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WOK MAINTENANCE:

1. Scrub new wok in hot, soapy water using a non-abrasive sponge. Ensure all metal oil is washed off wok.

2. Rinse, dry thoroughly and apply a light coat of cooking oil.

3. Heat wok until surface turns dark.

4. Repeat as necessary to create a black shiny surface.

5. Follow the above in a well ventilated area.

6. The wok is now ready for cooking.

1. Wash wok after each use; rinse and dry thoroughly.

2. Apply a light coat of oil and reheat to preserve black shiny surface. 

3. Wipe off excess oil. This prevents rust and readies the wok for its next use.


