electrical shock hazard can occur
and result in injury or death.
Disconnect electrical power to the
range  before servicing. Do not
remove regulator or allow it to
turn during servicing.

Unscrew the cap from the
regulator. Do not remove the
spring from the regulator.

Unscrew the insert from the cap
and turn it over so the longer stem
is facing the cap. Replace insert on
the cap. Replace the cap on the
regulator.

2. Convert Top Burner for LP/ Propane Gas

Save the natural gas orifices 
removed from the appliance for possible future   
conversions to natural gas. You should use the 
following process to convert to Natural gas. 
Take extra care when handling steel parts.

a. Remove cooking grates, burner caps
and inner burner rings.

b. Lift off outer burner heads and burner
bases.

c. Remove the factory installed natural gas
orifices from the center of the orifice
holders using a 7mm nut driver.
Remember to keep the original natural
gas orifices for future conversions back
to natural gas. Replace the LP orifice in
each orifice holder. Tighten each orifice
until snug. Use caution not to over
tighten.

Care should be taken when removing and replacing gas components. Use proper 
support to prevent damage to components.
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Instructions for Converting Range to Operate on Liquefied Petroleum Gas

5. Convert Gas Valves for LP/Propane
Gas

a. Remove control knobs.

b. Using a flat screwdriver, adjust main
burner bypass jets toward to ¼ circle for
LP until the flame is normal.

Care should be taken when removing and replacing gas components. Use proper 
support to prevent damage to components.
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Instructions for Converting Range to Operate on Liquefied Petroleum Gas

6. Reconnect Gas and Electrical Supply to
Range

Leak testing of the appliance shall be 
conducted according to the installation 
instructions provided with the range .

Checking for Manifold Gas Pressure

If it is necessary to check the manifold 
gas pressure, remove the burner cap, 
inner ring, outer burner head and burner 
base of the right front top burner and 
connect a manometer (water gauge) or 
other pressure test device to the burner 
orifice. Use a rubber hose with inside 
diameter of approximately ¼ ” and hold 
the end of the tube tight over the orifice. 
Turn the gas valve on. For a more 
accurate pressure check, have at least 
two (2) other top burners burning. Be 
sure that the gas supply (inlet) pressure is 
at least one inch above the specified 

yyllppppuuss  ssaagg  eehhTT  ..eerruusssseerrpp  ddllooffiinnaamm  
pressure should never be over 14” water 
column. When properly adjusted the 
manifold water column pressure is 10” 
for LP/Propane gas or 5” for Natural 
Gas

Do not use a flame to check for gas 
leaks

Disconnect the range  and its
individual shut -off valve from the gas
supply piping system during any pressure
of that system at test pressures greater
than 14” of water column pressure
(approximately ½ ” psig)

The appliance must be isolated from
the gas supply piping system by closing
its individual manual shut -off valve
during any pressure testing of the supply
system at test pressure equal to or less
than 14” water column pressure
(approximately ½ ” psig)

. Installation of New LP / Propane
Rating / Serial Plate

Record the model and serial number 
on the LP / Propane Rating serial 
plate provided in this kit.  The 
information can be obtained from the 
existing Rating / Serial plate.  Place 
the new plate as close as possible to 
the existing Rating / Serial plate on   
the range .

24



25



THERE ARE NO EXPRESS WARRANTIES OTHER THAN THOSE LISTED AND DESCRIBED ABOVE, AND NO  WARRANTIES, EITHER EXPRESS OR IMPLIED, 
INCLUDING, BUT NOT LIMITED TO, ANY IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE THAT SHALL APPLY 

TATED ABOVE, AND NO OTHER EXPRESS WARRANTY OR GUARANTEE GIVEN BY ANY PERSON, FIRM 
O THIS PRODUCT SHALL BE BINDING ON FORNO. FORNO SHALL NOT BE LIABLE FOR LOSS OF REVENUE OR 

PROFITS, FAILURE TO REALIZE SAVINGS OR OTHER BENEFITS, TIME 
HOTEL EXPENSES, EXPENSES TO RENT OR PURCHASE APPLIANCES, REMODELING/CONSTRUCTION EXPENSES IN EXCESS OF DIRECT DAMAGES 
WHICH ARE UNDENIABLY CAUSED EXCLUSIVELY BY FORNO OR ANY OTHER SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES CAUSED B

TO USE THIS PRODUCT, REGARDLESS OF THE  LEGAL THEO
HAS BEEN ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. NOR SHALL RECOVE
THAN THE PURCHASE PRICE OF THE PRODUCT SOLD BY FORNO AND CAUSING THE ALLEGED DAMAGE. WITHOUT PREJUDICE TO THE FOREGOING, 
PURCHASER ASSUMES ALL RISK AND LIABILITY FOR LOSS, DAMAGE OR INJU
AND THEIR PROPERTY ARISING FROM THE USE, MISUSE, OR INABILIT

 OF FORNO THIS  LIMITED WARRANTY SHALL NOT EXTEND TO ANYONE OTHER THAN THE ORIGINAL PURCHASER OF THIS 
TES YOUR EXCLUSIVE REMEDY.

AFTER THE EXPRESS WARRANTY PERIODS S
OR CORPORATION WITH RESPECT T

AWAY FROM WORK, MEALS, LOSS OF FOOD OR BEVERAGES, TRAVELING OR 

Y THE 
USE, MISUSE OR INABILITY RY ON WHICH THE CLAIM IS BASED, AND EVEN IF FORNO 

RY OF ANY KIND AGAINST FORNO BE GREATER IN AMOUNT 

RY TO PURCHASER AND PURCHASER’S PROPERTY AND TO OTHERS 
Y TO USE THIS PRODUCT SOLD BY FORNO THAT IS NOT A DIRECT RESULT OF 

NEGLIGENCE ON THE PART
PRODUCT, IS NON-TRANSFERABLE, AND STA
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