
Product Description: Empura Gas Wok Ranges: 
The Empura E-GWR-13 is a compact commercial gas 
wok range designed to deliver intense heat for fast, 
efficient stir-fry cooking in busy kitchens. Featuring 
a powerful burner system, durable stainless steel 
construction, and a compact footprint, it provides 
reliable performance while maximizing workspace 
efficiency. Its heavy-duty design supports 
high-volume cooking, while the easy-to-clean 
surface and sturdy construction make it ideal for 
restaurants, food stalls, and Asian-inspired cooking 
operations.

Intended For Commercial Use Only. Empura assumes no liability for 
component failure, factory defects or any other damages for units installed in 
non-commercial foodservice or residential applications.

Empura E-GWR Series Gas Wok Ranges are 
high-performance units designed for intense heat 
output and authentic wok-style cooking in 
commercial kitchens. Built with durable stainless 
steel and powerful multi-jet cast iron burners, they 
deliver exceptional heat control and efficiency for 
high-volume stir-fry applications. Available in 
compact, space-efficient designs with wok rings and 
easy-access controls, they are ideal for fast-paced 
kitchens requiring consistent, high-BTU 
performance.
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EQUIPMENT

Special Features:
Wok Range

Cast iron burner with 18 jets

12.8" diameter Wok ring

Stainless steel front and sides

14.4" stainless steel legs

110,000 BTU for NAT gas

95,000 BTU for LP

3/4” NPT rear gas connection

Gas regulator included

Easy access to pilot valve adjustment screws

Easy gas conversion in the field

Rolled front enables easy shaking and swirling
of wok

E-GWR Series Gas Wok Ranges
Model #E-GWR-13



Attention CA Residents: This product can expose you to chemicals including lead, which are known to the State of California to 
cause cancer, birth defects, or other reproductive harm. For more information, go to www.p65warnings.ca.gov.

 
Construction Materials
Installation Type
Leg Type
Slope
Crumb Tray
Valve
Gas Regulator

Dimensions

Construction

Overall Width 
Overall Depth 
Overall Height 
Ring Diameter

Stainles Steel Front & Sides
Variable

14.4” Stainless Steel
Gradual slope design reduces spill-over

Full-width crumb tray at the bottom
Adjustable valve with zinc alloy handle

Included

18"
20.8"
34.3"
12.8"

Cooking
Power Type
Fuel Type
Number of Rings
Number of Burners
Burner Style
BTU NAT
BTU LP
Gas Connection
Control Type

Ship Weight  

Gas
NAT (LP Convertable)

1
1

Cast iron burner with 18 jets
 110,000 BTU/hr
 95,000 BTU/hr

3⁄4" NPT rear
Manual

95 Lbs.

TECHNICAL SPECS

UNIT VIEW 

Front View Side View Top View

EQUIPMENT
Empura E-GWR Series #E-GWR-13

Shipping

3/4" Gas Connection: 
This unit comes with a 
3/4" gas connection.

Fuel Type:
This unit is made for
use with natural gas.
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Tested and Conforms
to NSF-7 Standards


