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sacks Leca

sacks Peralit

sacks fireclay

sacck Leca sand

sack black cement

sacks cement 325

box refrectory plaster

sack refrectory granulated sand
firebricks as draw
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1. Preparation of the cooking floor foundation

Put in the metallic box expanded clay "Leca" (5-6

sacks) till 8-9 cm from the threshold.(see the draw).

Leca could be put dry or mixed with cement.(advised

for the convenience in laying the oven floor). e
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2. Laying of the oven cooking floor S
Prepare a pretty soft mix using 2 parts of fireclay __T___
(yellow sack), 1 part of Leca sand and a bit of fused fﬁ»{ =y *:H
cement (black) (not indispensable). Proportions could g i el <
be rounded up-down. Lay the firebricks as a normal T T A
floor. \ —
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3. Finishing touch of the oven cooking floor

When firebricks are atted down, wet well and pour L e
some black liquid cement. Afterwards scrape the ‘
excess cement away and smooth using a grinder the

possible. Stairs between the bricks. This operation is *
very important.
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4. Assembling of the oven dome

When cooking floor is done, put the dome pieces down. Starting from the piece of oven opening. (line it up the 2
metal small squares joined to the threshold) and proceeding with the other pieces in clockwise direction (pieces are
numbered. The number is visible on the bottom external part of the dome piece). To make work easier we advise to
prop the dome pieces up using some pieces of wood (40 cm long), so that, between the dome pieces provisionally
remains some blank to put some refrectory plaster. Join the dome parts and remove from the internal dome the

plaster in excess. Finally, lay the top central cap sealing with plaster, pay attention to the placement notch (male on
the top, female on the dome sector).
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5. Layer of kneaded insulating

Seal properly the blank between the oven opening and the metal box using refrectory granulated sand (yellow sand)
and fused cement. Fill the small blank between the lower oven opening arch and the cooking floor. Prepare a liquid
mix using fireclay left, expanded clay and cement (fused or normal). Pour this mix in the blank between the dome
and the metal box (not less than 20-30 cm). mix other material (thick mix) and pour on the as much as one likes.

f \ 7%
| |
seal the blank 1 <l
| & i ey
, - J Peralit Peralit ( —
i R
, e f j\
%@_\ﬂ )_8_( »_):gj\gd}; )—* Leca ] Y / o
1
[_] LJ | /




mec 80 @ int.mm.1100

6.Firebricks positioning draw
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Placethe oven on the supportwall and give the finishing touch your prefer

The height of the mouth openitigis tobe raised byrthe height of the bas-board, should latter be provided in front of the
O et

The ovenis tobe connectedto an efficient flue with pipes of approx. 200 mm i any kind of moaterial provided that it is
fiotinflamm able.

The operation must be with natural draught, therefore don’t it anymechandical aspirator.

The ovenis non conducting Howewer the insilation catibe raised by adding ontop of it, onice the assembling is finished,
atiy kind of non conducting moaterial. Also cothm onosandis all right or all rubble of the building industey, waste materials
a.8.0.

A new oven must he heated veryslowly for a couple ofdays without ovendoor
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