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WOK-Series Chinese Wok Ranges With Burners

PRODUCT HIGHLIGHTS

Heavy-Duty Construction Ensures Durability
Easy Access Manually Controllled Swing Faucet
Water-Cooled Top Help Control

Stove Top Temperature

Stainless Steel Front, Pipe Rack, & Splash
Stainless Series Available with Up to 10 Chambers
Front Gas 1.5 Manifold to Each Burner

12",16", 18", 20", 22" Chambers Available

Jet, Duck, and Ring Burner Types

Natural or Propane Gas

AGA Certified, and NSF Approved

Call seller for custom sizing
For questions or ordering info:
Phone: (917) 525-2066

Email: support@kitchenall.com

Web: www.kitchenall.com

MODEL BURNER LENGTH WIDTH HEIGHT BTU WEIGHT
WOKI1 1 24" - 48" 45" 64" 100,000 400 LB.
WOK2 2 42" - 66" 45" 64" 200,000 800 LB.
WOK3 3 54" - 94" 45" 64" 300,000 1200 LB.
WOK4 4 80" - 125" 45" 64" 400,000 1450 LB.
WOKS 5 120" - 160" 45" 64" 500,000 1800 LB.
WOK6 6 150" - 175" 45" 64" 600,000 2100 LB.
WOK?7 7 170" - 195" 45" 64" 700,000 2500 LB.
WOK8 8 185" - 225" 45" 64" 800,000 3100 LB.
WOK9 9 200" - 245" 45" 64" 900,000 3950 LB.
WOKI0 10 240" - 275" 45" 64" 1,000,000 4250 LB.
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BURNER TYPES
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ORDER FORM

» Jet

» Duck

» Ring

DIAGRAM

ModelNumber:

Specify Gas Type:

NG___LP___

Size of Wok Ring: (13", 167, 18”, 207, 22")

V._2) 3 4 5 __6)__7_ _8__9 10 ___
Burner Type: (Jet 23 Tip, Jet 32 Tip, Duck Jet, Ring)
V__.2)__3)___4__5__6)__7__.8__9__10)
Drain Location:
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