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Ensure the wok is flat-
bottomed and has iron metal
content in its composition

Place a paper towel underneath
the wok to reduce the mess on
the induction stove

Place heavy woks on the
Induction stove gently to
prevent cracks

Begin the cooking process by
heating the wok at o
moderate temperature

Adjust the temperature
throughout the cooking process
according to the ingredients
used in the stir-fry

Wipe the induction stove with a
kitchen towel or microfiber cloth
and warm soapy water after
the stove has cooled down
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