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Article: P239336

< ’““'-—# /’ﬁ/ Product Family: Stainless Steel Fry Pans
\} Round-bottom wok 36

centimeter stainless steel

MODEL INFORMATION induction-ready
EAN 13 8421661239301 Efficient, durable and elegant, the round-bottom wok by
(W) Width (CM) 64.6 Pujadas raises the standard. Made of high-quality
(D) Depth (CM) 384 stainless steel that provides impressive strength and
(H) Height (CM) 133 longevity, this wok creates even, efficient heating. The
' round bottom is ideal for traditional stir-frying, while the
(1) BrzmeiEr (Ch) £ smooth interior makes stirring, shaking and flipping food
Weight (KG) 2.26 an easy task. The tubular handle offers a comfortable
Construction Material Stainless Steel grip and features a hole in the end for convenient
Material Type Metals hanging storage. Sleek and strong, this wok maximizes
heat for efficient cooking and exceptional results.
Case Lot 1
Case Width 40 Features & Benefits
Case Height 13 « Stainless steel body provides impressive durability

and longevity
» Rounded bottom is ideal for traditional stir-frying
» Straight tubular handle offers a comfortable grip
« Smooth interior for easy stirring, shaking and flipping
» 36-centimeter wok
» Induction-ready

« Designed for gas, electric, vitroceramic or induction
ranges
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