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DEAR CUSTOMER

Congratulations on the purchase of your new 
Versi Oven. By purchasing this new oven, you have 
entered into a new era of cooking. With the new 
technology and simplicity built into the Versi Oven, 
you will receive excellent results in no time at all. 

For more information, culinary support, and 
customer service please contact 1-800-927-6887 

Appliance Model  _______________________________

S/N  ___________________________________________

Dealer  ________________________________________

Installer  _______________________________________

Date of Install  _________________________________Please read the operations manual in full before 
starting up the appliance to make sure all the 
benefits and safety information is understood.

NOTICE
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INTRODUCTION–SAFETY INFORMATION

Intended Use
BKI Versi Ovens are solely intended for use in 
commercial kitchens.

Your new Versi Oven should not be used for the 
following purposes, among others:

• Drying towels, paper, or dishes

• As a storage container

• Heating brines, oils, or other chemicals

• Heating closed containers (i.e. canned goods)

• Heating flammable liquids

Safety Precautions 
ALWAYS follow recommended safety 
precautions listed in this manual. To the 
left is the safety alert symbol. When you 

see this symbol on your equipment, be alert to the 
potential for personal injury or property damage.

Safety Signs and Messages 
The following safety signs and messages are placed 
in this manual to provide instructions and identify 
specific areas where potential hazards exist and 
special precautions should be taken. Know and 
understand the meaning of these instructions, signs, 
and messages. 

This message indicates an imminently  
hazardous situation which, if not avoided, will 
result in death or serious injury.

DANGER

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

WARNING

This message indicates a potentially hazardous 
situation, which, if not avoided, may result in 
minor or moderate injury. It may also be used  
to alert against unsafe practices.

CAUTION

This message is used when special information, 
instructions or identification are required  
relating to procedures, equipment, tools,  
capacities and other special data.

NOTICE
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SAFETY INFORMATION–SAFE WORK PRACTICES

+
911

+
911

+
911

+
911

+
911

Beware of Hot Surfaces– 
DO NOT Touch 
The door on this unit reaches 
temperatures that can cause 
burns. Use caution when 
opening and closing the 
door. DO NOT touch any of 
the surfaces when the unit is 
heated. 

Protect Children 
Keep children away from 
this equipment. Children 
may not understand that this 
equipment is dangerous for 
them and others.

NEVER allow children to play 
near or operate your equipment. 

Be Prepared for Emergencies 
Be prepared for fires, injuries, 
or other emergencies. 
Keep a first aid kit and a 
fire extinguisher near the 
equipment. You must use 
a 40-pound type BC fire 
extinguisher and keep it 
within 25 feet of your equipment. Keep emergency 
numbers for doctors, ambulance services, hospitals, 
and the fire department near your telephone.

Know Your Responsibilities 
as an Employer

•  Make certain your
employees know how to
operate the equipment.

•  Make certain your employees are aware of the
safety precautions on the equipment and in this
manual.

•  Make certain that you have thoroughly trained
your employees about operating the equipment
safely.

•  Make certain the equipment is in proper
working condition. If you make unauthorized
modifications to the equipment, you will reduce
the function and safety of the equipment as well
as void the warranty.

Keep this Manual With the 
Equipment 
This manual is an important 
part of your equipment. 
ALWAYS keep it nearby for 
easy access. 

If you need to replace this manual, contact:

BKI 
Technical Services Department 
2812 Grandview Dr. 
Simpsonville, SC 29680

Or call toll free: 1-800-927-6887

Outside the U.S., call 864-963-3471

Or visit www.bkideas.com
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SAFETY INFORMATION

Improper installation, adjustment, alteration, 
service, or maintenance can cause property 
damage, injury, or death. Read the installation, 
operating and maintenance instructions 
thoroughly before installing or servicing this 
equipment.

WARNING

For Your Safety 
DO NOT store or use gasoline or other  
flammable vapors or liquids in the vicinity of this 
or any other appliance.

NOTICE

For Your Safety  
All service must be performed by a qualified BKI 
authorized technician.

NOTICE

For Your Safety  
This manual is a part of your new Versi Oven.  
You must keep and maintain it for the entire life 
span of your product and pass it on to the next 
owner of the unit.

Retain this manual for reference, keep it where 
you can use it.

This manual may be subject to new technical 
developments, modifications, and unforeseen 
errors.

DO NOT operate or attempt to operate this 
appliance or any accessories without reading 
completely and fully understanding this manual.

NOTICE

General Safety Guidelines for Installers, Users, and 
Service Technicians

•  Read, understand, and follow the instructions, and 
heed and obey the warnings of the Installation 
Manual, the Operator’s Manual, and the labels 
on the Versi Oven, accessories, and supporting 
products.

•  Improper installation, maintenance, cleaning, or 
modifications to the Versi Oven can lead to injury 
or death of the operator(s), and equipment and 
property damage.

•  Heat – The Versi Oven, cooking containers, and 
anything else inside the cooking compartment are 
HOT, as are many of the component parts. Wear 
DRY heatproof gloves or mitts.

•  Exhaust Vents – The top of the Versi Oven, 
and the gas exhaust vents are very hot during 
operation and remain hot for some time. NEVER 
breathe gas from the exhaust vents. Use extreme 
caution when working on or near this area and 
component parts.

•  Grease Spatter – Hot grease will spatter and cause 
burns if sprayed with water. 

•  Cleaning and Daily Maintenance – Wait for the 
Versi Oven to cool before cleaning and performing 
daily maintenance. DO NOT spray water into a hot 
cooking compartment. DO NOT use hoses, power 
cleaners, pressure washers, or harsh or abrasive 
cleaning agents inside OR outside the cooking 
compartment.

•  Wear appropriate shoes/boots to the work area  
to help protect feet and to help prevent slips  
and falls.

•  Use non-slip, draining, anti-fatigue FLOOR MATS 
(not included) rated for use in wet, greasy, and dry 
work areas to help prevent slipping and/or falling 
injuries. Obtain the best mats for your needs from 
your local supplier.

Specific Precautions
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SAFETY WARNINGS

 
If you smell gas:
1. Turn the gas off.
2. Put out any free flames. 

•    This product must be installed by a qualified 
technician.

•    If the oven is installed in a room, make sure 
there is adequate ventilation to prevent high 
concentrations of gas.

•    Where available, use the special stop-wheel 
supplied to lock the oven once positioned.

•    NEVER put flammable objects in the oven as they 
could be accidentally ignited and cause a fire.

•    The oven is designed for professional use by 
properly trained personnel.

•    DO NOT allow children to approach the unit 
during operation.

•    DO NOT place sharp metal objects (cutlery or 
utensils) into any slots of the unit.

•    Versi stainless steel ready-to-use ovens, despite 
including insulating material between the two 
layers of steel, can become hot on the outside.

•    DO NOT store flammable materials on the first 
shelf below the mouth of the oven.

•    Make sure that the oven is positioned away from 
objects and materials that may be damaged by 
heat. 

•    DO NOT place flammable materials in the floor in 
front of the oven.

•    Protect the floor in front of the oven with a 
suitable material if it is made of flammable 
material.

•    DO NOT touch the surfaces of the chimney flue 
during use.

•    DO NOT use flammable liquids near the oven.
•    Keep any electrical wiring and fuel lines away 

from hot surfaces.

•    DO NOT use the oven if it is not working properly 
or if you suspect a fault.

•    DO NOT move the gas oven during use or when 
it is hot.

•    DO NOT lean on or rest objects on the oven. This 
may compromise its stability.

•    NEVER extinguish the flame with water.
•     DO NOT turn the oven off by throwing water 

inside.
•    DO NOT use flammable liquids near the oven.
•    DO NOT store unused gas cylinders near the 

oven.
•    For connection of the regulator, follow the 

manufacturer's instructions.
•    After a period of inactivity, make sure there are no 

gas leaks and that the burners are not clogged.
•    Flammable materials should not be within  

40 inches from the oven.
•    In the case of uncontrolled flare-ups, move the 

food away from the flames until they extinguish.
•    If a grease fire occurs, turn off the gas and leave 

the oven closed until the fire is extinguished.
•    Liquid Propane Gas (LPG) is not natural gas. It is 

dangerous to convert or attempt to use natural 
gas in units fired by liquid propane gas. In this 
case, the warranty will no longer be valid.

•    A dented or rusty gas cylinder may be hazardous 
and should be checked by your gas appliances 
supplier. 

•    DO NOT use gas cylinders with a damaged valve.
•    Even a seemingly empty gas cylinder may still 

contain gas. Thus, it should be transported and 
stored with this in mind.

•    When using the oven, wear heat-resistant oven 
gloves.

•    The parts that are sealed by the manufacturer 
should not be modified by the user.

Before Use
•    Remove the protective film from all surfaces.  

To facilitate removal, use hot air (e.g. hair dryer), 
DO NOT use sharp tools.

GAS LEAKS MAY RESULT IN FIRE OR EXPLOSION 
AND CAUSE SERIOUS PERSONAL INJURY 
OR DEATH, OR PROPERTY DAMAGE. IF YOU 
EXPERIENCE ANY STRANGE GAS ODOR OR  
LEAK DO NOT TURN THE OVEN ON AND 
ASCERTAIN THE MALFUNCTION TO PREVENT 
THE RISK OF FIRE OR EXPLOSION.

WARNING



PLEASE READ THE FOLLOWING INFORMATION 
FOR PROPER INSTALLATION AND OPTIMUM 
PERFORMANCE OF THE OVEN.

•    The identification plate, with technical data, serial  
 number, and brand name is visibly applied to the  
 device. The plate must not be removed.

•    Before putting the unit into operation, it is   
 mandatory to remove all protective laser films.

•    NEVER use steel sponges or sharp scrapers, as 
they will damage the surface. Use ordinary non-
abrasive products, and if necessary, wood or 
plastic tools. Rinse thoroughly and dry with a soft 
cloth  or microfiber cloth.

•    DO NOT use dishes or containers made of plastic  
 material. The high temperatures inside the oven  
 could melt the plastic and damage the appliance.

•    DO NOT use sealed tins or containers in the   
 appliance. During cooking overpressure may  
 occur inside the containers creating danger of  
 bursting.

•    DO NOT leave the appliance unattended during  
 cooking.

 

•    DO NOT block the openings and slots as they 
provide ventilation and heat dissipation. 

•    Use tools and utensils that are resistant to high  
 temperatures.

•    Position the oven on a flat surface.

•    Due to the temperature, the color of the surfaces  
 may vary over time.

•    DO NOT paint or apply objects to the oven 
surfaces.

Recommendations For Use
•    Any modification to the device is potentially  

dangerous. 

•    Before each use, check that the gas hose does 
not have any nicks, cracks, abrasions or cuts. If 
the hose is damaged in any way, do not use the 
oven.
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GENERAL WARNINGS
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HEALTH AND SANITATION PRACTICES

BKI Versi Ovens are manufactured to comply with 
health regulations and are tested and certified to 
UL®, cUL®, and NSF® standards. You must operate 
the equipment properly using only quality products 
and use meat thermometers to insure meats are 
thoroughly cooked.  
 
Food Handling 
•    Wash hands thoroughly in warm, soapy water 

after handling raw poultry or meats.

•    Clean and sanitize all utensils and surfaces that 
have been in contact with raw products. Clean 
and sanitize the meat forks or baskets between 
cooking.

•    NEVER place cooked meats on the same surfaces 
used to prepare raw meats, unless the area has 
been thoroughly cleaned and sanitized.

Storage of Raw Meats 
•    Designate an area or shelf strictly for the storage 

of all raw meats to be used in the oven.

•    Raw product must always be stored at 
temperatures below 38° F. (3° C.).

•    NEVER store or mix raw foods above cooked 
foods, as this is a health hazard. The drippings 
from raw foods contaminate cooked or 
processed foods.

•    All chicken and chicken parts to be stored 
overnight must be thoroughly iced down  
and refrigerated.

Coding Cooked Foods 
•    All products cooked during the day should be 

sold the same day.

NOTE: Follow your company’s procedures for the 
handling of any leftover product.

Storage of Prepared Foods 
•    Cold foods should be kept at or below  

38° F. (3° C.).

•    Hot foods must be maintained to meet local 
health codes, usually a minimum 145° F (63°).
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SPECIFICATIONS

A 43.7 in
B 30.5 in
C 34.3 in
D 27.2 in
E 25.6 in

F 8.8 in
G 8.3 in
H 23.7 in
I  7.1 in

NG or LP gas (G30/G31)

15 24 kW - 82,000 Btu/h

4 28..30 / 37 mbar / 11 to 15 in H2O

850°F

8.8 lbs

5.16 ft2

419 lbs

31.5 x 23.6 x 3 in.

Weight

Oven floor area

Oven floor dim.

Heating time (min) Heat capacity

G30/G31 operation

Recommended fuel

Pizza capacity

Bread capacity

Max oven temperature

AA

EE

BB

FF

GG

HH

DD

CC

IøIø
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INSTALLATION

General Information

•  The installation of this Versi must conform with:

 –  The National Fuel Gas Code, ANSI Z223.1/ 
NFPA 54 (latest edition) or the Natural Gas 
and Propane Installation Code CSA B1 49.1 as 
applicable.

 –  The Food Service Sanitation Manual of the Food 
and Drug Administration (FDA).

 –  All applicable national, state, and local laws, 
codes, and regulations.

 

 

Unpacking and Handling 
It is the owners’ responsibility to file all freight 
claims with the delivering truck line. Inspect all 
cartons and crates for damage as soon as they 
arrive. If damage to cartons or crates is found, or if a 
shortage is found, note this on the bill of lading (all 
copies) prior to signing.

If damage is found when the equipment is opened, 
immediately call the delivering truck line and 
follow up the call with a written report indicating 
concealed damage to your shipment. Ask for an 
immediate inspection of your concealed damage 
item. Packaging material MUST be retained to show 
the inspector from the truck line.

Remove all packing from the interior and exterior of 
the oven.

Serious injury, equipment damage or death  
could result if attempting to install this Versi 
oven yourself. Ensure that an authorized BKI 
service agent installs the Versi Oven.

Only qualified, professional plumbers, pipe  
fitters, and electricians should install this 
equipment.

WARNING

Death, injury, and equipment damage can  
result from improper lifting. Use adequate 
workers with training and experience lifting  
heavy equipment to place the Versi Oven  
on the supporting surface.

WARNING
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INSTALLATION

•    Install the oven on surfaces with adequate load- 
 bearing capacity.

•    Safety must be the first priority. When the oven 
is in operation ensure that no other fuel and 
materials that may be damaged by heat and 
sparks are nearby the oven.

•    The outer walls of the Versi may reach high 
temperatures greater than 122°F.

Positioning the Versi

•    Position the oven so it is not in contact with the  
 wall or other furniture. 

•    Make sure there is a gap of at least 2 inches on 
each side and behind the oven if you are installing 
with fireproof materials.

•    DO NOT recess the upper part of the appliance. 
It must remain free from furniture to avoid 
compromising correct ventilation.

•    Any accessories must not rest on the structure of 
the oven.

•    DO NOT move the oven when it is in use.

Follow the criteria below when selecting a location 
for your Versi Oven:

•  Ensure the Versi Oven will go through any 
doorways or passages (see Shipping Weights and 
Dimensions on page 10).

•    If Versi Oven is going on a counter top or stand 
not supplied by BKI, ensure the supporting 
structure can hold the weight of the Versi Oven 
fully loaded with food (see Shipping Weights and 
Dimensions on page 10).

•    The floor/stand must be level to ensure proper 
operation.

•    The position of the Versi Oven should be that the 
Versi Oven will not slide or tip.

•    The area around the Versi Oven should be free 
from combustibles.

•    The ambient temperature should be within  
40° F to 95° F.

Ventilation
The appliances must be installed in well-ventilated 
areas to prevent concentration of hazardous 
substances in the room.

•    DO NOT obstruct the flow of the exhaust flue at 
the top rear of the oven. It is especially critical 
that gas supply piping be routed away from the 
path of the hot combustion fumes.

Note: All ducting of ovens must comply to local 
codes interpreted by fire and building inspectors in 
the municipality where the oven is  
installed.

1

2"

2"

FAILURE TO VENT THIS APPLIANCE PROPERLY 
MAY BE HAZARDOUS TO THE HEALTH OF THE 
OPERATOR. Equipment damage, operational 
problems, and unsatisfactory baking performance 
may also be the consequence of improper 
venting. Any damages sustained by a failure to 
properly vent this oven are not covered under 
warranty.

DANGER
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INSTALLATION

Natural Ventilation
Natural ventilation can be obtained by using one 
or more permanent openings on walls, windows, 
fixtures, or through ventilation ducts. The net area 
of the ventilation openings must be NO LESS than  
1 in2/kW with a minimum of 15.5 in2. For ventilation 
ducts, a cross-section of not less than 1.5 in2/kW 
with a minimum of 23.25 in2 is required. 

The ventilation hole may be made in the walls, on 
the doors, or in the window of the room. Ventilation 
can be obtained by increasing the gap between 
doors facing outwards and the floor of the room, or 
they can be realized on the fixtures facing outwards 
as long as the free air flow is guaranteed and the net 
cross-section is measurable. 

The ventilation of the room can also be 
implemented through an individual or collective 
ventilation duct provided that this ductwork is 
impermeable to smoke and gas with neither change 
in direction nor sharp edges. 

In case of indirect ventilation in the room where 
the gas appliance is installed, the circulation of air 
between adjacent rooms may be ensured via several 
air flow openings as long as each of them has a net 

cross-section area of not less than 1 in2/kW AND 
provided that the sum of the net cross-sections 
of the openings is not less than the calculated net 
useful cross-section of 1 in2/kW. Such apertures 
can be made in the walls or in the doors of the 
common walls or can be obtained by increasing the 
gap between the inner doors and the floor of the 
premises as long as the free air flow is guaranteed 
and the net cross-section is measurable.

Forced Ventilation
Forced ventilation can be obtained with systems 
equipped with electric fans. The actual flow rate 
must be not less than 5.75 ft/h per kW.

The air velocity near the installation must not 
disturb the operators and must have the following 
characteristics:
•    The air velocity next to the exhaust hood must be  

 between 0.85 ft/s and 1.7 ft/s.
•    The make-up air velocity must be less than or  

 equal to 0.5 ft/s up to 7 ft from the walking   
surface. 

The vents for the air flow in the premises facing 
outwards must have the following characteristics:
•    Vents must be conveniently located so as not to 

create a short circuit in the air flow.
•   Vents must be protected by grilles.
•    For gas installations, at least 1/5 of the natural  

 ventilation surface (with a minimum of 15.5 in2) 
 must be coming from the floor.

2
2"2"

2"2" 2"2"
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INSTALLATION–GAS CONNECTION

Ignition Button 

The ignition button has a AA battery inside, to insert 
it follow the procedure.
1. Unscrew the head of the button.
2. Insert the battery.
3. Screw the head of the button.
 
Perform the procedure with the oven off.
•    For long periods of disuse, remove the battery.

Gas Connection

If the installer smells gas, or suspects there is  
gas leak, immediately refer to posted gas leak
instructions. The posted instructions are provided 
by the local gas supplier and supersede any
other instructions.

Observe the following precautions in addition to  
the posted instructions:

•  DO NOT light or start any appliance.
•  DO NOT touch any electrical switch.
•  DO NOT use any phone in the building.
•    Immediately call the gas supplier from a phone 

away from the building. Follow the gas supplier’s 
instructions.

•   I f the gas supplier cannot be reached, call the fire 
department.

Gas Supply
•    Make sure gas supply type matches type of gas 

shown on the rating plate.
•    Make sure that gas supply pressure does not 

exceed 14" water column (1/2 psi), and falls within 
acceptable gas pressure range shown below: 

 –  Natural gas pressure must be between  
5 1/2" – 7" water column 

 –   Propane gas pressure must be between  
11" – 14" water column 

3

5
4

1
2

3o

Death, injury, and equipment damage can  
result from improper lifting. Use adequate 
workers with training and experience lifting 
heavy equipment to place the Versi Oven on the 
supporting surface.

DANGER
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INSTALLATION–GAS CONNECTION

4

 3/4" NPT gas inlet

Gas line

Gas 
shut o� valve

Install Gas Supply Lines
Installer/owner is responsible for furnishing and 
installing gas supply lines, valves, and accessories.

When installing gas supply lines and accessories, 
observe the following:

•    The installation must conform with local codes, 
or in absence of local codes, with National Fuel 
Gas Code, ANSI Z223.1 / NFPA 54 (or latest 
edition), or Natural Gas and Propane Installation 
Code, CSA B1 49.1, and any other applicable 
national, state, or local codes and regulations.

Install the gas line on the 3/4" NPT gas inlet. It is 
located on the rear (backside) of the Versi Oven.

•    Install main manual shut off valve between gas 
supply and the Versi Oven.

•  Install sediment trap (drip leg) in gas supply line.
•  Use a pipe sealant resistant to LP gas.

Leak Test Gas Supply
•    Before turning on gas to the Versi Oven or after 

any service to gas supply:

 – Test all pipe joints for leaks with soap and water 
solution.

 – All leaks must be corrected before attempting to 
operate the Versi Oven.

Pressure Testing the Gas Supply Lines
If any pressure testing is required, the Versi Oven 
must be isolated from the gas supply system
during any pressure testing as follows:

•    HIGH PRESSURE TESTING:  
The Versi Oven and its main manual shut-off valve 
must be disconnected from the gas supply piping 
system during any pressure testing of that system 
at test pressures in excess of 14" Water Column 
(1/2 psi or 3.45 kPa). Leak test all joints and fittings 
with a soap and water solution after reconnecting 
gas supply

•   LOW PRESSURE TESTING:  
The Versi Oven must be isolated from the gas 
supply piping system by closing its main manual 
shut-off valve during any pressure testing of 
the gas supply piping system at test pressures 
equal to or less than 14" water column (1/2 psi 
or 3.45kPa). Leak test all joints and fittings with a 
soap and water solution after opening the main 
manual shut-off valve.
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OPERATION
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32 1

1
2

2

2
1

3

Oven Door
•    The oven door must be removed and stored 

during cooking.
•    Handle the oven doors carefully.
•    DO NOT touch the metal parts of the oven door.  

 Only use the appropriate handle.

Lighting
•    Check all gas connections for gas leak before  

starting your oven.
•    DO NOT lean over the oven when lighting. Keep  

 your face and body at least 20 inches from the 
oven door.

•    When lighting the oven, the oven door must be  
 open.

•    The burner control knob must be in the off   
 position before turning on the gas supply. 

1. To ignite the pilot light, press and rotate the   
 knob together with the piezo ignition button that  
 discharges a spark to ignite the pilot light.

2. Press and rotate the knob anti-clockwise and turn  
 it on high flame.

3. Press and rotate the knob and position it on low  
 flame.
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OPERATION

1

2

4

1

2

5 120’

80’

50’

20’

min

0 ˚C

300˚C

350˚C

250˚C

220˚C

 
 
 
 
 
 
 
 

4. To extinguish the flame on the main burner and  
 leave only the pilot light on, turn the knob to the  
 star.
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
5. To turn the main burner and the pilot light off  
 completely, turn the knob to the black dot.

•    If the flame does not light, release the knob   
 back to “zero position”, wait for about 3 minutes 
and repeat the lighting procedure. In the first 
few times it may be necessary to keep pressed 
the knob to the ON position for a few minutes in 
order to drain the gas inside the piping.

•    NEVER disconnect the gas pipe or other fittings 
when using the oven.

•    DO NOT touch the external surfaces and the 
chimney flue during use. 

Cooking With The Versi Oven
•    ALWAYS preheat the oven before cooking; heat 

for 15 minutes, or until the thermometer reaches 
572-626°F.

•    Cooking times vary according the amount, 
dimensions, and shape of the food to be cooked.

•    Depending on cooking conditions, the burner 
knob may need to be adjusted to reach the right 
cooking temperature.

•  The Versi Oven is only approved for indoor   
 cooking use while using a gas supply.
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MAINTENANCE AND CLEANING

18

1
3

1 2

2

2

1

3

•    It is recommended regular maintenance by a 
qualified technician.

•    Turn off the gas oven and allow it to cool before 
cleaning.

•    To clean the oven do not use oven detergents, 
abrasive detergents (kitchen detergents) or that 
contain citrus products, or scouring pad.

•    The gas burner should be cleaned periodically by 
carefully sucking up any cooking residues.

•    When cleaning valves and burners, be careful not 
to damage the burner.

How To Keep Stainless Steel Unaltered 
Making the steel shine is very easy. Just wash it 
with water and soap, rinse out with water and dry 
properly. In case of resistant residuals, it is possible 
use a non-metal brush.
•    If the oven is exposed in a sea side, to prevent  

 corrosion and fouling, it is recommended to   
 frequently clean the oven with fresh water.

•    If traces of rust begin to appear, clean with a   
 polishing brush and apply a thin coat of Vaseline.

•    Apply a light coat of Vaseline to make the metal 
shine.

 
Gas Burner Disassembly And Cleaning
The gas burner should be cleaned periodically by 
carefully removing up any cooking residues. When 
cleaning valves and burners, be careful not to 
damage the burner.

Before cleaning is necessary to remove the burner 
from the oven by running the following procedure:
 

 
 
 
 
 
 
 
 
 
 
 

1. Remove the knob and the screw.

2.  Remove the cover by unscrewing the 2 screws.

3.  Remove the gas box to discover the connection 
of the cable piezoelectric ignition.
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4.  If necessary, remove the protective casing 
unscrewing the screw, Disconnect the two 
cables piezoelectric ignition and then remove the 
burner. To replace the burner just perform the 
procedure in reverse.

Landing Ledge Removal For Cleaning 

Remove the three inner bolts from under the front 
of the oven. Then remove the two screws and the 
landing ledge. Reverse to reinstall landing ledge.

Storing The Oven
• If the gas oven is not used close the supply valve  
 of the gas supply.
•  If the gas oven is placed in a closed space,   
 disconnect the gas supply. The gas cylinder must  
 be left outside in a well-ventilated area.
•    If the cylinder is not removed from gas oven, 

place the entire device and the cylinder in a well 
ventilated outdoor area.

•    The gas cylinders must be stored outdoors in 
a well-ventilated area and out of the reach of 
children. Cylinders not in use must not be stored 
in a building, garage or other enclosed space.

TROUBLESHOOTING

If The Oven Cools Down Too Quickly
•  Check that no moisture or water has infiltrated  
 the oven.
•  It may be lit for the first time or after a long idle  
 period.
•  Avoid sudden short fires that do not warm the  
 bottom of the oven.
•  Check that the burner is operational and then  
 close the counter.

If The Oven Doesn't Cook as You Would Like
•    Ensure the oven is at the right temperature.
•    Fire with high vivid flames for 10 minutes.
•    Ensure the oven maintains the desired 

temperature for the duration of the cooking time; 
use the counter to adjust the heat intensity as well 
as the flame adjuster: open and close the counter 
to raise or lower the temperature as necessary.

•    Contact us directly for expert advice on the web  
site www.bkideas.com

BKI is not responsible for veins, cracks, hairline 
cracks of the floor as they are an intrinsic 
characteristic of the material.
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BKI LIMITED WARRANTY

PRODUCT REGISTRATION/INSTALLATION CHECKLIST

In order for the oven to qualify for warranty, this checklist must be filled out by an Authorized Service 
Technician and returned to BKI within 30 days of the date of installation. The Authorized Service Technician 
must sign this document, obtain the customer’s signature, and send this form via fax to 864-963-5316 or via 
e-mail to: customerservice@bkideas.com. Refer to instruction manual for all specific installation requirements.

Model #: ______________________________________  Serial #: _________________________________________

Machine Voltage & Phase: _______________________  Installed by (Name): ______________________________

Company Name/Address: _______________________  Gas Type:  _______________________________________ 

Start-Up by (Name): ____________________________  Date of Installation:  ______________________________

Date of Start-Up:  ______________________________  Company Name/Address: _________________________

Store Name: ___________________________________  Install Location: __________________________________

Customer Title: ________________________________  Customer Name: _________________________________ 

Signature: _____________________________________  Date: ___________________________________________

1 Year Standard Warranty–boiler plate attached adjusted to 1 years  
 
LIMITED WARRANTIES AND REMEDIES. Seller warrants that at the time of shipment the Products will be 
free from defects in material and workmanship for a period of no longer than ONE YEAR from the original 
installation by an authorized representative or no longer than ONE YEAR AND THREE MONTHS from the date 
of shipment from the factory. Defective conditions caused by abnormal use or misuse lack of or improper 
maintenance damage by third parties alterations by unauthorized personnel acts of God failure to follow 
installation and/or operating instructions or any other events beyond the reasonable control of the Seller 
will NOT be covered under this Warranty. The obligations of the Seller under this warranty shall be limited to 
repairing or replacing (at the option of the Seller) any part with the exception of lamps, fuses, door gaskets, 
and glass (which are not covered under this warranty) which is found defective in the reasonable opinion of 
the Seller. Any part found defective by the Seller will be repaired or replaced without charge F.O.B. factory 
Simpsonville South Carolina or F.O.B. authorized BKI Distributor. Seller and/or its authorized representatives 
will assume the normal replacement labor expense for the defective part for the period of the warranty as 
stated above including reasonable (up to 100 mile or 2 hr round trip) travel time where replacement work is 
performed during standard business hours and not subject to overtime holiday rates and/or any additional 
fees. IN NO EVENT SHALL THE SELLER BE LIABLE FOR LOSS OF USE LOSS OF REVENUE OR LOSS OF 
PRODUCT OR PROFIT OR FOR INDIRECT INCIDENTAL SPECIAL OR CONSEQUENTIAL DAMAGES INCLUDING 
BUT NOT LIMITED TO FOOD SPOILAGE OR PRODUCT LOSS. THIS WARRANTY DOES NOT COVER GLASS 
BREAKAGE. THE ABOVE WARRANTY IS EXCLUSIVE AND ALL OTHER WARRANTIES EXPRESS OR IMPLIED ARE 
EXCLUDED INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR 
PURPOSE. Any appliance replacement part with the exception of lamps fuses and glass which proves to be 
defective in material or workmanship within ninety (90) days of installation will be replaced without charge 
F.O.B. Factory Simpsonville SC or F.O.B. authorized BKI Distributor. The user shall have the responsibility 
and expense of removing and returning the defective part to the Seller as well as the cost of reinstalling the 
replacement or repaired part.


