ONCAN // Food Equipment

SERVING THE FOOD INDUSTRY SINCE 1951

Two Chamber Wok Range with Two 16” Rings

ITEM: 48671  MODEL: CE-CN-W2L2-NG

The durable and efficient Two Chamber
Wok Range is a valuable asset for any kitchen.
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Two 16" wok rings with an impressive total BTU of 250,000
deliver the high heat necessity for all your culinary
endeavours. Crafted with a stainless steel faucet,
backsplash, and pipe rack, this range guarantees
longevity and practicality. The adjustable gas valve and
pilot ignition system provide easy heat control, ensuring
precise cooking results every time.

Perfectly suited for most commercial kitchens, this

wok range prioritizes safety with its water-cooled top
and offers cost-effective operation with its natural gas
fuel source. Whether you're stir-frying, deep-frying, or
simmering, this versatile range excels in fulfilling your
cooking needs effortlessly.

Main Features:

v 2x16” wok rings

Pilot ignition
Adjustable gas valve

Natural gas

SN NN

Stainless steel faucet, backsplash, pipe rack,

water cooled top
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TECHNICAL SPECIFICATION

Item 48671
Model CE-CN-W2L2-NG
Total BTU 2 x 125,000 = 250,000
Power Type Natural Gas
2

Numlber of Burners

Number of Faucets 1

475" x 42.8" x 62"

MRS Tl (1207" x 1087 x 1575 mm)
Net Weight 192 Ibs. (87 kg)
. . 52" X 48" X 40"

Gress Dl el (1320 x 1219 X 1016 mm)

Gross Weight 286 Ibs. (129.7 kg)
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