Tillykke med dit nye

WOKSAT

Brugs- og vedligeholdelses-
vejledning til Woksaet PRO

Laes denne vejledning grundigt igennem
inden ibrugtagning. Ved at felge brugs-
og vedligeholdelsesvejledningen vil dit
Woksat PRO have lang levetid.
Garantien bortfalder séfremt

denne vejledning ikke folges.

Indhold:

1 stk. 1 stk. 1 stk.
hanestuds basisring gasring

1 stk.
slange-kit

1 stk.
wokpande

Ve MONTERIN ~N

Montér slangekit pé haneszttet. Afmontér motrikkerne og montér  Motrikkerne montéres i samme posi- Benene monteres med skrue og fast-
Venstregevind fastspandes med to hanesaettet pa basisringen. tion igen og efterspandes. speaendes med motrik og spaendeskive.
nagler.

Gasringen szttes pa, sa de 3 ror Skub gasringen sa langtfremmod  Braenderringen leegges pé basis-
hviler pa motrikkerne. haneszettet som muligt og speend  ringen og drejes til last position.
den fast med skrue og matrik.
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. Regulering af varme: Drej hanerne langsomt for at fa den enskede varmeindstilling. Venstre
A DVARS EL hane regulerer venstre side af gasringen, hanen i midten det midterste af gasringen og

hanen til hojre regulerer hgjre side af gasringen.

~

1. HotWok gasbranderen bliver meget varm, hold barn og dyr i beherig afstand.

2. HotWok gasbraenderen er kun beregnet til udendersbrug.

3. HotWok gasbranderen er kun godkendt til flaskegas, ikke til bygas, bygas Il eller naturgas. ﬁ

4. Flytaldrig pa HotWok gasbraenderen, nar den er taendt. s i

5. Stéikke foroverbgjet over HotWok en under ti ingen. —]

6. Ved gasudslip luk for regulatoren pa gasflasken og afmonter denne.

7. Serg altid for at holde minimum 0,5 meters afstand til braendbare materialer.

8. Placérikke braendbare eller eksplosive materialer i naerheden af HotWok gasbraenderen. a. Naralle 3 haner erilodret stilling er varmeeffekten maksimal.

9. HotWok gasbraenderen skal altid placeres pa en plan overflade, der ikke er breendbart. b. Naralle 3 haner er i vandret position lukkes al gastilfersel. Luk for regulatoren.

10. Benyt ikke HotWok gasbraenderen ved kraftig vind.

11. Defekter ma kun udbedres med originale HotWok dele. For at kunne opna de hoje temperaturer, som lynstegning kraever, anbefales det at stege ved

12. Konstruktionsaendringer af HotWok gasbraenderen er farligt og ej tilladt. max. varmeindstilling. Dermed bevares vitaminer i grontsager og saft i kedet.

13.Der ma kun benyttes en national godkendt regulator og gasslange pa max. 4 meter til Safremt du ensker at stege pa normalvis skal alle 3 haner vaere indstillet til ca. %2 blus.
HotWok gasbraenderen.

14. Der mé kun benyttes originale HotWok pander til HotWok gasbraenderen.

15. Alle godkendte gasflasker m& anvendes til HotWok. VEDL'G EH OLDE LSE

16. Kontrollér altid for brug at gasdyserne under braenderen i haneszettet er monteret korrekt.

17. Luk og afmonter altid regulatoren fra gasflasken efter endt brug. HotWok gasbraenderen torres efter brug over med en fugtig klud, da nogle madsyrer kan

18.Kontroller gasslangen jeevnligt for evt. revner eller brud. efterlade pletter, hvis de far lov at sidde for leenge. Derefter en tor klud. Veer opmaerksom pa

19. Kontroller taetheden jeevnligt ved gasslangens tilslutninger ved haneszt og regulator. atingen huller i gasringen er tilstoppet.

20.Forlad aldrig HotWok gasbraenderen, nar den er taendt. Vaeer opmaerksom pa, at nar stebejern kommer i kontakt med vand, f.eks. regn og fugt, kan

21. Benyt ADRIG vand til slukning, s&fremt olien antaendes, da dette vil have den modsatte der dannes rustafremt der kommer rust pad HotWok gasbranderen, pavirker dette ikke
effekt. Brug i stedet et 1ag eller et brandheemmende taeppe. funktionsdygtigheden. For fjernelse af rust, se www.hotwok.info under tips.

Andvendelse af wokpanden pa andre varmekilder end Hot Wok gasbraenderen er pa eget ansvar.

INDEN IBRUGTAGNING OPBEVARING

Ved at folge brugs -og vedligeholdel ringerne vil din wok
Garantien bortfalder safremt disse vejledninger ikke folges.

Ibrugtagning
Dersom Hot Wok gasbraenderen udvikler helt op til 12.000 wi varmeeffekt, er det vigtigt at anvende
olie med et hejt braendepunkt. Vi anbefaler brug af jordnedde/solsikkeolie. TEKN ISKE S P EC | F | KATl ON

1. Inden wokpanden tages i brug skal den rengeres grundigt med varmt vand og en blgd svamp.

have en lang levetid. Efter anvendelse og afkeling af HotWok gasbraenderen, bor den tildaekkes og stilles et tort sted.

Tor wokpanden grundigt af bagefter. Hot Wok ApS C€0048/03
2. Hot Wok wokpanden er beskyttet af en film, som skal fiernes. Wokpanden er produceret i carbon-  Type: Hot Wok
stal, som er et rigtigt godt materiale til at lede varme. Det anbefales derfor, at gasbraenderen under  Belastning: 12.000 Watt/
klargering af wokpanden hgjest opvarmes pa halvt blus. Wokpanden opvarmes herefter til den 0,96 Kg/h
er gyldenbrun. Kategori: 13B/P
3.Haeld 3-6 spsk. olie i wokpanden, og fordel med cirkulerende bevaegelser olien rundt i wok- 30 mbar
panden i ca. 2 min. Det er vigtigt at olien fordeles i hele wokpanden, da olien ellers vil feestne DN . ¥
sig i bunden. Sluk herefter gasbranderen og ter wokpanden over med kekkenrulle indvendigt. . ummer: 84500-0152

P h " N Serienummer: 12905
Gentag proceduren ca. 3 gange indtil der ikke lzengere er afbreendingsrester pa kekkenrullen. o

Destination: Danmark

Efter klargering vil wokpanden indvendigt have skiftet farve fra skinnende metal til en mork
nuance. Dette er helt normalt og kun udtryk for, at wokpanden er klargjort korrekt. Med tiden vil

wokpanden ved brug blive markere og merkere. Denne sorte belagning fungerer som en non
stick overflade. Wokpanden kan sagtens holde maden varm efter tilberedning, sa lad enten wok- KONTA KT H OTWOK
panden sté p& gasbranderen eller servér maden direkte i wokpanden pé en bordskéner. Veer

opmaerksom pa at wokpanden stadigvaek er varm ved servering.
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Hot Wok ApS
HotWok gasbraenderen udvikler helt op til 12.000 w i varmeeffekt, og det er derfor vigtigt at Annebergvej 181 + 9000 Aalborg + Danmark
anvende olie med et hojt breendpunkt. Vianbefaler anvendelse af jordnaddeolie eller solsikkeolie. hotwok@hotwok.dk + www.hotwok.dk

Husk! Der skal ikke benyttes ret meget olie ved tilberedning p& en HotWok gasbraender.

BETJENING

Teending foretages ved hjeelp af taendstikker el. grill-lighter.

1. Teending: Ved tzending trykkes forst ned pa hanerne og herefter drejes. Drej den hojre hane
helt op og antand hejre side af breenderringen, herefter placeres wokpanden p& HotWok
gasbraenderen. Aben nu forst for den midterste og derefter for den venstre hane.



Congratulation with your new

WOKSET

Instructions for usage and
maintenance of WokSet PRO

By following the instructions for usage a
maintenance your Wokset PRO will
have a longer servicelife.

The warranty will be repealed if these
instructions are not followed.

Contents:

YN

1 pcs. 1 pcs. 1pcs. 1 pcs. 4 pcs. 1pcs.
valve set basis ring gas ring burner ring 3:5 gas-kit

1 pcs.
wok pan

Screw on the connector with rubber Unscrew the nuts and fit the valve set
ring on the thread on the valve set. on the basis ring.

Put the gas ring on so the 3 pips rests  Push the gas ring forward towards
on the nuts. the valve set as possible and tighten
with screw and nut.

N

Screw on the nuts in the same Attach the legs using screw and
positions again and thighten. tighten using nut and washer.
Biggest nut in the middle.

Fit the burner ring on the basis ring The gas hose fits the connector using a
and turn to locked position. collar band. Moisten with liquid soap for
easier fitting. In order to check the
tightness of the hose, apply soapy water
to the hose connections. If it bubbles, it is
a sign of a hose leak. j

WARNI

1. The HotWok gasburner gets extremely hot, keep children and animals at a safe distance.

2. The HotWok gasburner is only approved for outside use.

. The HotWok gasburner is only appproved for LPG gas bottles, and can therefore not be

used for other types of gas.

. Never move the HotWok gasburner when itis lit.

. Do not lean over the HotWok gasburner when preparing food.

. In the event of a sudden gas leak, close the regulator and dismantle it.

. Always ensure a minimum distance of 0,5 metres from any flammable materials.

. Do not place flammable or explosive materials near the HotWok gasburner.

. The HotWok gasburner must always be placed on a level surface, that is not made of
plastic.

. Do not use your HotWok gasburner in high winds.

11. Faults must only be remedied using original HotWok parts.

12. Constructional changes to the HotWok gasburner is dangerous and not allowed.

. Always close and dismantle the regulator from the gasbottle after final use.

. Only use a national approved regulator and a maximum gas hose length of 1,5 metres for
the HotWok gasburner. Gasbottles must be used and storaged standing.

15. Use only original HotWok Pans for the HotWok gasburner.

16. All Yellow gas- and lightweighted bottles from BP-gas are used to HotWok gasburner.

Always control that gasnozzles under the burner is correct mounted.

. Always close and dismantle the regulator from the gasbottle after final use.

. Control the gas tube regular for eventuel cracks or leaks

. Control regular for tightness at the gas tubes connection at the valve set and regulator

. Never leave the HotWok gasburner, when it is lid.

. Never use water for to extinguishing provided that the oil sets off because this will have
the opposite effekt. Instead use a lid or fireproof blanket.

BEFORE USING FIRST TIME

Follow the assemble instruction on top of this page.
Attach the handle on the wok pan. Before using the wok pan the first time it needs seasoning.
There is a protective coating on the wok pan and this has to be burned off this way:
- Light the HotWok gasburner on maximum heat and place the wok pan on it.
After about 30 sec. It will start to smoke from the wok pan and the wok pan will gradually
get darker and darker.
After about 60 sec. The dark burning residues will move towards the edge of the wok pan
and the wok pan will slowly regain the original shining colour.
Move the wok pan, so the dark residues disappears.
After the preparation the wok pan is cleaned under running water and dryed using a paper
towel. In time the wok pan will get darker and darker.
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OIL

The HotWok gasburner generates up to12.000w in heating effect, and it is therefore important to
use oil with a high flash point. We recommend use of peanut oil or sunflower seed oil. Remember!
There is no need for using a lot of il when cooking on a HotWok gasburner.

OPERATION

Light the HotWok gasburner using matches or a bbq lighter
1. Lightning: When lightning the gas burner first push down the taps and turn them. Turn the
right tap fully to upward position and light the right side of the gas ring. Now place the

wok pan on the HotWok gasburner. Turn the middle tap and the left tap fully to upward
position.

. Regulation of heat: turn the tap slowly to get the desired heat. Left tap regular the left side
of the gas ring, the tap in the middle regular the middle of the gas ring, and the right tap

regular the right side of the gas ring.

a. When all 3 taps are in vertical position the heating effect is maximum.
b. When all 3 taps are in horizontal position all gas supply is turned off. Close the regulator.

~

In order to achieve the high temperatures that stir-frying demands for, it is recommended to fry at
maximum temperature. This will preserve the flavour and nutritional properties of the food.
Should you wish to fry food normally, all 3 taps should be turned to about 2 flame.

MAINTENANCE

The HotWok gasburner is wiped with a moist cloth, as some food acids can leave stains if
left too long. Use a dry cloth afterwards. Pay attention that the holes in the gas rings are not
clogged up.

Please pay attention when cast iron get in contact with water e.g. rain or damp rust can develope.
If rust appears on the HotWok gasburner, this willl not affect the funtion. For removal of rust,
please see www.hotwok.info under tips.

STORAGE

After use and cooling of the HotWok gasburner, cover it up and place it on a dry place. Store the
HotWok gasburner in the original HotWok Storage Bag, when it s not used for a longer period
of time, this will prevent that the holes in the gasring becomming clogged up with dust among
others. The Storage Bag is ideal for storage and for transport of the HotWok gasburner.

TECHNICAL SPECIFICATIONS

Nobis DK-8900 -0845 / 03

Type: Hot Wok ApS

Load: 12.000 Watt / 0,96 Kg/h
Kategori: 13 B/P - 30 mbar
IDNr: 845CQ-0152

Category:

13 B/P - 30 mbar: CZ, DK, EE, FI, IS, NL, NO, SE, LT, LV, SI, SK, CY, MT, 13+ - 28/37 mbar BE, ES,
FR, GB, GR, IE, LU, IT, PT, CH I P - 37 mbar: PL 1 3 B/P - 50 mbar: AT, DE

CONTACT HOTWOK
@HOT WOk

Hot Wok ApS
Annebergvej 181 « 9000 Aalborg « Denmark
hotwok@hotwok.dk + www.hotwok.dk





