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PART DESCRIPTION QTY

A
B
C
D
E
F
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H
J
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L
M
N
O
P
Q

SMOKER BASE
DOOR
LEGS
SIDE HANDLE
CONTROL PANEL
GAS BURNER
DRAWERS
MEAT
DOOR HANDLE ASSEMBLY
THERMOMETER
TOP VENT
STARTER BUTTON
COOKING
WATER PAN
CHIP BOX w/VENT
DRAWER HANDLES w/nuts

1
1
4
2
1
1
2
1
1
1
1
1
3
1
1
2

10#-24x 1/2” Bolts 10#-24 x 5/8” Bolt 10#-24 Nut
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10 required

GRIDS

HANGER
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should be inserted and secured tight.
For the front legs, insert and adjust 3
bolts per leg (as shown) 1/2 way.

to the cabinet.The back legs bolts



10#-24x 1/2” Bolts

10#-24x 1/2” Bolts and

at 1/2 way.DO NOT 
tighten them until next step has been finished.



IMPORTANT:

lOOSE IGNITOR WIRE

4. Tighten all front leg bolts.



TOP HINGER

1. Turn the smoker upright.Ideally it needs 2 people to
lift it up. Carefully tilts the cabinet on the side legs,
grasps the empty hole for the adjusting vent, and
pulls up gently until the smoker is uprighted to all four legs.



1/4-20 Lock Washers





 pan onto the drawer as shown.Make sure seated
 properly.

 rack position as shown.Repeat the step 
to slide the wood chip drawer into the 
lastest bottom rack position as shown.

Three cooking grids





No tools are required for this step.

1. Insert the name plate mounts and heat indicator
prong through the mounting holes in the front of the
door panel.

2. From the inside of the door panel, securely attach
the push nuts to the name plate mounts.

The assembly is now
complete.



Insert the R-Hook into the 
pre-threaded mount on the
front legs as shown.And
firmly tighten it.



IMPORTANT: Any fuel supply cylinder used must be 
constructed and marked in accordance with 
specifications for propane cylinders of the U.S. 
Department of Transportation (DOT) CFR 49, or 
CAN/CSA B339.   The appliance is to be used only 
with the 20 pound, vertical standing vapor withdrawal 
type tank.

Cylinders must be filled before initial use.  All handling, 
transport, filling  and storage of LP gas cylinders must be 
in accordance with 

   Cylinders must be suitably 
tied down during transport.  Do not place any other items 
on top of cylinders at any time.  Cylinders are not to be 
exposed to excessive temperatures or high heat.

Gas Tank outlet must have Type 1 gas connection 
termination in order to mate with gas hose provided with 
smoker.

The pressure regulator and hose assembly supplied by the 
manufacturer with the appliance must be used.
Replacement pressure regulators and hose assemblies must 
be those specified by the appliance manufacturer.

The regulator/hose assembly should be handled carefully 
to prevent contamination by foreign objects and dirt.   The 
assembly should be inspected before use and any dirt or 
contamination should be wiped off. In order to insure 
proper operation, any replacement of the fuel tank 
regulator assembly has to be done with parts authorized by 
the smoker manufacturer.

NFPA 58 Storage and Handling of 
Liquid Petroleum Gases, or CSAB 149.1 Natural Gas and 
Propane Installation Code. 

If there is a question on the identity of your unit and of 
the type of fuel to be used, please look on the data 
plate.  Units are factory equipped for use on only one 
type of fuel.  These units cannot be, and should not be 
used on other type of fuels.  Doing so can cause severe 
damage to the unit and the installation area and the 
added risk of serious injury.  Any attempt to operate 
these smokers on fuels for which they are not design 
certified voids the manufacturer's warranty.

This smoker is designed to operate on LP (Liquefied 
Propane) gas only.  This unit is not to be utilized with a 
non-self-contained LP-gas supply system.

The 20 lb LP cylinder used with this smoker must conform 
to the following requirements.

Diameter- 12” (30.5cm)
Height  18” (45.7cm)
With a maximum capacity of 20 pounds

The gas cylinder used must include a collar to protect the 
cylinder valve. The cylinder supply system must be 
arranged for vapor withdrawal.

Do not allow dirt or foreign material to get into or onto 
tank connection when it is not attached to the fuel supply 
system.  Place the dust cap on cylinder valve outlet 
whenever the cylinder is not in use. Only install the type 
of dust cap on the cylinder valve outlet that is provided 
with the cylinder valve. Other types of caps or plugs may 
result in leakage of propane.

      The instructions stated on gas cylinder tanks have 
to be followed when filling or transporting tanks.  
Failure to do so could result in problems relating to 
overfilling, excessive venting release of gas and to 
regulator freezing.

 DANGER
(A) Do not store tanks under or near the smoker.

(B) Never fill tanks more than 80% full.

If instructions A and B above are not followed 
exactly, a fire causing death or serious injury may 
occur.

 DANGER



      Valve/pressure regulators are factory set to the correct 
operating pressures. No attempts should be made to adjust 
these settings!

1. The valve on the LP tank must be closed. See that the 
knob is turned clockwise to a full stop.

2. Check that the control knob on the smoker is turned off.

3. Remove the protective cap from the LP tank valve and 
coupling nut, if present.

4. Hold the regulator in one hand and insert the nipple into 
the valve outlet. Be sure the nipple is centered in the valve 
outlet. The coupling nut connects to the large outside 
threads on the valve outlet. Use care - do not cross thread 
the connection.

5. Hand tighten the coupling nut clockwise until it comes 
to a full stop. Firmly tighten by hand only. Do not use 
tools.

CAUTION: In the connection process, the regulator side 
of the connection will seal on the back check in the valve, 
resulting in a slight resistance. The connection requires 
about one-half to three-quarters additional turn to 
complete the connection.

When setting up the smoker and tank, it is recommended 
to have the tank and smoker on a line perpendicular to the 
wind direction.

The gas hose/regulator assembly should be totally 
extended to the maximum distance so that the hose is 
straight and the tank is as far from the smoker as it can be.

LP tanks are intended for operation in the upright position 
only.

Care should be taken to protect the fuel supply hose from 
damage from either foot or vehicle traffic.

Connecting the LP Gas Cylinder:

Storage of the appliance indoors is only permissible if the 
cylinder is disconnected and removed from the appliance.

After all connections are completed, check all connections 
and fittings for leaks with a soap solution.

Mix dish soap with water; about 3:1 mix ratio.

With all valves closed, apply the soap solution to all gas 
flow connections and fittings.

Open tank valve about 1-1/2 turn.

Presence of bubbles at areas of wet solution indicates a gas 
leak.

If leaks are detected or you smell or hear gas, shut off the 
valve and repair the leak or replace the defective part. Do 
not use the smoker until all leaks are corrected.

Leak Testing (Checking for gas leaks)

·

·

·

 DANGER
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If the appliance is not in use, the gas must be turned off at 
the supply cylinder and the cylinder should be 
disconnected from the appliance.

Cylinder must be stored outdoors out of the reach of children 
and must not be stored in a building, garage or any other
enclosed area.

 DANGER







1. Check all connections for leaks using the leak test as 
explained on page 18.
2. Open the smoker door.

3. Check for any blockage to the venturi tube or burner.  
Remove any foreign objects or matter.

4. Be sure the burner control knob is in the “   OFF” 
position.

5. Open the LP cylinder valve  by turning 
counter-clockwise.

6. To light unit with the push-button igniter, push in and 
turn the burner control knob counter-clockwise to the 

HIGH/LIGHT setting.
7. Immediately push the igniter button to click it several 
times (you should see a small spark jumping from the end 
of the electrode rod to the side of the burner).  If the 
burner does not light within 3 to 5 seconds, turn the burner 
control knob    OFF and wait five minutes before repeating 
the steps again.  If burner still fails to light try match 
lighting the smoker using the instructions noted below.

8. Once the burner is lit, then close the door to allow heat 
to accumulate. The dampers can then be adjusted to the 
desired setting to allow proper air flow and combustion. 
Damper adjustment tips are listed on the next page.

To match light the burner, repeat steps 1 thru 5 of the 
igniter lighting system above and continue with the 
following procedure:

Remove the wood box and its stand from inside the 
smoker. Strike a paper match and drop it into the
burn chamber, next to the burner. 
Quickly turn the control knob to the light position. If the 
burner does not light within 4 or 5 seconds, turn the 
control knob off, wait 5 minutes, and repeat the process.

If the burner flame is accidentally extinguished, turn the 
control knob off, wait 5 minutes, and repeat the lighting 
procedure.

1-1/2 turn

1.Read all instructions before lighting.
2.Open door during lighting.

wait 5 munutes,and repeat lighting procedure.

3.Open cylinder/main gas valve.
4.Push and turn burner valve to   HIGH ,push igniter button.
5.If ignition does not occur within 5 seconds,turn valves to off,



·

·

·

·

·

·

·

Smoking for 2 to 3 hours at the ideal constant cooking 
temperature of 225° to 250° F (110° to 120° C) will get the 
best results. This temperature is according to the heat 
indicator mounted on the front of the smoker. For more 
tender and heavily smoked meat, a lower temperature may 
be preferred. If time is critical, a higher temperature range 
is recommended.

Check water level periodically and add water if low. For 
best results and to retain heat, avoid opening the door of 
the smoker while in use. When the door must be opened, 
only open it briefly. The smoker will quickly resume 
cooking temperature after the door is closed.

Always use a meat probe thermometer to ensure food is 
fully cooked before removing it from the smoker.

After each use, and after the smoker is cooled, carefully 
remove the water bowl from the smoker, empty the water, 
and clean the water bowl.

CAUTION: The smoker can become very hot while in 
use. Do not touch any portion of the smoker except for the 
door handle and burner control knob. It may be necessary 
to use protective gloves.

Turn the burner control knob off by pushing in and 
rotating clockwise.  The burner flame should then go out.

Turn off the LP cylinder valve by turning the knob 
clockwise until it stops.

Follow all warnings and safety precautions before 
removing meat from smoker or preparing the unit for 
storage. Please see page 23 for proper storage procedures 
and the important warnings and safeguards on pages 2 and 
3.

Shutting the Smoker Off

Damper Adjustments

Cooking Instructions

Temperature maintenance is best controlled by different 
damper adjustments. The key to effective smoking is to 
watch your heat indicator on the door and adjust the 
damper accordingly. For better performance, rotate the 
smoker to where the front of the cabinet is facing the 
wind. This allows the adjustment of the damper to be more 
effective and accurate.

Opening the damper helps to exhaust both the heat and 
smoke. The damper should never be fully closed.

IMPORTANT: Before each use, clean and inspect the hose 
and the connection to the LP gas cylinder. If there is 
evidence of abrasion, wear, cuts or leaks, the whole LP

replaced before the smoker is used. Refer to the “leak test” 
instructions in the LP Tank connection portion of this 
manual.

Fill the wood chip box with flavoring wood chips and 
place the box inside the smoker as instructed in the 
assembly section of this manual. Refer to the section that 
explains flavoring wood for recommended use of 
flavoring wood.
Place the water bowl inside the smoker in the lowest rack 

position as explained in the assembly section of this 
manual. Carefully fill the water bowl with water or 
marinade up to 1 inch below the rim. A full bowl will last 
for approximately 2-3 hours. Do not overfill or allow 
water to overflow from the water bowl.

Insert or adjust the cooking grids in to the desired rack 
positions. For better access to the food with tongs or 
spatulas, make sure the grid wires run front to back as 
explained in the assembly section of this manual.

You are now ready to light the burner. Refer to the 
Lighting Procedure on the previous pages of this manual. 
The heat from the burner will allow the wood chips to 
burn, causing the flavoring smoke to accumulate. Adjust 
the dampers to control the heat.

Place the food on the cooking grids in a single layer with 
space between each piece. This will allow smoke and hot 
moisture to circulate evenly around all the food pieces.

·

·

·

·

·

hose (Chuan Hseng CH-0251) and valve (AX30B002)
and regulator(GR100A) assembly as one part must be
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