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Description

Oxford Two Hole
Waterless Wok —
Chimney Burner
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Highly efficient wok burners by Oxford. Maximise
the output in your kitchen while minimising the gas
and water consumption. Save millions of litres of
water every year thanks to the award winning
Waterless Wok system.

Quickly prepare your favourite stirfry dishes with the Two Hole Waterless Wok by Oxford

e These woks offer unprecedented efficiency by maximising your kitchen’s output whilst saving you
millions of litres of water every year
e \Wok Burners are a staple in every restaurant specialising in Asian cooking

Our range of wok burners feature a simple design that requires minimal training to operate, removable
legs and shelves so that the burner can be moved easily into narrow spaces

Italian gas controls and pilots make this wok burner extremely durable and energy efficient

Additional Information

Weight :

Burner :

Flame Failure Protection :
Gas Type :

Manufacturer :

Output Lpg :

Product Depth :

Product Height :

176

Chimney

Yes

Nat. Gas and LPG
Oxford

240

900

1300
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Product Width : 1200
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