
Seasoning Instructions for Carbon Steel Woks 

 
Why choose Carbon Steel?  

 

 

 

 
 
 

 

 

 

 
 

 

Early stage of colouring Turning black 

• It is a natural “non-stick” material once seasoned, which makes this 

the ideal Wok for authentic Asian cuisine. 
 

• It is excellent for fast efficient heating, and even heat distribution. 
 

• It can withstand the high temperatures necessary for stir-frying, deep 

frying/tempura and steaming, yet does not peel or crack.  The more 

the Wok is used, the more durable it becomes.  With use the Wok will 

eventually darken in colour.  Do not be alarmed by this, it is simply 
the wok surface becoming ‘seasoned’. 

 

• It works best on a gas hob, but is suitable for other hob types. 

Seasoning is the process of burning oil into the cooking surface of the Wok, this will prevent food from sticking and   

prevents rusting.  Seasoning may take up to 45 minutes.  
 

1. Your Wok is covered in a lacquer coating to prevent rusting during transportation.  It is very important that you    

remove the coating from the OUTSIDE as well as the inside of your Wok THOROUGHLY before you begin seasoning 
your Wok.  If it is not removed, the coating will prevent the seasoning process from working correctly.  Wash the 

Wok vigorously, inside and out, in very hot water, using a small amount of liquid detergent and a scouring pad.  
Rinse and dry the Wok thoroughly.  If the lacquer is still present on the Wok the surface will feel very smooth. When 

the lacquer is removed the surface should feel rough. 

2. Place the Wok on a high heat and, using the handle to hold it, keep moving the Wok over the heat, turning it and 

tilting it up to the rim and back, until the metal turns a blueish-yellow colour. 

3. Remove the Wok from the heat and turn the heat down to a medium-low setting. 

4. Pour about 1½ tsp vegetable oil into the Wok and spread it so that the whole inside surface of the Wok is covered in 

a thin film of oil.  You should wear protective gloves and spread the oil using a heat-proof basting brush or a paper 

towel held in kitchen tongs or chopsticks, as the hot oil will soak through the paper. 

5. Return the Wok to the heat, on a medium-low setting for about 10 minutes. 

6. Wipe off the oil with another paper towel, again holding the paper towel with tongs or chopsticks.  A black residue 

will come off on the paper. 

7. Repeat steps 4 to 6 until no black residue comes off the paper (about 3 times). Then allow the Wok to cool. 

You should end up with a blackened area in the centre of the Wok.  Your Wok is now ready for cooking.  After    

repeated use the entire interior of the Wok will look the same—this is the desired end result. 

This is a professional Wok, so it MUST be prepared before you use it for the first time.   
PLEASE FOLLOW THE SEASONING INSTRUCTIONS BELOW CAREFULLY. 



Use on all types of cookers including solid fuel ranges, ceramic hobs and induction heaters. 

 
You can use any type of utensils in this Carbon Steel Wok – even metal tools will not damage the surface. 

 
Always start with a medium heat (NB with induction hobs, do not use high power settings or the booster but gradually  

increase the heat as the temperature rises very quickly).  On some induction hobs, cookware less than 120mm in  
diameter will not work because of the safety cut out on the hob.  Please refer to your hob’s instructions. Use correct 
size hob for the pan. 

 
Persistent overheating during cooking may cause food to burn. 
 
Never preheat empty pans. 
 
Allow pans to cool gradually before immersing in cold water. 
 
Never pour cold water into hot cookware. 
 
Remember to remove from the heat source after cooking is completed. 
 
Never leave pans unattended.  
 
If the cookware is accidentally overheated and allowed to boil dry, it is important that the heat source be turned off and 

the pan allowed to cool for 15-20 minutes before moving from the hob.  
 

After each use, hand wash your Wok with water and a mild detergent—do not scrub with a harsh scourer.  Do not      

immerse wooden handles in water.  This Wok is not suitable for washing in a dishwasher. 
 

Any burnt-on food will rinse off easily if left to soak in warm water for a short while.  To do this, fill the Wok with warm 
water and leave to stand in a safe place.   
 

Always dry your Wok thoroughly.  Then, to avoid rusting, apply a thin film of oil over both the interior and exterior, and 

wipe off all excess oil with an absorbent paper towel before storing it in a dry place. 
 

Should rust spots appear, scrub with a scouring pad in warm soapy water to remove the rust, then dry and oil lightly   

before storing. 
 

When deep fat frying, do not fill the Wok more than 1/3 full.  Take care not to overheat the oil.  Be careful as hot oil can 
spit.  Never leave your Wok unattended during cooking.    
 
 

 

If you do not remove the lacquer coating completely, you may find the lacquer leaves a burn mark on your induction 
hob.     

To remove a new burn mark, wipe it off using baking soda applied to the hob surface with a wet cleaning cloth or paper 

towel. 
If the burn mark has been on your hob for some time, use a lukewarm wet cleaning cloth to apply the baking soda    

powder to your hob.                  

 
 
 
 
 
 
 
 
 
 

Care and Use Instructions 

Care and Use for Induction Hobs 


