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Introduction

Welcome to the Festa Pizza Oven Natural Gas Conversion Kit
Installation Guide.

Important Safety & Installation Notice

This conversion kit is intended for use only with compatible Festa Pizza
Oven models. For safety and code compliance, fuel conversion and gas
connection should be performed by a licensed gas technician in
accordance with applicable federal, state, and local regulations.

Natural gas and propane systems operate under specific pressure and
combustion requirements. Improper installation, adjustment,
alteration, or service may result in fire, explosion, property damage,
serious injury, or death.

Prior to operation, the appliance must be leak-tested and connected to
a gas supply that meets the pressure specifications listed in this
manual. The supplied regulator must be installed as instructed and
must not be removed, modified, substituted, or bypassed.

Only genuine Festa replacement parts may be used for this
conversion. Use of unauthorized components or deviation from these
instructions may create a hazardous condition and constitutes product
misuse.

Festa's limited warranty covers defects in materials and workmanship
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under normal use. The warranty does not cover damage or
malfunction resulting from improper installation, failure to follow
instructions, use of non-Festa parts, unauthorized modification, or
installation that does not comply with applicable codes.

Installation Responsibility

To the fullest extent permitted by applicable law, if conversion or
installation is performed by a person other than a licensed gas
professional, such work is undertaken at the sole risk of the installer
and/or owner. The installer and/or owner assumes full responsibility for
ensuring the appliance is properly installed, leak-tested, and in
compliance with all applicable federal, state, and local codes prior to
operation.

Kit Contents

(1) Natural-gas hose with quick-connect fittings

(1) Natural-gas regulator

(1) Reducer fitting (for adapting the coupling to your gas

outlet, if required)

(2) Natural-gas orifice tips: 2.0 mm (main burner) and 0.85
mm (bottom burner)

) 6 mm hex wrench (for removing and installing orifice tips)

) 14 mm wrench

) Roll of Teflon tape (for sealing threaded hose connections)

) Bag of Screws (optional for securing the regulator to a
panel or bracket)
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Tools Required at Home

m Phillips head screwdriver (for panel removal)

m Adjustable wrench (for removing the propane regulator hose
and tightening hose fittings)

» | eak-detection solution (soapy water)

m Padded surface (towel, blanket, or cushion) to set the oven on
when turned over to prevent scratches or dents

Before You Start

» Ensure the oven is completely cool before beginning.

» Turn off the propane supply and disconnect propane regulator
hose from Festa Pizza Oven gas inlet using an adjustable
wrench and set it aside.

» Remove the pizza stone from inside the oven.

» Gather all tools and kit components before starting.

» Do not use power tools, as they may damage fasteners or threads.

= Save all propane components for future use.

Step 1| Preparation

Carefully turn the oven onto its back on a padded surface
(towel, blanket, or cushion) to access the burner compartment
underneath and protect it from scratches or dents.

Scan the QR
h code to watch a
video of these

instructions




Step 2 | Access the Burner Assembly

Using a Phillips screwdriver, remove the eight (8) fixing screws
on the maintenance door (bottom panel).

Lift off the panel to expose the burner assembly.
Unplug the blue and white connectors from the motor, battery
box, and pulse igniter to safely access the burner area.




Step 3 | Replace Orifice Tips

1. Use the 14 mm wrench to loosen the orifice from the fuel
injector on the main burner. NOTE: the main fuel injector is
larger than the bottom fuel burner and is located closer to
the outer wall of the oven than the bottom fuel injector,
which is close to the center.

2. Insert the 6 mm hex wrench into the orifice tip and turn
counterclockwise (left) to loosen and remove the propane
orifice tip.

3. Thread the new 2.0 mm natural-gas orifice tip — which has a
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larger hole than the 0.85 mm orifice tip — clockwise (right) by
hand until snug, then lightly tighten with the hex wrench.
Do not over-tighten (about ¥ turn past finger-tight).

4. Retighten the orifice to the injector with the 14 mm wrench.

5. Repeat the process for the bottom burner: Loosen the orifice
from the injector with the 14 mm wrench. Turn the hex
wrench counterclockwise (left) to remove the propane orifice
tip. Install the 0.85 mm natural-gas orifice tip clockwise
(right) by hand and snug lightly with the hex wrench; do not




Step 4 | Reassemble the Burner Assembly

Reconnect the blue and white wires for the motor,
battery box, and pulse igniter.

Reinstall the maintenance door, being sure to align the
vent properly (see picture below), and insert and tighten
all eight (8) fixing screws around the maintenance door.

Return the oven to its upright position and reinsert the
pizza stone.
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Step 5| Connect the Natural Gas
Regulator and Hose

Attach the regulator’'s female fitting to the oven inlet and
hand-tighten. Then attach the natural gas hose's female fitting
to the regulator’'s male outlet and hand-tighten. Do not apply
PTFE (Teflon) tape or thread sealant to these connections.




If required, install the included reducer fitting onto the
quick-connect coupling before connecting it to your gas line.
Apply the provided PTFE (Teflon) tape to the male pipe threads
only to ensure a gas-tight seal. Tighten all threaded
connections securely with an adjustable wrench, but do not
over-tighten.

Connect the quick-connect hose to your home's natural-gas
outlet (38 in. NPT male thread or via reducer).




Step 6 | Leak Test

Slowly open the natural-gas supply valve.

Apply soapy water or leak-detection solution to all
connections; regulator, hose, and reducer fitting (if used).

Watch for bubbles forming at any joint: If bubbles appear,
shut off gas immediately, re-tighten fittings, and retest until
no leaks remain.

If you continue to smell gas, please consult with a licensed

professional to identify the source of the leak. DO NOT use
the oven.

Step 7 | Final Operation Check

Confirm that ignition operates normally and the flame is blue
and steady.

The oven may take slightly longer to reach full temperature
than propane models.

Recommended operating pressure: 7 in. W.C. (0.25 psi).

Nominal gas consumption: 16,500 BTU/hr for the top burner,
3,200 BTU/hr for the bottom burner.

Troubleshooting
Weak flame: Check for low gas pressure or possible leaks.

No ignition: Verify that the orifice tips are installed correctly and
that the gas supply is on.

Yellow flame: Indicates blockage or incorrect gas pressure —
contact a technician.
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Closing

Your Festa Pizza Oven is now ready for natural-gas operation.
For service or replacement parts, visit
www.festapizzaco.com/support or call (866) 792-7789, that's
866-PZA-PRTY.

For helpful tips to make home-crafted pizza visit
www.festapizzaco.com/festauniversity for instructional videos,
great recipes and the Pizza Dough Calculator!

Thank you for choosing Festa.
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/\ Safety Information /A

Important - Read Before Beginning Installation. Allow the
oven to fully cool before starting this procedure.

For outdoor use only. Do not install indoors, in garages, or
enclosed spaces. We recommend that installation be
supervised or checked by a licensed gas technician. Use natural
gas only. Do not attempt this conversion with propane. Perform
a leak test after installation using a soapy water solution. Keep
children and pets away during installation and use. Failure to
follow these precautions could result in fire, gas leaks, or
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