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Article: P239536
Product Family: Multi-Ply Fry Pans

Flat-bottom wok 36 cm
multimetal induction-ready
with Excalibur® nonstick
coating

By combining the strength of stainless steel with the
exceptional heat distribution of aluminum, this flat-bottom
multimetal wok by Pujadas maximizes heat to provide
efficient performance on your gas, electric, vitroceramic
or induction range. Featuring a durable stainless steel
sandwich base with an aluminum core, this wok creates
powerful heat that's evenly distributed across the bottom
and up the sides of the pan. The flat bottom provides
impressive stability on any range, while the straight
tubular handle offers a comfortable grip for frequent
shaking, stirring and flipping. This wok features an
Excalibur nonstick coating, which is one of the toughest,
longest-lasting nonstick coatings on the market. It
ensures a smooth release and quick cleaning all day
long, making it an excellent choice for stir-fry
applications. Excalibur is a registered trademark of PPG
Industries Ohio, Inc.

Features & Benefits
« Stainless steel body provides impressive durability
and longevity

« Sandwich base with an aluminum core for fast and
even heat distribution across bottom and up sides of
pan

« Excalibur nonstick coating ensures a smooth release
and is one of the toughest, longest-lasting coatings on
the market

« Flat bottom provides stability on any range

» Straight tubular handle offers a comfortable grip for
frequent shaking, stirring and flipping

« 36-centimeter wok
* Induction-ready

« Designed for gas, electric, vitroceramic or induction
ranges
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