
ASSEMBLY and OPERATING INSTRUCTIONS
for models WOK 1A, WOK 1S, WOK 2A and WOK 2S:

Unpack and inspect for damage. Make sure you have all parts listed.
 Read and follow all instructions before operating and retain this information sheet for future reference.

WOK 1A
Assembled

Parts List:
A. Patio Wok
B. Button Head Screws
     For Side Shelf (2)
C. Hex Set Screws For Legs (4)
D. 3/16” Allen Wrench for
     Leg and Shelf Screws (1)
E. Leg Support End Caps (4)
F. LP Cylinder Restraint
G. Wok Pan
H. Cooking Manual
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WOK 1A
As Shipped

ASSEMBLY INSTRUCTIONS:

Remove Patio Wok from carton and rest on wheels before assembling.

1. Remove LP Cylinder Restraint wire from the legs.

2. Gently lift wok support ring to height of 32”. Align legs to 
yellow line. Insert leg screws (C) and tighten with provided 
Allen Wrench (D). NOTE: If you experience problems lifting 

Wok Ring when extending legs, turn the entire unit over (placing wok ring 
on floor) and lift the legs from the wok rings. After you have tightened the 
hex screws, turn unit back onto its wheels and complete assembly.

3. Lift side shelf to upright position. Insert Button Head Screws (B) and tighten
with Allen Wrench (D).

4. Insert Leg Support End Caps (E) into tops of legs. Tap lightly with a rubber 
mallet until properly installed.

5. Replace LP Cylinder Restraint Wire (F) back into the predrilled holes on the 
left lower legs (same holes as where initially packaged). Lift Restraint and 
place cylinder (not included) inside curved end of Patio Wok base.

6. Insert the Hand Tighten P.O.L. Fitting (tank fitting on the end of the hose 
assembly) into the LP Cylinder and tighten. (Hand Tighten P.O.L. has left hand
threads and tightens counter clockwise) This fitting WILL fit the new style
O.P.D. Tanks.
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WARNING: Leak test all gas connections with soapy water before lighting.
Follow all operating instructions on the back before using.

Remember—Wok pan
rests in Wok Support
Ring when cooking -
Hinged grate is folded
back. If traditional
cookware is desired,
place grate on Wok
Support Ring.



Always…
• Inspect Patio Wok prior to each use and annually by a qualified service person.

• Visually inspect hose assembly before each use for evidence of excessive abrasion,
wear or cuts. Replace hose assembly if any of these conditions are present.

• Read all instructions and warnings contained in this manual

• Follow procedures step-by-step.

Lighting Instructions…
1. DO NOT stand over burner while lighting or using this appliance.

2. Be sure burner valve is completely OFF and slowly open cylinder valve.

3. Open burner valve 1/2 turn and press red ignitor button several times.

4. If burner fails to light, turn OFF and wait 5 minutes before attempting to relight.

Caution…
• This Patio Wok is designed and intended for outdoor use only. DO NOT use this Patio Wok in areas where 

gasoline or other flammable liquids are stored or used.

• Use only on a stable and level surface.

• LP cylinders with 20 lb. capacities are recommended for peak performance.

• Installation must comply with all applicable codes.

• DO NOT move, handle or service Patio Wok while it is in operation or hot.

• DO NOT allow children to play on or around the cart or Patio Wok. If it is tipped over, it could cause a fire or bodily burns.

• DO NOT leave unattended while in use. Shut off cylinder valve when not in use.

• DO NOT store LP cylinder indoors. Remove fuel cylinder prior to indoor storage of Patio Wok.

• For safety, this Patio Wok is equipped with a preset regulator. DO NOT operate without this item properly 
installed and in working condition.

• Using soapy water, check all connections for LP-Gas leaks and test function of all moving parts. Perform these
checks and tests prior to initial use and each time the unit is relocated.

• Follow safety, maintenance and operating instructions contained in this owner’s manual.

Before you cook – Seasoning & Cleaning the Wok Pan:
You must “SEASON” your carbon steel wok pan to prevent rusting.

Initial Cleaning: The protective factory coating on your pan must be removed before first use. Fill pan 1/2 to 2/3 full with water.
Boil for 5 to 7 minutes. Pour water out of pan. Immediately scrub with hot soapy water and a harsh scouring pad. (Caution:
This pan is hot – handle with care!) Scrub vigorously both inside and out. Rinse and wipe dry. Season immediatly.

Initial Seasoning: Smear about 2 Tbs. cooking oil over the inside of the pan until the surface is coated with oil.
Heat slowly at medium setting for 10 - 15 minutes. Using a paper towel, distribute the oil over the surface.
(Caution: This pan is hot – handle with care!) Tilt the pan over the burner so that the sides and bottom heat evenly.
Repeat this process 3 or 4 times – your pan is now ready to use.

Basic Care: After use, allow the wok to cool. Rinse under hot water using a nylon brush or pad, if necessary.
Rinse and dry thoroughly. Before storing, apply a film of cooking oil on the inside to prevent rusting. If your wok
does develop rust, scrub the area with a scouring pad and reseason. DO NOT wash in the dishwasher.

P.O. Box 577 • W. Hwy 4
LaCrosse, Kansas 67548
800-255-2469
Fax: 785-222-3619
www.FlameEngineering.com
flame@flameengineering.com


