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INSTALLING THE ISLAND TRIM
The island trim must be installed prior to operation 
of the appliance for appropriate ventilation of the 
oven compartment.
The island trim is only placed on the cooktop,  re-
move all tape and packaging before installing it.

INSTALLING BACKGUARD (OPTIONAL)
The backguard must be installed prior to opera-
tion of the appliance for appropriate ventilation of 
the oven compartment.
The backguard is an optional contact you dealer 
for buying it.
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ANTI-TIP BRACKETS
The anti-tip bracket shipped with the range must 
be properly secured to the rear wall as shown in 
the picture below. 
The height of the bracket from the fl oor must be 
determined after the range legs have been adju-
sted to the desired height and after  the range has 
been levelled. 
 • Measure the distance from the fl oor to the 
bottom of the anti-tip bracket receptacle on the 
back of the appliance.

 • Position the anti-tip brackets on the wall at 
the desired height plus 1/8” (0.32 cm). The 
brackets must be placed at 2”5/16 (6,0 cm) 
from the side of the range. 

 • Secure the brackets to the wall with appropria-
te hardware.

 • Slide the range against the wall until the 
brackets are fully inserted into their recepta-
cles on the back of the range.

ANTI/TILT CHAIN
The anti-tilt chain shall be installed on right or left 
side alternatively according below instructions.
The chain shall be hand pulled and fi xed to open 
hook through closed ring.
Disengage the chain prior to moving the appliance 
for service.

Attention:
Once servicing operation have been completed 
the anti-tilt devices ( brackets and chain) shall be 
re-engaged according above instruction/installa-
tions.

INSTALLING THE ANTI/TIP DEVICES

1

2

CLOSED RING OPEN HOCK

/ Installing the anti/tip devices
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GAS CONVERSION

Warning!
Before carrying out this operation, disconnect the 
appliance from gas and electricity.
Gas conversion shall be conducted by a fac-
tory-trained professional.
Call the customer service hotline to identify a fac-
tory-trained professional near your home.

The gas conversion procedure for this range in-
cludes 6 steps:

 • Pressure regulator
 • Surface burners
 • Oven burner
 • Broiler burner
 • Visual checks prior to closure of oven bottom 
panel

 • Adjustment of minimum setting 

The conversion is not completed if all 6 steps have 
not been concluded properly.

Before performing the gas conversion, locate the 
package containing the replacement nozzle ship-
ped with every range.

IMPORTANT: Each nozzle has a number indica-
ting its fl ow diameter printed on the body. Consult 
the table number 1 for matching nozzles to bur-
ners.
Save the nozzles removed from the range for fu-
ture use.

Step 1: pressure regulator
The pressure regulator supplied with the applian-
ce is a convertible type pressure regulator for use 
with Natural Gas at a nominal outlet pressure of 
4” iwc or LP gas at a nominal outlet pressure of 
10”iwc. and it is pre-arranged from the factory to 
operate with one of these gas/pressure as indica-
ted in the labels affi  xed on the appliance, package 
and Instruction booklet.
To convert the regulator for use with the other gas:
Unscrew by hand the upper cap of the regula-
tor, remove the white plastic attachment from the 
cap, reverse its direction and screw it again fi rm-
ly against the cap. The white plastic attachment 
has arrows indicating the position for natural gas 
(NAT) and LP gas (LP).
Screw by hand the metal cap in the original posi-
tion on the regulator.

Step 2: surface burners
To replace the nozzles of the surface burners, lift 
up the burners and unscrew the nozzles shipped 
with the range using a 7 mm (sochet wrench). 
Replace nozzles using the conversion set sup-
plied with the range or by a Bertazzoni authori-
zed parts warehouse. Each nozzle has a number 
indicating its fl ow diameter printed on the body. 
Consult the table number 1 and matching nozzles 
to burners. 

      

/ Gas conversion
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DISEGNI

Step 3: oven burner (main or auxiliary)
To replace the nozzles of the main oven bur-
ner, start by removing the door and the bot-
tom panel of the oven.

Remove the screw located on the right side of the 
burner and pull out the burner from its support. 
ATTENTION: pay extra attention to avoid damage 
to the igniter and thermocouple.

Unscrew the nozzle located inside the gas fi tting 
using a 7 mm [ socket wrench]. 
Replace the nozzle as table number 1.

/ Gas conversion
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Step 4: broiler burner
Remove the screw and pull out the burner from 
its support. 
ATTENTION: pay extra attention to avoid damage 
to the igniter and thermocouple.

Unscrew the nozzle located inside the gas fi tting 
using a 7 mm [socket wrench]. 
Replace the nozzle as table number 1.

Step 5: visual checks
Oven
Before reinstalling the bottom panel, the following 
visual check must be performed to ensure that the 
conversion has been carried out properly and wi-
thout damage to other components of the range.

Verify that the fl ame of the oven/broiler burner be 
completely blue and with regular aspect as shown 
below.

Surface burners
The burner fl ame color should be blue with no yel-
low on the tips. It is not uncommon to see orange 
in the
fl ame color; this indicates the burning of airborne 
impurities in the gas and will disappear with use. 
With propane (LP) gas, slight yellow tips on the 

primary icone are normal.
The fl ame should burn completely around the bur-
ner cap. If it doesn’t, check that the cap is posi-
tioned
correctly on the base and that the ports are not 
blocked.
The fl ame should be stable with no excessive noi-
se or fl uttering.

After performing all these visual checks, reinstall 
the bottom panel of the oven compartment and 
proceed to setting the minimum for each burner.

Step 6: minimum fl ame adjustment

WARNING!
These adjustments should be made only for use 
of the appliance with natural gas. For use with li-
quid propane gas, the choke screw must be fully 
turned in a clockwise direction.

SURFACE BURNERS
Light one burner at a time and set the knob to the 
MINIMUM position (small fl ame).
Remove the knob.
The range is equipped with a safety valve. Using 
a small-size slotted screwdriver, locate the choke 
valve on the valve body and turn the choke screw 
to the right or left until the burner fl ame is adjusted 
to desired minimum.
Make sure that the fl ame does not go out when 
switching quickly from the MAXIMUM to the MINI-
MUM position.

yellow fl ames:
further adjustment is required

yellow tips on outer cones:
normal for LP gas

soft blue fl ames:
normal for natural gas

/ Gas conversion
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For the gas valve of dual burner the choke valve 
is located on the valve body (fi g.20), the A screw 
adjust the outer ring, the B screw adjust the inner 
ring. 

OVEN BURNER
Reinstall the oven door. 
Set the oven temperature control knob to the MA-
XIMUM setting.
Close the oven door and operate the oven for at 
least 10 minutes.
Set the knob to the MINIMUM setting .
Remove the knob.
With a slotted screwdriver turn the choking screw  
(by-pass screw at the left side of the thermostat 
bar) and, while observing the fl ame at the same 
time through the bottom oven porthole, evalua-
te the consistency of the fl ame so it remains on 
when switching quickly from MINIMUM to MAXI-
MUM setting.

Broiler burner: the broiler burner always opera-
tes at maximum, therefore no minimum adjust-
ment is required.
When gas conversion is complete, complete the 
enclosed conversion label and place it
next to the rating label.

/ Gas conversion
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INSTALLATION CHECKLIST FINAL PREPARATION

A qualifi ed installer should carry out the following 
checks:

Range mounted on its legs
Island trim or Backguard attached accor-
ding to instruction
Anti-tip device properly installed
Clearance to cabinet surfaces as manu-
facturer’s guideline
Proper ground connection
Gas service line connected following ma-
nufacturer’s guideline
Valves, stoppers and gasket installed 
between the range and the service line
Gas connection tested and free of gas 
leaks
Range settled for the type of gas available 
in the household
Each burner lights satisfactorily, both indi-
vidually and with other burners operating
Flame appear sharp blue, with no yellow 
tipping, shooting or fl ame lifting
Minimum settled for all burners
Oven and broiler lights satisfactorily and 
works properly
Oven light works properly

 • Before using the oven, remove any protective 
wrap from the stainless steel. 

 • All stainless steel body parts should be wiped 
with hot, soapy water and with a liquid stainless 
steel cleanser. 

 • If buildup occurs, do not use steel wool, abrasi-
ve cloths, cleaners, or powders! 

 • If it is necessary to scrape stainless steel to re-
move encrusted materials, soak with hot, wet 
cloths to loosen the material, then use a wood 
or nylon scraper. 

 • Do not use a metal knife, spatula, or any other 
metal tool to scrape stainless steel! Scratches 
are almost impossible to remove.

 • Before using the oven for food preparation, 
wash the cavity thoroughly with a warm soap 
and water solution to remove fi lm residues and 
any dust or debris from installation, then rinse 
and wiped dry.

Attention!
When using the oven for the fi rst time it 
should be operated for 15-30 minutes at a tem-
perature of  about 500°F/260°C (main oven) or 
440°F/227°C(auxiliary oven) without cooking 
anything inside in order to eliminate any moi-
sture and odours from the internal insulation.

      

/ Installation checklist  / fi nal preparation
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BERTAZZONI SERVICE

Bertazzoni is committed to providing the best cu-
stomer and product service. We have a dedicated 
team of trained professionals to answer your ne-
eds.
If you own a Bertazzoni appliance and need ser-
vice in the US or Canada please use the following 
contact information:

e-mail: aftersaleservice@bertazzoni.com

Telephone - Monday through Friday, 
7.30am to 7.30pm EST (except US public holidays).

US                                  866-905-0010  
WESTERN CANADA     866-905-0010  (BC,AB,SK,MB)
EASTERN CANADA      800-561-7265  (ON,QC,NL,NB,NS,PE)

/ Bertazzoni service



 


