
Cleaning Your Wok for the First Time 

1. Fill sink with hot, soapy water. 
2. Scrub the inside and outside of wok with a scouring pad. 
3. Rinse the wok completely. 
4. Dry wok with a clean, dry towel. 
5. Place on stovetop over medium-high heat to completely dry the wok and evaporate any 

leftover water. 

Initial Heating to Remove Toxicity 

1. Heat up the wok to dry off any water. 
2. With a paper towel, spread the oil all around the top part of the wok. Heat it up until the oil 

reached smoking point. 
3. Then move the oil around the wok as you continue heating the wok over a low flame until 

the oil becomes thick. 
4. Clean away that layer of oil with detergent and water 

Seasoning the Cast Iron Wok 

1. Preheat the wok over high heat. The pan will get very hot so make sure the space around 
your burner is clear.  

2. Add in about 2 tablespoons of oil and reduce heat to medium-high.  
3. Add aromatics like chopped onions, ginger, and garlic to the pan. This helps to keep the wok 

from smoking.  
4. Reduce heat to medium.  
5. Spread the mixture and cover the entire surface of your wok from rim to bottom. Continue 

doing this for about 20 minutes over medium heat.  
6. If you notice ingredients are becoming too dry or are starting to burn, add in more oil, a little 

at a time.  
7. Dump mixture out, and let the wok cool down.  
8. Rinse with hot water, and use a sponge, or the soft side of a scrubber to remove any excess 

food particles.  
9. Place wok back on stovetop over high heat to completely dry and evaporate all water. 
10. Either store the wok until you’re ready to use it, or repeat this process up to 3 times for a 

better, thicker seasoning.  

 

For other methods on how to season your wok, you can check out these websites:  

 

https://3thanwong.com/how-to-season-cast-iron-wok-complete-guide/  

https://www.wokandskillet.com/how-to-season-a-wok/  

https://www.webstaurantstore.com/article/106/how-to-season-a-wok.html  
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