Manuals+
Q & A | Deep Search | Upload

manuals.plus /
> Forno /

> FORNO Leonardo Espresso 30-inch Slide-In Electric Induction Range User Manual

Forno FFSIN0982-30

FORNO Leonardo Espresso 30-inch Slide-In Electric
Induction Range

User ManNuaL

1. Introduction

Thank you for choosing the FORNO Leonardo Espresso 30-inch Slide-In Electric Induction Range. This appliance is
designed to provide efficient and precise cooking performance with its powerful induction cooktop and spacious
convection oven. This manual contains important information regarding the safe installation, operation, and maintenance
of your new range. Please read it thoroughly before using the appliance and keep it for future reference.

Model: FFSIN0982-30

Brand: Forno

2. Safety Information

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, burns, or
injury to persons.

o Read all instructions before using the appliance.

o Ensure the appliance is properly installed and grounded by a qualified technician.
» Do not touch hot surfaces. Use handles or knobs.

o Never use the appliance for warming or heating the room.

¢ Do not store flammable materials in or near the appliance.

o Always supervise children when the appliance is in use.

o Disconnect power before servicing or cleaning.

3. Setup and Installation

The FORNO Leonardo Espresso range is designed for slide-in installation. Proper installation is crucial for safe and
optimal performance. It is highly recommended that installation be performed by a qualified professional.

« Unpacking: Carefully remove all packaging materials. Inspect the range for any shipping damage.

o Location: Place the range in a location that meets the required clearances from combustible materials. Ensure the
floor is level and capable of supporting the appliance's weight.
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o Electrical Connection: This appliance requires a dedicated electrical circuit. Refer to the detailed wiring diagram
and electrical specifications in the full Installation Manual for correct connection.

o Anti-Tip Bracket: Install the anti-tip bracket as instructed in the Installation Manual to prevent accidental tipping of
the range.

For detailed installation instructions, including dimensions and electrical requirements, please refer to the complete
Installation Manual provided with your appliance or available for download from the manufacturer's website.

Image: The FORNO Leonardo Espresso range seamlessly integrated into a kitchen setting, showcasing its slide-in design and stainless
steel finish.

4. Operating Instructions

Your FORNO Leonardo Espresso range features an induction cooktop and a convection oven, both controlled by intuitive
knobs on the front panel.

4.1. Induction Cooktop Operation



The induction cooktop features four powerful burners with a total output of 8,100 watts, providing rapid heating and
precise temperature control. Induction technology heats the cookware directly, not the cooktop surface, making it highly
efficient.

« Compatible Cookware: Use only induction-compatible cookware (magnetic bottom).

o Turning On/Off: Place compatible cookware on the desired burner. Turn the corresponding knob to the desired
heat setting. The burner will activate automatically. Turn the knob to 'OFF' to deactivate.

» Heat Settings: Adjust the knob to select heat levels from low to high for simmering, boiling, or searing.

Image: A clear top-down view of the black ceramic glass induction cooktop, showing the four cooking zones.

4.2. Convection Oven Operation

The 5 cubic foot convection oven provides ample space and even heat distribution for consistent cooking results. It
features a hidden bake element and a broiler.

o Preheating: Turn the oven control knob to the desired temperature. The oven will begin to preheat. An indicator
light will typically turn off when the set temperature is reached.

o Baking: For standard baking, use the 'Bake' setting. For faster and more even cooking, especially for multiple
dishes, use the 'Convection Bake' setting.

« Broiling: Use the 'Broil' setting for browning or searing. Position the oven rack closer to the broiler element for more
intense heat.

« Oven Racks: The oven includes two chrome-plated racks with adjustable positions to accommodate various dish



sizes.

« Interior Light: The oven interior light can be turned on to monitor cooking progress without opening the door.

Image: The oven interior with the door open, revealing the speckled blue enamel finish and two adjustable chrome-plated racks.
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Image: A detailed view of the stainless steel control knobs, indicating various settings for the cooktop and oven functions.

5. Maintenance and Cleaning

Regular cleaning and maintenance will help preserve the appearance and performance of your FORNO range.

o Cooktop Surface: The ceramic glass cooktop should be cleaned regularly with a ceramic cooktop cleaner. Wipe up
spills immediately to prevent them from baking onto the surface.

¢ Oven Interior: The speckled blue enamel interior is designed for easier cleaning. For light spills, wipe with a damp
cloth and mild detergent after the oven has cooled. For heavier soil, consult the full user manual for recommended
cleaning methods.

« Exterior Surfaces: Clean stainless steel surfaces with a soft cloth and a stainless steel cleaner. Avoid abrasive
cleaners or scouring pads that can scratch the finish.

o Control Knobs: The knobs can be removed for easier cleaning. Wash with warm, soapy water and dry thoroughly
before reattaching.



6. Troubleshooting

If you experience issues with your range, consult the following common troubleshooting tips. For more complex problems,
contact a qualified service technician.

Problem

Range does not turn
on

Induction burner not
heating

Oven not heating
properly

Excessive smoke or
odor from oven

7. Specifications

Possible Cause

No power supply; circuit breaker
tripped.

Cookware not induction-compatible;
cookware not centered.

Oven door not closed completely;
wrong setting selected.

Food spills; new appliance burn-off.

Solution

Check power cord connection; reset circuit breaker.

Use magnetic cookware; center cookware on the
burner.

Ensure door is fully closed; verify correct cooking mode
and temperature.

Clean oven interior; run empty oven at high
temperature for initial burn-off (refer to manual).

Detailed technical specifications for the FORNO Leonardo Espresso 30-inch Slide-In Electric Induction Range.

Feature

Product Type
Model Number
Color/Finish

Fuel Type

Cooktop Type
Number of Burners
Total Cooktop Wattage
Oven Capacity
Oven Type

Oven Interior Finish

Control Type

Product Dimensions (W x D x H)

Item Weight

Country of Origin

Specification

Slide-In Induction Range

FFSIN0982-30

Stainless Steel

Electric

Induction, Ceramic Glass Smoothtop

4

8,100 Watts

5.0 Cubic Feet

Convection

Speckled Blue Enamel

Knobs

29.88 x 27.63 x 27.63 inches (approximate)

145.5 pounds

China

8. Warranty Information



Your FORNO Leonardo Espresso range comes with a limited warranty. Please retain your proof of purchase for warranty

claims.

o Warranty Type: Limited

o Warranty Length: 2 Years

o Warranty on Parts: 2 Years

The warranty covers defects in materials and workmanship under normal use. It does not cover damage resulting from
improper installation, misuse, abuse, accident, or unauthorized service. For full details on warranty coverage and

exclusions, please refer to the warranty documentation included with your appliance.

War

ranty Exclusions: What Is Not Covered.

Use of the Product in any non-residential, commercial
application.

Use of the Preduct for anything other than its intended
purpose.

Repair services provided by anyone other than a Forno
Authorized Service agency.

Damages or repair services to correct services provided by
unauthorized parties or the use of unauthorized parts.
Installation not in accordance with local/state/city/county fire
codes, electrical codes, gas codes, plumbing codes, building
codes, laws or regulations.

Defects or damage due to improper storage of the Product.
Defects, damage or missing parts on preducts sold out of the
original factory packaging or from displays. > Service calls or
repairs to correct an incorrect installation of the Product
and/or related accessories.

Replacement of parts/service calls to connect, convert or
otherwise repair the electrical wiring and/or gas line in order
to properly use the product.

Replacement of parts/service calls to provide instructions and
information on the use of the Product.

Replacement of parts/service calls to correct issues ari

g
from the product being used in a manner other than what is
normal and customary for residential use.

Replacement of parts/service calls due to wear and tear of
components such as seals, knobs, pan supports, shelving,
cutlery baskets, buttons, touch displays, scratched or broken
ceramic-glass tops.

Replacement of parts/service calls for lack of/improper
maintenance, including but not limited to: build up of
residues, stains, scratches, discoloration, corrosion.

Defects and damages a g from accidents, alteration,
misuse, abuse or improper installation.

Defects and damages arising from Product transport, logistics
and handling. Inspection of the product must be made at
time of delivery. Following receipt and inspection, the selling
dealer/delivery company must be notified of any issues arising
from handling, transport and logistics.

Defects and damages arising from external forces beyond the
control of Forno Appliances, including but not limited to wind,
rain, sand, fires, floods, mudslides, freezing temperatures,
excessive moisture or extended exposure to humidity, power
surges, lightning, structural failures surrounding the
appliance and other acts of God

Products whose serial number has been
altered/damaged/tampered with. In no case shall Forno be
held liable or responsible for damage to surrounding property,
including furniture, cabinetry, flooring, panels, and other
structures surrounding the Product. Forno is neither liable nor
responsible for the Product if it is located in a remote area or
an area where certified trained technicians are not reasonably
available. Purchaser must bear any transportation and
delivery costs of the Product to the nearest Authorized Service
Center or the additional travel expenses of a certified trained
technician

THERE ARE NO EXPRESS WARRANTIES OTHER THAN THOSE LISTED AND DESCRIBED ABOVE, AND NO WARRANTIES, EITHER EXPRESS OR
IMPLIED, INCLUDING, BUT NOT LIMITED TO, ANY IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE THAT
SHALL APPLY AFTER THE EXPRESS WARRANTY PERIODS STATED ABOVE, AND NO OTHER EXPRESS WARRANTY OR GUARANTEE GIVEN BY ANY
PERSON, FIRM OR CORPORATION WITH RESPECT TO THIS PRODUCT SHALL BE BINDING ON FORNO. FORNO SHALL NOT BE LIABLE FOR LOSS OF
REVENUE OR PROFITS, FAILURE TO REALIZE SAVINGS OR OTHER BENEFITS, TIME AWAY FROM WORK, MEALS, LOSS OF FOOD OR BEVERAGES,
TRAVELING OR HOTEL EXPENSES, EXPENSES TO RENT OR PURCHASE APPLIANCES, REMODELING/CONSTRUCTION EXPENSES IN EXCESS OF
DIRECT DAMAGES WHICH ARE UNDENIABLY CAUSED EXCLUSIVELY BY FORNO OR ANY OTHER SPECIAL, INCIDENTAL OR CONSEQUENTIAL
DAMAGES CAUSED BY THE USE, MISUSE OR INABILITY TO USE THIS PRODUCT, REGARDLESS OF THE LEGAL THEORY ON WHICH THE CLAIM IS
BASED, AND EVEN IF FORNO HAS BEEN ADVISED OF THE POSSIBILITY OF SUCH DAMAGES. NOR SHALL RECOVERY OF ANY KIND AGAINST FORNO
BE GREATER IN AMOUNT THAN THE PURCHASE PRICE OF THE PRODUCT SOLD BY FORNO AND CAUSING THE ALLEGED DAMAGE. WITHOUT
PREJUDICE TO THE FOREGOING, PURCHASER ASSUMES ALL RISK AND LIABILITY FOR LOSS, DAMACE OR INJURY TO PURCHASER AND
PURCHASER'S PROPERTY AND TO OTHERS AND THEIR PROPERTY ARISING FROM THE USE, MISUSE, OR INABILITY TO USE THIS PRODUCT SOLD BY
FORNO THAT IS NOT A DIRECT RESULT OF NEGLIGENCE ON THE PART OF FORNO THIS LIMITED WARRANTY SHALL NOT EXTEND TO ANYONE
OTHER THAN THE ORIGINAL PURCHASER OF THIS PRODUCT, IS NON-TRANSFERABLE, AND STATES YOUR EXCLUSIVE REMEDY.

Image: A document outlining the warranty exclusions and terms for FORNO appliances.

9. Customer Support

If you have any questions, require technical assistance, or need to schedule service, please contact FORNO customer
support. Have your model number and purchase date ready when contacting support.

For the most current contact information, please visit the official Forno website or refer to the contact details provided in
your appliance documentation.

© 2024 Forno. All rights reserved.
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