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DO NOT THROW THIS MANUAL AWAY.
REVIEW WARRANTY BEFORE INSTALLING OVEN.

WARNING! WHEN CURING OVEN, REMOVE FIRE SUPPRESSION DOOR.
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UL, CSA, ETL & CE FACT SHEET

Marra Forni products that feature these logos meet 
rigorous standards for electrical safety and electro-
magnetic emissions.  The acronyms are as follows:

UL:   Underwriters Laboratories, Inc.
CSA: Canadian Standards Association
ETL: Formerly ETL Testing Laboratories, now Inter-
tek Testing Services
CE:   Conformance European

Underwriters Laboratories, Inc. is an independent 

800 standards for safety, and millions of products 
and their components are tested to UL’s safety 
standards.  If a Marra Forni product is UL listed, you 
know it has passed UL’s stringent tests for electrical 
safety.  UL’s web site can be found at http://www.
ul.com. 

association serving business, industry, government 
and consumers in Canada as well as the global 
marketplace.  Along with their other duties, CSA 
develops standards that enhance public safety.  A 

-
ments.  According to OSHA regulations, the CSA-US 

The ETL mark is an alternative to both the CSA and 
UL marks.

Intertek Testing Services, formerly known as ETL, 
has been conducting electrical performance and re-
liability tests since 1896.  Intertek Testing Services 

like UL, CSA and several other independent organi-

safety and performance standards.  The ETL listed 
mark and C-ETL listed mark are accepted through-
out the U.S. and Canada when denoting compliance 

IEC, UL and CSA.  This mark indicates that the prod-
uct has been tested to and has met the minimum 

U.S. product safety standard, that the manufactur-
ing site has been audited, and that the applicant 
has agreed to a program of periodic factory follow-
up inspections to verify continued conformance.  
If the mark includes a small “US” or “C,” it follows 
product safety standards of the United States and/
or Canada, respectively.

The European Commission describes the CE mark 
as a “passport” that allows manufacturers to cir-
culate industrial products freely within the internal 
market of the European Union.  The CE mark certi-

and environmental requirements that ensure work-
place and consumer safety.  All manufacturers in 

products covered by the “New Approach” directives 
in order to market their products in Europe.  Once 
a product receives the CE mark, it can be marketed 
throughout the E.U. without undergoing further 

statement that a company authority must sign to 
say that their device meets the requirements of the 
directive.  The DOC must include a list of any stan-

the directive.

If a Marra Forni product is stamped “CE,” the prod-

our products are your assurance that the product 
meets rigorous standards for electrical safety and 
electromagnetic emissions.  It poses no shock 

and it will not cause EM interference with other 
devices beyond a certain distance. 
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WARNINGS

or maintenance can cause property damage, 

and maintenance instructions thoroughly before 
installing or servicing this equipment.  Contact your 

installation inspection in your area.

•

to combustible materials.  It is of utmost 
importance that this oven be installed only in 
accordance with these instructions.

• Never use this appliance as a space heater to 
heat or warm the room.  Doing so will result in 

the oven.

• Never cover any openings in the oven bottom 
or cover an entire rack with materials such as 

poisoning.  Aluminum foil linings may also trap 

•
vapors or liquids in the vicinity of this or any 
other appliance.  Also, always keep the area 
under and around this appliance free and clear 
of any and all combustible materials.

• If using gas as your source of heat, you must 
post a statement in a prominent location 
for the event that the user smells gas.  This 
information can be obtained by consulting your 
local gas supplier.

INSTRUCTIONS TO BE FOLLOWED IN THE EVENT 
THE USER SMELLS GAS:

1. DON’T TRY TO LIGHT ANY APPLIANCE

2. DON’T TOUCH ANY ELECTRICAL SWITCH- 
DON’T USE ANY PHONE IN YOUR BUILDING

3. IMMEDIATELY CONTACT LOCAL GAS 
SUPPLIER.  IF YOU CANNOT REACH YOUR GAS 
SUPPLIER, CONTACT FIRE DEPARTMENT.

4. NEVER USE COMBUSTIBLE MATERIALS OR 
ADHESIVE TO DECORATE THE FACADE OF 
YOUR OVEN.

5. CONTACT YOUR LOCAL BUILDING OR FIRE 
OFFICIALS FOR CLARIFICATION ON ANY 
RESTRICTIONS ON INSTALLATION OF 
THIS OVEN IN YOUR AREA, OR NEED FOR 
INSPECTION OF OVEN INSTALLATION.

6. IT IS RECOMMENDED THAT THIS OVEN BE 
INSTALLED, MAINTAINED AND SERVICED BY 
AUTHORIZED PROFESSIONALS.

Please keep this manual for future reference 
for operating your oven.  If you are in need of 
maintenance and/or repairs, please contact us 
directly at 1.888.239.0575.

Thank You for Purchasing a Marra Forni Oven
-

-
sively tested and approved by the ETL, NSF, and CE.   



Lifting and Moving Your Oven

IMPORTANT:  Only trained professionals using the proper machinery and handling equipment should lift and 

handling. Forklift ovens from sides.  For Model 90, pick up from center crossbars.

b. Using a Pallet Jack

DOES accommodate the oven’s weight, 
-

bottom steel tubes.  The oven should 
be approached from either the front or 
back to ensure an even weight distribu-

inside of the bottom of the steel sup-
port legs and carefully position under-

steel tubes.  Proceed to lift slowly and 
move oven as needed. Use 21” wide 

that meet the necessary capacity. See 
picture. 

a. Using a Forklift 
Before attempting to lift or move the 
oven, ensure that the forklift capacity 
can accommodate the weight of the 
oven, and that the forks are long enough 
to securely lift the oven with BOTH 

contact with the oven shell is made.  
The oven should be approached from 
either the front or the back to ensure 
even weight distribution.  BE SURE TO 
KEEP FORKLIFT STRAIGHT.  Guide forks 
through the inside of the steel support 
legs and carefully position underneath 

-
ceed to lift and move oven slowly. See 
picture. 
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Important Information/Clearances and Requirements

Clearances combustible/non-combustible 
construction:
Combustibles:          
Sides: 2”     
Back:  2”

Non-Combustibles:  
Sides: 0”     
Back:  0”

Note: 
On the bottom half of the oven there must be 

enter the burner housing for proper combustion.  

proper combustion, it may cause damage to the 
burner system.  Installation of a sealed enclosure 
around the oven shell may also cause starving of 
the burner system.  The use of return air or other 
ventilation systems within a sealed enclosure 
surrounding the oven can also disturb operations.  
For more information, please call 1.888.239.0575.  

ventilation air to the oven.

Electrical Requirements:
USA
• 
• 9ft. power cable integrated
• Use a non-GFI outlet when possible. Otherwise, 

a dedicated GFI outlet is required.

Europe
• 
• 274 cm power cable integrated
• Use a non-GFI outlet when possible. Otherwise, 

a dedicated GFI outlet is required.

Note:
This appliance must be electrically grounded in 
accordance with local codes or in the absence of 
local codes, with the national electrical code ansi/
nfpa 70, or with the Canadian electrical code csa 
c22.1 or European CE ICE 60335-1 as applicable.

Gas Requirements
USA
• Gas connections 3/4” NPT per burner, quick 

disconnect gas hose must be used. 
• 84,000 BTU’s per burner. 

Europe
• Gas connections 3/4” NPT per burner, quick             

disconnect gas hose must be used. 
• 25 kW per burner. 

Note:
Installation must conform with local codes, or with 

gas installation code can/cga-b149.1 or European 
CE BSEN 203-1.

Venting Requirements:
USA/Europe
• The oven is vented through an 8” round duct 

collar. The Neapolitan wood, gas, and combina-
tion gas-wood ovens can be installed with a 

-
hausted vent.  

• Cubic Feet per Minute: 130CFM
• Static Pressure: 0.007”W.C



Oven Installation instructions 

OVENS MUST ONLY BE INSTALLED ON SITE BY AUTHORIZED PROFESSIONALS.

WARNING: INSULATION & OTHER MATERIALS MUST BE KEPT OUT OF THE CLEARANCE SPACES SURROUND-
ING THE OVEN.

2.Ensure that there is plenty of clearance between the ceiling and your oven. A basic installation with direct 

beyond the front of the oven opening must be given a clearance of 30” from the side of the oven door opening, 
and 36” from the front of the oven door, as shown on Figure 1A. For Non-combustible sidewalls the minimum 
clearance is 0” as shown on Figure 1B.
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4. Non-combustible materials such as brick, ceramic tile, stainless steel, marble and other decorative metals 
may be used to face the outside surface of the oven dome if desired.  NOTE: NEVER USE COMBUSTIBLE MA-
TERIALS OR ADHESIVE TO DECORATE THE FACADE OF YOUR OVEN.

STAND’S LEGS

3” - 0=3/8”
CONCRETE

STEEL BOLTS

4” - 0=3/8”
“J” ANCHORES

4” - 0=3/8”
RAMSET RED HEAD

4” CONCRETE SLAB

3. OPTIONAL: After completing steps 1-3, oven is recommended to be anchored.  Drill holes have been provid-



DIRECT VENTING - TYPICAL

The above diagram depicts the installation required for a direct venting application that complies with ETL 

Note: The chimney must be installed in accordance with the manufacturer’s grease duct installation instruc-

stainless steel, black iron, or a listed building grease duct. 

your manufacturer. 

.

EXISTING ROOF

EXISTING CEILING

FLUE PIPE

EXISTING FLOOR

IF CONTROL IF BEING
ENCLOSED, YOU MUST
PROVIDE ACCESS FOR 
SERVICING

2” MIN. FROM 
COMBUSTIBLE 
BUILDING 
MATERIALS

IF BURNER IS
ENCLOSED AN
AIR INTAKE
MIN. 36 SQ. IN
AND ACCESS 
PANEL 
MIN. 20”X20”
ARE REQUIRED

OVEN FAN OVEN FAN

EXISTING ROOF

EXISTING CEILING

FLUE PIPE

EXISTING FLOOR

IF CONTROL IF BEING
ENCLOSED, YOU MUST
PROVIDE ACCESS-FOR 
SERVICING

2” MIN. FROM 
COMBUSTIBLE 
BUILDING 
MATERIALS

IF BURNER IS
ENCLOSED AN
AIR INTAKE
MIN. 36 SQ. IN
AND ACCESS 
PANEL 
MIN. 20”X20”
ARE REQUIRED
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A UL Listed Grease Duct/Building Chimney Heat-
ing Appliance can be connected to the chimney 
opening of the oven. A listed power ventilator for 

-
mum temperature rating of 500°F is required for the 
power ventilator.

constructed and installed to NFPA 96 or Interna-

may also be used.  Volume: 150-200 CFM

Note: The chimney must be installed in accordance 

be met:
• There must be at least 10” between the front of 

the oven face and the front of the hood.
•  According to UMC there must be 42” between 

.
• 

6” to either side of the oven door opening.

Ventilation Requirements

-
cial Cooking Operations are the only two methods of venting permitted for commercial Marra ovens.  Of the 



From Inside to Outside:
• 8 cm thick bricks layered over metal mesh
• 3 cm refractory mortar sprayed over mesh
• 4 cm Fyrewrap insulation
• 
• 3 cm refractory mortar
• 6 cm refractory brick
• 1 cm refractory mortar
• 6 cm refractory brick
• 
• 4 cm Fyrewrap insulation
• 2 mm metal

Structural Build of Oven 

1. A gas oven should only be connected to the type of gas for which it is equipped.

and water solution.  DO NOT CHECK FOR LEAKS UTILIZING AN OPEN FLAME.

3. To check the manifold pressure, a 1/8 pressure tap can be found on the combustion gas control.  For the 
proper setting, refer to the nameplate. This control is preset at the factory before shipping.

-
reactive to gas.  We recommend that you have a service shutoff valve installed outside of the oven at the time 
of installation.

THAT THE SYSTEM IS PROPERLY GROUNDED.

Gas Installation 
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INSTALLATION MUST CONFORM WITH LOCAL 
CODES, OR IN THE ABSENCE OF LOCAL CODES, 
WITH THE NATIONAL FUEL GAS CODE, ANSI 
Z223.1/NFPA 54, OR THE NATURAL GAS AND 
PROPANE INSTALLATION CODE, CSA B149.1, AS 
APPLICABLE, INCLUDING:

1.  The appliance and its individual shutoff valve 
must be disconnected from the gas supply piping 
system during any pressure testing of that system 

2.  The appliance must be isolated from the gas 
supply piping system by closing its individual 
manual shutoff valve during any pressure testing of 
the gas supply piping system at test pressure equal 

3.  The appliance, when installed, must be electri-
cally grounded in accordance with local codes, or 
in the absence of local codes, with the National 
Electrical Code, ANSI/NFPA 70, or the Canadian 
Electrical Code, CSA C22.2, as applicable.

The supply line must be equipped with a manual 
shutoff valve.  This valve should be located in the 

in a location that allows ease of opening and clos-
ing.

!!!  DO NOT BLOCK ACCESS TO THE SHUTOFF 
VALVE.

The vent line from the gas appliance pressure 
regulator shall be installed to the outdoors in ac-
cordance with local codes, or in the absence of 
local codes, with the National Fuel Gas Code, ANSI 
Z223.1/NFPA 54, or the Natural Gas and Propane 
Installation Code, CSA B149.1, as applicable.

!!!  DO NOT OBSTRUCT THE FLOW OF 

COMBUSTION/VENTILATION AIR.

Rotator Ovens are equipped with a gas connection.  
Have a licensed gas installer perform the hook-up 

connections.

!!!  DO NOT USE FLAME TO TEST FOR LEAKS!



Guidelines for Oven Use
1. READ INSTRUCTIONS CAREFULLY. Improper 

MUST READ AND THOROUGHLY UNDERSTAND 
THESE INSTRUCTIONS.  This oven is to be operated 

left unattended. This oven is a heat-producing ap-
pliance and may cause severe burns if the inside is 
touched. 

directly touch the hearth.  Please refer to the manu-
facturer’s operation guidelines for instructions on 
cooking other foods.

3. DO NOT OVER-FIRE

DO NOT fully close 

removed. 

the oven at all times.  Ensure that all personnel and 
supervisors are aware of its location and use, as 

DO 
NOT DO NOT use 

.

-
haust systems serving Solid Fuel equipment MUST 

local authorities for regulations concerning proper 

8.  DO NOT USE PRODUCTS NOT SPECIFIED FOR 
USE WITH THIS OVEN.

9. NEVER BURN OTHER FUELS IN THE OVEN SUCH 
AS LIQUIDS, CHARCOALS OR GARBAGE.

into the oven during use. Combustion air must be 
supplied in accordance with local codes and the 
Uniform Mechanical Code, as well as NFPA 96.  

-

the hood duct, which can activate the emergency 

a minimum of 12” from the opening of the oven.  
NEVER close the oven door fully unless there is an 
emergency.

11. Use only non-combustible hearth tools and 

  

Note: Small cracks and separation where the metal 
meets the dome, may appear during the curing 
process and during normal operation of the oven. 

contraction. This will not hinder the performance of 
the oven in any way. 
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Operation Instruction
Operation area might be a brightly lit, well ventilated area.  If light and ventilation are not substantial, provide for 
additional appliances.

!!!  WARNING
DO NOT OPERATE WITHOUT REMOVABLE MOTOR BOX PANEL.
NEVER OPEN MOTOR BOX.

!!!  WARNING
HOT WHILE IN OPERATION.
KEEP CHILDREN, PETS, CLOTHING AND FURNITURE AWAY.
CONTACT MAY CAUSE SKIN BURNS.
DO NOT BURN GARBAGE OR FLAMMABLE FLUIDS.

BEWARE OF VERY HIGH TEMPERATURES IN THE OVEN.
USE LONG OVEN GLOVES AND MITTS TO HANDLE POTS AND TOOLS.
DO NOT PUT UNPROTECTED HANDS OR ARMS INSIDE WHILE OVEN IS LIT.
USE ONLY SHOVELS TO MOVE FOOD INSIDE COOKING SPACE.

cooked in pans or other suitable containers to prevent spillage onto the oven deck.

Emergency Stop ON/OFF Button-Turns oven 
ON/OFF.



!

Light:
OFF

MARRA FORNI

0Sec

Controller Console - Default Screen
Rotator Series

Marra Forni Welcome Screen

N/A

Technical Service Button

Home Button - Promts user to Select Mode Screen
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Controller Console - Language, Time, and Date Setup

!

Light:
OFF

English Button-Sets language to English

Spanish Button-Sets language to Spanish 

Italian Button-Sets language to Italian  

French Button-Sets language to French 

German Button-Sets language to German

   Time/Date Button-Sets Time/Date



Intro to Curing

Curing is necessary to ensure that your oven is free of moisture. The interior of the oven will appear dry upon 
arrival, but there is still a small amount of moisture in the bricks and mortar. If you neglect to cure your oven, 
the oven will become damaged during use. If you do not have your oven delivered pre-cured, you MUST follow 
these steps.  The curing process takes a total of 5 days to complete.

IMPORTANT:  NEVER burn liquid fuel, or any treated, coated, or laminated woods.

Note: Curing will automatically start on Day 1. If you choose to cure manually, set the temperature each day, 
then press Turn on Burners.

GAS OVEN CURING SCHEDULE
• Day 1: Burn at 300°F for 3 hours.

• Day 2: Repeat process at 400°F.

• Day 3: Repeat process at 500°F.

• Day 4: Repeat process at 600°F.

• Day 5: Repeat process at 700°F

will turn on by itself every day and it will complete the 5 day cycle. If the oven is turned off or unplugged you will 
have to cure manually.

Oven temperature will increase above set temperature.  Oven is not built for low temperature.  Temperature 
increase is normal.
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!

Controller Console - Start Curing Process

Curing is necessary to ensure that your oven is free of moisture. The interior of the oven will appear dry upon 
arrival, but there is still a small amount of moisture in the bricks and mortar. If you neglect to cure your oven, 
the oven will become damaged during use. If you do not have your oven delivered pre-cured, you MUST follow 
the following steps.  The curing process takes a total of 5 days to complete.

IMPORTANT:  NEVER burn liquid fuel, or any treated, coated, or laminated woods. The ONLY acceptable type of 

Start Curing Process Button - Press Start Curing 
Process to commence the 5-day curing process. 



!

No Button-Aborts curing process
and initiates curing process.  
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!

Controller Console - Curing:Day 1-5

durability.

Some water may appear to be dripping from the oven, accompanied by an unpleasant odor.  This will cease 

must be properly aired and ventilated.

Note: The curing process will continue for 5 days/3 hours each day. 
Do not turn off the oven. 
Do not turn off the gas. 

Day 1 thru 5-Curing screen.  The oven will automati-
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Controller Console - Select Mode

Default Recipe Button-
This button directs you to 
default recipes provided 
by Marra Forni.

User Recipe Button-Directs 
user to page where the user 

Manual Mode Button- 
Directs user to manual 
mode.

Settings Button-Directs user to 
update language, time, and date.
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Recipe 1 Button-Recipe 1 includes preset temp and rotate time.

Recipe 2 Button-Recipe 2 includes preset temp and rotate time.

Recipe 3 Button-Recipe 3 includes preset temp and rotate time. 

!

Controller Console - Select Mode: Default Recipe

Rotate Stop Button-Brings cooking 
deck to a complete stop.

Reverse/Forward Button-Changes 
direction of deck rotation.

-



!

Controller Console - User Recipe

Blank Recipe Button-Recipe to be created.
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!

Controller Console - User Recipe

Recipe Name Button-Creates custom-

Deck Speen Button-Allows user to set deck 
speed for new recipe.

Set Temperature Button-Allows user to set 
temperature for new recipe.

Load Page Button-Loads new 
recipe to user recipe menu.



!

Controller Console - User Recipe

           

Customized Recipe complete.  Once recipe is created, recipe will automatically
be added to your recipe menu.  User has the capability of creating sixteen customized recipes.
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!

Controller Console - Manual Mode

30 RPM-Sets cooking deck rotation to 1 rotation per 30 seconds.

60 RPM-Sets cooking deck rotation to 1 rotation per 60 seconds.

90 RPM-Sets cooking deck rotation to 1 rotation per 90 seconds.

180 RPM-Sets cooking deck rotation to 1 rotation per 180 seconds.

Back Button-Prompts user to previous screen.

Fan ON/OFF

Fan 
ON/OFF

Auto ON/OFF Button-Automatically turns oven on or off.
Reverse/Forward and RPM Button-Reverse/Forward button changes di-
rection of deck rotation.  RPM button increases or decreases deck speed.

High/Low Flame Indicator-Indi-
cates if burners are on Hgh/Low 

plete stop.

Burner ON/OFF-Button for left 
and right burner,turns burners 
ON/OFF.  

Temperature Button-Increases and 
decreases oven temperature.



70,000* 145,000* 3 /4" NPT 10.0" to 14.0"    4.0" 6.0"  1/22 U.L./C.U.L. Listed 24V  25 lb

90,000* 145,000* 3 /4" NPT 10.0" to 14.0" W.C. 4.0"  6 .0" 1/12     U.L./C.U.L. Listed 24V  25 lb
* BTU/HR
Flame Safety: Direct Spark Ignition 
with 100% shut-off, 
30 second pre-purge, 3 Function 
Redundant 1/2"NPT Main 
Automatic Gas Valve 

Electrical Supply:
120/1/60, 3 AMP (Standard)
230 Volt  50/60HZ (Available - Contact Factory)

The Series i s provided a s a fully assembled power 
burner with an integrated burner control system. 

MFB200

MFB

MFB300

  

G H

A

F

C

E

Ø

D

B

 A    B    C    D    E    F    G**    H 

  5-5/16"  3-11/16"  8 " 8-5/8" 7-1/2"  4" Ø  6-13/16"  6-13/16"

  6-9/16"  3-11/16"  8-3/4" 8-5/8" 7-1/2"  4" Ø  6-13/16"  9"
** Approximate

MFB200

MFB200 / MFB300
Side View

MFB200 / MFB300
Front View

MFB300

Model 
Number

Minimum
Firing
Rating*

Firing
Rating*

Gas
Connection

Gas Pressure
Required Natural 
or Propane

Diameter
of

Insertion 
Depth

Motor 
HP

Design Primary
Safety

Shipping
Weight

Voltage   120V/ Single Phase

Amp 12

-
neath the oven to verify the proper voltage.

!!!  DO NOT CONNECT THIS OVEN RATED 120V TO A DIFFERENT VOLTAGE CIRCUIT.  CONSULT A LICENSED 
ELECTRICIAN TO CONNECT THE OVEN TO YOUR APPROPRIATE CIRCUIT.
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-BURNER DIAGRAM

!!!  WARNING - ELECTRICAL GROUNDING INSTRUCTIONS
This appliance must be electrically grounded in accordance with local codes, or in the absence of local codes, 
with the National Electrical code, ANSI/NFPA 70, or the Canadian Electrical code, CSA C22.1 as applicable

DO NOT OPEN OVEN CONSOLE OR GAS CONSOLE.
IF THE OVEN IS NOT OPERATING PROPERLY CALL FOR SERVICE.



-MOTOR BOX
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-ROTATE CONTROL



Daily Oven Operations
-OVEN STARTUP
Remove oven door.  The door is used for nighttime heat retention.  NEVER use the oven when the door is in 

-
perature.

-OVEN TURN-OFF
Press the ON/OFF buttons to turn the oven off. Wait 5 minutes before relighting the oven. Replace oven door, 
leaving a gap for heat to escape.  

DO NOT POUR OR SPRAY LIQUIDS ONTO THE OVEN DECK OR ONTO THE OVEN INTERIOR AS THIS WILL 
DAMAGE THE OVEN AND VOID THE WARRANTY.

We recommend keeping a daily or weekly register with preferred temperatures, baking times, etc., as well as 
any anomalies, operations and all useful information.

-FIRE AND PIZZA DOORS

-MOTOR BOX

Maintenance and Repairs
FOR NO REASON SHOULD THE BOX MOTOR AND/OR CONTROLLER CONSOLES BE OPENED. MARRA FORNI 
AND ITS REPRESENTATIVES  ARE  NOT RESPONSIBLE FOR DAMAGES CAUSED BY NON-AUTHORIZED 
OPERATIONS.

In case of breakage or malfunction, contact the Marra Forni Representative to perform maintenance and 
repairs. 

WARRANTY

Warranty does not cover oven parts deterioration or damages caused by abnormal oven usage and/or 
improper care.

Tech Support

Click here to view Marra Forni’s technical tutorials.
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Burner Cleanout Instructions
THIS PROCEDURE SHOULD NOT TAKE MORE THAN 1 HOUR

 1. Turn off the Oven by unplugging the appliance

 2. Turn off Main Gas Supply

 6. Bring down Burner

 10. Only turn on Burner that you are working on for the testing outside the oven 

 16. Turn on Gas

 17. Plug the appliance

 18. Turn on Oven

 19. Turn on the Burner

 20. Verify Burner is modulating between High Flame and Low Flame



Troubleshooting

Figure 1.
Shutter is set to 2.5 Figure 2. Regulators
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Problem Solution
1.  Check to make sure that the shutter is to 2.5.  The 
shutter should remain set at 2.5 at all times.  See 
Figure One.

2.  Make sure the blue & black wires are connected 
to the gas valve.  After you are sure that all wires 
are properly connected, test the temperature control 
dial.

3.  The burner shuts itself off.

the oven.
4.  Is the gas in the oven turned on?  Turn the oven 
off, and then on again to reset.  Make sure that the 
combination gas valve is turned ON.

5. 5.  This means that no power is connected to the 
oven.  Check for blown fuses on the back of the 

please contact a Marra Forni representative.
6.  The display reads “Open.” 6.  Make sure that the Thermocouple is plugged into 

7.  Flame is set too high or too low. 7.  

8.  The spark igniter does not work. 8.  
over the burner to light the oven.  Use this process 
to light the oven until you are able to call Marra Forni 
and be issued a replacement burner.
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TROUBLE CHART AND RECOMMENDATIONS  

TESTING THE GAS SUPPLY SYSTEM

NOTE: ELECTRICAL AND FLAME CHECKS MUST BE MADE IN ORDER LISTED.

1. -

2. valve is 
in the ON position. Make sure that the thermostat, operating controls and safety controls are calling 
for heat. Defective wiring or loose connections can simulate malfunctioning components: or any of the 
conditions below. Check associated wiring and connectors before replacing a component. Whenever 

-
trol will shut OFF the combination gas valve and lockout the burner. To reset, the burner turn OFF the 

-
-

Electronic burner ignition systems are prone to nuisance tripping and possible ignition failure. 

3. 
provided with a three prong grounding plug. It is imperative that this plug be connected into a properly 

4. Verify L1 and L2 are not reversed. L1 and L2 are not reversed.

5. 

6. 

7. 
burner control and Ground. If power is not present, replace electronic burner control. NOTE: After the 

to the spark rod, causing an ignition spark at the end of the rod. CAUTION: Spark generating circuit is 
HIGH VOLTAGE! If an ignition spark is not present at the tip of the spark rod, turn the power supply OFF. 

-
place as necessary. If an ignition spark is still not present, perform a spark test on the electronic burner 
control per the electronic burner control manufacturers’ recommendations. If spark test fails, replace 
electronic burner control.

8. 

9. Check for adequate fame current signal strength with an electrical meter.



IGNITION CONTROL TROUBLESHOOTING FLOWCHART

Note:  Carbon builds up inside of the dome.  

Check that the right gas is being used. Make sure Air Shutter Assembly is open to the manufacture recommen-
dation. Clean the Inlet Ring and Air Screen. If using propane have to clear the carbon buildup run oven at 850F 
for three hours. 

degree for every 30 seconds.
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GAS BURNER PARTS ISOMETRIC VIEW



OVEN FAN GSV 009-016
Description

point, vertically or side-wall venting.  Assures a
negative pressure in the entire chimney system.
 The fan housing is hinged and the top can be 
opened for easy service/access to stack.

Material
The housing is made of cast aluminum with a

vanes in stainless steel, dynamically and statically 
balanced to assure low noise levels and
vibration-free operation.

Motor
It features a split capacitor motor which is totally enclosed. Class H insulated, IP54 Protection Class. Sealed 
ball bearings. Variable Speed. Thermal overload protection.

Standard Equipment

Optional Equipment
5amp or 8amp fan speed control.  
Gasket.
Fan proving switch.

Listings
ETL listed to:
UL705 - Standard for Power Ventilators

Approvals
CE Compliant

Warranty
2 year factory warranty on the entire fan
10 year warranty against corrosion perforation
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a Top Section
b Bottom Section
c Motor
d Axial Vane
e Inlet for Axial Vane
f Locking Hinge
g Bird Screen
h Carrying Handle
i Wiring Conduit  

Sound Diagram

Capacity Plume Height  

�

�

�

�

Model GSV 009 GSV 012 GSV 014 GSV 016
Discharge Vertical
Fan Type Axial Vane
Max. Discharge Velocity FPM 2,351 2,592 2,593 2,169
Actual Discharge  Velocity FPM 5.9 x CFM 2.9 x CFM 1.9 x CFM 1.2 x CFM
Voltage V AC 1 x 120
RPM 1600
Amps A 0.5 1.4 2.9 5.8
Power Ratings kW 0.025 0.10 0.16 0.35
Weight lbs 28 46 60 86

kg 12 18 26 35
Dimensions A in 9.85 11.03 13.20 14.97

mm 250 280 335 380
B x B in 12.21 15.37 19.11 22.85

mm 310 390 485 580
C x C in 9.46 12.22 15.17 18.32

mm 240 310 385 465
D Ø in 8.63 10.72 13.04 14.26

mm 219 272 331 362
E in 2.76 3.15 3.94 4.53

mm 70 80 100 115
Temperature Rating Interm. 575°F/300°C

Cont. 482°F/250°C
Motor Starter Required No No No No
Variable Speed Motor Yes Yes Yes Yes

Model Lw dB (measured in accordance with ISO 3744) Lp 
dB(A)125Hz 250Hz 500Hz 1000Hz 2000Hz 4000Hz 8000Hz

GSV 009 57 55 54 49 40 35 26 26
GSV 012 64 62 61 55 51 46 40 33
GSV 014 71 70 68 61 56 50 44 40
GSV 016 76 76 70 65 60 55 49 44



Top Ten Reasons You’re Going to Love Your New Oven

-

2.  All of our ovens are produced and fully assembled in the United States.  They are not shipped in loose 
pieces and then assembled in the United States.

3.  Our decks do not crack.  Many brick oven owners know that at some point their deck will crack and 

frequent temperature shifts which happen thousands of times over the life of the oven.

into leasing a new space.  

5.  Our products are preferred by professionals as well as teachers of the industry, including but not limited 

7.  Our company is based in the United States and we stock all of our units, which means a faster ship time 
for our customers.

-
ing.
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EXCLUSIONS

The warranties provided by Marra Forni do not apply in the following instances:

-

2. In the event that the equipment is improperly installed. Proper installation is the responsibility of the installer; proper installa-
tion procedures are prescribed by the Marra Forni Installation and Operation Manual.

3. In the event the equipment is improperly or inadequately maintained. Proper maintenance is the responsibility of the user; 
proper maintenance procedures are prescribed in the Marra Forni Installation and Operation Manual. Burner problems resulting 
from debris or ash in the burner well will not be covered by the warranty. Call with questions regarding maintenance frequency.

4. In the event that the failure or malfunction of the appliance or any part thereof is caused by abnormal or improper use or is 
otherwise not attributable to defect in material or manufacture.

5. In the event that the appliance, by whatever cause, has been altered from the condition in which it left the factory.

6. In the event that the Marra Forni rating plate has been removed, altered or obliterated.

7. Parts that would be normally worn or replaced under normal conditions.

9. Damage resulting from the use of chemical cleaning products in the oven, as well as any damage from liquids or chemicals, 
including water, being poured or sprayed into the oven.

10. Damage from high voltage such as improper line voltage or lighting.

If any oral statements have been made regarding this appliance, such statements do not constitute warranties and are not part 

THIS LIMITED WARRANTY IS EXCLUSIVE AND IN LIEU OF ALL OTHER WARRANTIES WHETHER WRITTEN, ORAL OR IMPLIED, 
INCLUDING, BUT NOT LIMITED TO, ANY WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR PURPOSE OR WAR-
RANTY AGAINST LATENT DEFECTS.

LIMITATIONS OF LIABILITY

In the event of warranty claim or otherwise, the sole obligation of Marra Forni shall be the repair and/or replacement, at the option of 

any component or part thereof. Parts to be replaced under this warranty will be repaired or replaced at the option of Marra Forni with 

-

TO SECURE WARRANTY SERVICE
If you claim a defect covered by this Limited Warranty, contact: Marra Forni, Attn: Service Department, 10310 Southard Dr. Beltsville MD 

LIMITED WARRANTY

Serial Number:         Name of Purchaser:    Date of Purchase:        /        /   

10310 Southard Drive 
Beltsville, MD 20705
888.239.0575  

Marra Forni warrants its equipment to the original purchaser against defects in material or manufacture 

ALL WARRANTY SERVICE MUST BE PRE-APPROVED BY MARRA FORNI



This is to Certify that Marra Forni products have been received by:

__________________________________________________________

Located at:

__________________________________________________________

Date of Receipt:

__________________________________________________________

__________________________________________________________

Description of Equipment

__________________________________________________________
__________________________________________________________
__________________________________________________________

return this warranty registration form within 30 days of receipt of purchase. If you have any 

Limited Warranty Registration

2 Year Deck and Dome Warranty
1 Year Parts and Labor Warranty 

Complete this form and return it to Marra Forni within 30 days of receipt of purchase. 
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DO NOT THROW THIS MANUAL AWAY.
REVIEW WARRANTY BEFORE INSTALLING OVEN.
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