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“*Important safeguards

“*Warning

*Housechold type.

*Do not immerse in water .
=*Unplug from outlet when not in
use and before cleaning.

=*Do not move smoker while unit
is hot.

*Qutdoor use only.

=Keep extension cord connection dry
and off the ground.

*Do not touch hot surfaces during use.
*Do not use smoker when raining.
*Read all of these instructions and
keep them in a safe place for future
reference.

“*Failure to follow these instructions could result in fire, electric
shock, personal injury or death.




Questions or problems,
call us first!

Thank you for your recent
purchase. If you have questions
about the assembly or any
problems with your Smoke
Hollow® product, please contact
our Customer Service Department
at 1-866-475-5180 before returning
this product. Our Customer Service
hours are Monday through Friday
8:30 am to 4:30 pm Central Time.

Outdoor Leisure Products, Inc.
5400 Doniphan Drive
Neosho, Mo 64850
Toll Free: 866-475-5180
Website: www.olp-inc.com

£:30am to 4:30pm, Central Time
Wonday through Friday




< Read and follow all assembly and operating, care and maintenance instructions in this manual to
avoid personal injury or property damage. The purpose of this symbol{ £+ }is to call your attention

to possible hazards as you assemble and use your smoker. Please pay close attention to the
information that follows the symbol.

#This smoker is designed for outdoor use only. Do not operate this smoker indoors or in an
enclosed area,

= Keep this smoker away from swimming pools, hot tubs, ete. Do not use this smoker in the rain
or on wel surfaces. if the smoker has been exposed to moisture it can result in electric shock.

#To protect against electrical shock do not immerse cord, controller, plug or heat element in water
or any other liquid.

# Do pot touch hot surfaces, Use handles or knobs, Do not leave smoker unattended when in use.

»Smoker should be placed in an area where children and pets cannot come into contact with it.
When in use, close supervision should be used.

# To prevent accidental electric shock, this smoker should always be used on a GFCI (Ground
Fault Circuit Interrupter) outlet or circuit. Do not plug this appliance into an indoor ¢ircuit.

# Always use a 3-wire grounded outlet wired for 120 volls which is GFCI protected at 15 or 20
amps. 1 in doubt, contact a qualified electrician. Do not operate any other appliances or electrical
devices on the same circuit as the smoker.

» Proper clearance of 5 feet between the smoker and combustible material should be maintained
at all times when this smoker is in use.

# Do not place on or near a hot gas or electric burner, or in a heated oven.

»Use smoker on hard, level, non-combustible, stable surface {concrete, ground, ete.). Mever use
smoker on wooden or other surfaces that could burn.

# A drip pan, ash guard or mat designed for use with smokers for easy clean up of drippings that
can cause discoloration or surfaces will not prevent fires from ocouring on wooden or other
combustible surfaces,

# For household use only. Do not use this product for other than its intended purpose.

# Before plugging unit into electric outlet, smoker should be completely set up with wood in place,
fiquid i water pan and food on grills. Always unplug the cord from the outlet when finished
cooking,

# Smoker should be located in an outdoor area that is protected from the wind.

# The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries

# Do not use an extension cord unless absolutely neces
the following precautions should be used:

ary. If vou must use an extension cord,

* Use the shortest length possible 12/3 or 14/3 grounded-type extension cord with a rating of at
least 15 amps.




Save this manual and read all instructions and warnings!

* The cord should be marked with suffix letter “W-A" and with a tag stating “Suitable for Use
with Outdoor Appliances.”

sKeep cord connection dry and off the ground. Do not allow cord 1o touch hot surfaces and place
it in such a manner so it will not be tripped over or tugged on by children or pets.

# Do not operate this smoker if:

s The cord or plug 15 damaged.

» The electric element has been damaged in any manner.

= The smoker has malfunctioned.

* The smoker has been exposed to moisture or if grease and drippings were not cleaned from the
clement after cach use. Refer to “Care and Maintenance” section of this manual.

* The GFCI circuit trips when the electric element is plugged into the electric outlet.

» Extreme caution must be used when moving an appliance containing hot oil or other hot liguids.
» Use caution when reaching into or under smoker. Always wear oven mitts/gloves to protect
your hands from burns. Avoid touching hot surfaces.

# Use extreme caution when adding liquid to the water pan being careful not (o spill any liquid
onto the electric element. Follow instructions in “Adding Water During Cooking” section of this
manual.

» Water pan should always be used when smoking. Do not allow hquid in water pan to
completely evaporate. Check water pan periodically and add water if level 1s low. Follow
mstructions in “Adding Water During Cooking™ section of this manual.

# Always attach plug o appliance first, then plug cord into the wall outlet, w disconnect,turn any
control to “off”, then remove plug from wall outlet.

» Unplug the smoker from eleetric outlet when not in use. Allow smoker to cool completely
before cleaning. Make sure embers, coals or ashes are completely extinguished in a non-
combustible metal container.

# Do not use smoker if the electric element has been exposed to moisture. Do not clean electric
element with a water spray or the like. Failure to adhere to this safety warning could result in the
electric element shorting out and in some cases, exploding. Clean the electric element as
instructed n the “Care and Maintenance” section of this manual,

» Use caution when assembling or operating your smoker to avoid cuts and scrapes from sharp
edges of metal parts.

= Store the smoker indoors in a dry location that is out of the reach of children.

» Use caution when lifting or moving the smoker to avoid strains and back injuries.

# We recommend that you have a fire extinguisher designed for use with electrical apphiances on
hand. Consult your local authority to determine the proper size and type of fire extinguisher.

# Failure to follow safety warnings and guidelines in this manual could result in personal
injury or property damage,




Electric Smoker Assembly Instructions

Assembly Step 1- Identifving 26142E parts

Check your package contents for these parts, make sure you have all of
the parts listed below. If not, please call us at 866-475-5180

Blister card(26142E):
A-20058" Bolts(12)
102401727 Bolt(13)

#10-24 Flange Nut(2)
#10-24 Lock Washers{ 1

#10-24 Nut(5)

{TiHear Indicator
(1 500 44248016

{8 voking Grids
{3 posh 26142E-8

{2 oor

| (20) Grease Pan
Rails {2 pes) 26142E-20

{1 pey 2614282

42E-1

e Plate |
(1 per26142E-19 %

(& amper
{ipey 2614280
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{ T A umdnized Sieel Wood
Chip Box Lid (1 set) 26142E-11
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{163 Carry Hamldle
{3 sety SA L0000

{7 ¥oor Latel Ki

{1 sety 4117084

{15 A lminised Steel
Water Pan (] set
26142613

{ 1 5YWater Pan
Support {1 set)
61420158

Bl42E-12
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Electric Smoker Assembly Instruction

Assembly Step 2

wF

Locate: Cabinet (1), with Door (2), 2 x Grease Pan Rails (207, 4 x 10-24x1/2” bolts and 10-24 nuts
Tools Needed: Phillips Head Screwdriver

Procedure: Remove the Door panel from the Smoker Cabinet by lifting straight up on the Door.
Set the Door off to the side so it does not get damaged. Turn the Cabinet on its Back .

Attach each Grease Pan Rail to the OUTSIDE bottom of the Cabinet, using 2 x 10-24x1/2" bolts,
The bolts are from the INSIDE of the Cabinet bottom and the nuts are on the Rals.

Note: The position of the Rails as shown in the Figure

Now turn the Cabinet so it is UPSIDE down for the next step.

Assembly Step 3 - Attach Legs

Locate: Smoker Cabinet (1) 4x legs (5);
Blister Card: 8x 1/4-20x5/8 bolts
Tools Needed: Phillips Head Screw Driver

Procedure: Attach each leg to a comner of the Cabinet with 2x 1/4-20x5/8 bolts as shown, Tighten
all screws. Turn cabinet right side up
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Electric Smoker Assembly Instruction

Assembly Step 4 - Attach Reflector Tray

Locate: Smoker Cabinet (1) and Reflector Tray (10);
Blister Card: 2x #10-24x1/2" Bolts
Tools Needed: Philhips Head Screw Diriver

Procedure: Place the Reflector Trav on to the side Brackets at the bottom of the Cabinet,
Note: The vertical tabs are to the right and face up. Secure the Tray to the cabinet brackets
with 2x #10-24x1/2" bolts,

Assembly Step 5 - Install Heat Element

Locate: Cabinet (1) Heat Element (3);
Blister Card: 2x #10-24x1/2" bolts and 2x #10-24 Flange Nuts
Tools Needed: Phillips Head Screw Driver

Procedure:

Refer to figure and note the position of
the Heat Element. Insert the Receptor
Bracket through the opening in the
cabinet side and attach 1t to the Cabinet
with 2x #10-24x1/2" bolts from outside
the cabinet and #10-24 flange nuts
inside.




Electric Smoker Assembly Instruction

Assembly Step 6 - Damper

Locate: Cabinet (1) Damper (4);
Blister Card: 1x #10-24x1/2" bolt, 1x 10-24 Hex Nut and 1x #10 lock washer,
Tools Needed: Phillips Head Screw Driver

Procedure:

From the outside of cabinel, insert a
10-24x1/2" Bolt through the mounting
hole for the damper. From the mnside of
simoker cabinet, place the Damper (4)
2 over the vent hole in the cabinet as
shown. The tab on the damper must
mount through the vent hole

B From the inside of cabinet, place the
10-24 lock washer on the bolt and tightly
. ’ thread the 10-24 nut onto the bolt, The
| Damper must be able to rotate with just
a little resistance.
The Damper allows adjustment of
, exhaust air while cooking.

' Less exhaust air will allow for the
smoker to burn hotter and keep the
flavoring smoke inside the smoker. The
Damper 1s designed so that it will not
fully close. This 15 a safety feature and

N should not be altered.
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Electric Smoker Assembly Instruction
;T

Assembly Step 7 - Carry Handles

w

Locate: 2x Carry Handles
Bhster Card: 4x 14-20x5/8" bolts
Tools Needed: Phillips Head Screw Driver,

Procedure:
Use 2% 1/4-20x5/8" bolts to attach the handle on
right side of the smoker Cabinet,

Mount other carry handle 1o the left side of the
Cabinet (1) as shown. Use 2x 1/4-2005/8" bolts
o attach the handle,

Assembly Step 8 - Door Latch

Locate: Cabinet (1) and Door Latch Kit;
Blister Card: 2x #10-24x 1/2" bolts
Tools Needed: Phillips Head Screw Driver

Procedure:

Refer to FIG, and attach the Door Laich

to the side of the Cabinet with 2x #10-24 bolts
from outside, as shown.




Electric Smoker Assembly Instruction

Assembly Step 9 - Side Rack Supports

Locate: 4x Side Rack Supports (18) and Smoker Cabinet (1)
Tools Meeded: None

e

Procedure:
Insert the Rack supports into the mounting holes inside the
Smoker Cabinet.

e

EE
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i
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Assembly Step 10 - Water Pan Holder

Locate: Smoker Cabinet (1) and Water Pan Support (15)
Tools Needed: None

emE BB
s o= o

s

Procedure: Place the Water Pan Support into the 4x holes on left side of the Reflector Tray.




Electric Smoker Assembly Instruction

Assembly Step 11 - Water Pan

Locate: Aluminized Steel Water Pan (13), Stainless Steel Wood Chip Box (12}, and Wood Chip
Box Lid (11).

Tools Needed: None

' i Procedure:

' Refer to Figure and place all three items
in position as shown,

The Water Pan on left side and Wood
Chip Box with Lid on right side.

N
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Electric Smoker Assembly Instruction

Assembly Step 12 - Removable Grease Pan

Locate: Removable Grease Pan (14)

Tools Needed: None

ST

1

FIG.12A

FIG.12B

Procedure: Refer 1o FIG.12A & 12B and slide the Grease Pan onto the Grease Pan rails,

Hoter The handle should face forward.
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Electric Smoker Assembly Instruction
Assembly Step 13 - Cooking Grids

Locate: 2x Cooking Gnds (8)
Tools Needed: None

Procedure: Shide each Cooking Grid into the Grid Supports as shown,
Note: Make sure all Cooking Grids are level.

Assembly Step 14 - Electric Controller

Locate: Electric Controller (4}
Tools Needed: None

— o

Procedure: Insert the Probe into the Bracket of the Heat Element as shown and make sure the connection
i5 secure and tight,
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Electric Smoker Assembly Instruction

Assembly Step 15 - Door Handle and Name Plate

Locate: Name Plate, Door Handle (9) and Cabinet Door (2)

Tools Needed: Phiers

e

e

6

FIG. 15

Procedure: Set the Name Plate in position
on the outside of the Door, with the {4 tabs
fitting into the (4) slots. Check that the Name
Plate is right side up. Hold the Name Plate
firmly against the Door, reach inside the Door
and bend cach tab outwards and tight against
the Door to securely attach the Name Plate.

Remove the {2) bolts on the ends of
the Door Handle and attach the Door
Handle to the door with the bolts. See
FIG.15




Electric Smoker Assembly Instruction

Assembly Step 16 - Door Laich Plate

Locate: Cabinet Door (2), Latch Plate;
Blister Card: 2x #10-24x1/2" bolts.
Tools Needed: Phillips Head Screw Driver.,

Procedure: Refer to FIG.16 and attach the Latch Plate
to the Door edge with 2x #10-24x1/2bolts.

F1G.16

Assembly Step 17 - Heat Indicator

Locate: Cabinet Door (2) and Heat Indicator (7}
Tools Needed: Phiers

Procedure: Remove the nut and washer attached to the Heat Indicator. Insert the Indicator through the
hole in the door and secure it with the nut and washer.
Note: Check to make certain it is facing correctly.
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Electric Smoker Assembly Instruction

Agsembly Step 18 - Replace Door

Location: Smoker Cabinet (1) and Door (2)
Tools Needed: None

P

Procedure: Replace the Door by placing the hinge pins into the Hinges welded to the Cabinet and
lower the door into place.

Assembly of the Smoker 15 now completed.

The picture shows how the finished Smoker should look.

14



Electric Smoker Operating Instructions
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Smoker is intended for outdoor use only and should be used on a hard, level, non-
combustible surface away from roof overhangs and/or any combustible material. Do
not use smoker on wooden surface or any other surface that could burn. Place the
smoker in an outdoor area that is protected from the wind and keep the smoker away
from open windows or doors to prevent smoke from entering vour home.

Curing Your Smoker:

Before first use, cure your smoker o minimize damage to the exterior finish as well as rid the
smoker of paint odor that can impart unnatural flavors w the Girst meal prepared.

Note: We recommend lining the water pan and wood chip pan with alummum foil for casy clean-up.

. Remove water pan from smoker

. Coat all interior surfaces of the smoker cabinet, side rack and cooking grill with vegetable oil

or vegetable oil spray.
Naote: DO NOT coat the electric element and the controller,

- Plug the smoker into electrie outlet,

Warning: Always use a 3-wire grounded outlet wired for 120 volts which is GFCI
protected at 15 or 20 amps. If in doubt, contact a qualified electrician. Do not operate any
other appliances or electrical devices on the same circuit as the smoker.

. Using your desired flavoring woods and water/marinades, burm your smoker at approximately

300 degrees Fahrenheit for 45-60 minutes. Let the smoker cool and then clean out the used
water/marinade and wood.

First, before cooking with your smoker, make sure vou he I
any cooking oil to season your smoker, peanut or vegetable oils work just fine. After applying
the oil to the inside of the smoker, making sure the entire inside is covered with oil, burn the
smoker for 45 - 60 minutes at approximately 300 degrees Fahrenheit, This process will allow
the heat to burn off any dust or residue left during the manufacturing process.

*

Read all safety warnings and instructions before operating your smoker.
Open door and remove wood chip pan and water pan.

Remove lid from the wood chip pan and add wood chips. We recommend the use of wood
chips, not wood chunks. Replace the wood chip pan hid and shide rack mto smoker.

. Carefully fill water pan with warm water or vour choice or marinade 1o 5 mch below the rim.

Do not fill completely or water may overflow during use.

Warning: Do not spill water, marinade or any liquid onto the electric element and
controller.

4. Remove cooking grids and adjust the wire cooking grid support brackets to the desired height

for the items you are smoking.

‘e seasoned it properly. You can use



Electric Smoker Operating Instructions

5. Place food on cooking grid(s) in a single layer and leave room between each piece to allow
smoke and moisture to circulate evenly. Shide cooking grid mto the wire cooking gnid
support brackets. Repeat steps for each cooking grid that is used.

6. Close door and plug the smoker into clectric outlet.

e

X Warning: Always use a 3-wire grounded outlet wired for 120-volts that is GFCI
protected at 15 or 20 amps. If you are not sure the outlet is suitable, contact a qualified
electrician. Do not operate this smoker on the same circuit with any other appliance or
electrical device.

s Warning: When connecting controller to smoker, plug clectric controller into smoker
first, make sure controller is set to OFF, then plug into outler, When unplugging, tum
controller to OFF, disconnect from outlet, then remove controller from smoker.

1. Adjust the electic controller to the high position and allow the smoker to heat up, The
desired temperature for smoking is between 220F and 250F. The heat indicator on the
front of the unit will let vou know when the smoker is near the desired temperature and you
can adjust the controller accordingly.

. Allow food to cook approximately 30-45 minutes per pound. Check the water level periodically
and add water if needed. When adding water, wear an oven mitt and slide the water pan slightly
forward toward the door opening, add water and shide back nto place. You can add additional
wood chips by following the same procedure.

9. Use a meat thermometer to check the temperature of your food. The heat indicator on the

door will provide the approximate temperature inside the smoker but you should use a meat

themometer to ensure that yvour food is fully cooked.

10, After you are finished smoking, turn the controller knob to the off position and always

unplug the smoker from the electric outlet and allow the smoker to conl. Once the smoker
has cooled, follow the instructions in the “Salety, Care and Maintenance™ section of this
praral.

Notes: Performance of the smoker is dependent on ambient temperature and wind
conditions,

¢ Temperature chart

Here is a chart for measuring properly cooked meat temperature{USDA standard)

& Turkey-- 180 7 F @ Pork--160 " F @ Chicken-- 180 ° F @ Fresh Lamb--160 © F

& Duck-- 80" F @ Fresh Veal-160" F  ®Beef- 160° F & Fresh Ham-- 180 ° F

@ Fish-—Cook until opaque and flakes easily € Shrimp- Until pink

Note: These temperatures are measured with a meat probe thermometer. The heat
indicator on the door of the smoker 1s not an accurate meat temperature reading.
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4 Safety Warning :
- Always allow the smoker and all components to completely cool before handling or cleaning.

» Before storng smoker or leaving unattended, remaining embers, hot coals, and ashes must be
removed. Be careful to protect voursell and vour property. Any remaining embers, hot ashes
or hot coals should be placed in a non-combustible metal container and completely saturated

with water. Leave ashes and water in the metal container for 24 hours before you dispose of
them.

» Place extinguished embers, coals and ashes a safe distance from any combustible materials.

» Once smoker has cooled, remove electric cord and controller and store the umit indoors in a
dry location. Electric cord and controller should also be stored in a dry location that is out of
the reach of children.

» Do not operate smoker with an electric controller that has a damaged cord, plug or metal
probe. The electric controtler 15 made specifically for this smoker, call us for a replacement
controller.

e Never immerse electric controller or heating element in any liquid.

Care and Maintenance

#
&
"

- Water pan, wood chip pan and cooking grids should be washed with hot, soapy water then
rinsed and allowed to dry. Cooking gnds can be hightly coated with vegetable oil or cooking
spray 1o prevent food from sticking.

> A Hight coating of vegetable or cooking spray may also be applied to the mside of the smoker
to prevent rusting.

» H rust appears on the exterior of the smoker, clean the affected area with steel wool and apply
a high-temperature resistant paint.

r o not apply additional paint to the interior surface of the smoker. 1 rust develops, use steel

wool to remove and then coat with vegetable oil or cooking spray.

s When cool and not in use, store your smoker mdoors mn a dry location to protect against
rusting.

> Adter the electric element has completely cooled, clean with a damp cloth after cach use.

Voltage: 120VAC Amperage: 12.5A
Watts: 1500W Hertz : 60 HZ
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Smoke Hollow Wood Smokers
Tips & Recipes

Getting Started

Before you start srmoking make sure you have the proper wlensils necessary, First yvou will need two thermormeters. One for checking
the inside termperature of vour smoker and the other for checking the intermal lemperature of your meat. The oulside temperature
grauge will give yvou an indication of the temperature inside vour smoker, but 1t s always best o check to ensure the proper cooking
termnperature, The meal thermormeter wilt be used for checking the internal lemperature of the meat Tor perderred doneness.

Good wrgs or a meat hook will also be neaded when you are smoking. Tongs can be used on your smaller outs of mest or if vog
choose to smoke vegelables, If you prefer not to hang your sausage while smoking them the tongs can be used then too, A meal
hook s suggested when smoking larger ot of meal. Slso when using 2 mest with a rub or sauce the meat hook will allow you o
hardie the mest without knocking off any seasonings,

Mveargs use heavy-duly oven mitls when moving the hot smoker racks or large pieces of meat, When adding sxdra waler or wood
whigrs b your smcker the oven milts will Belp prevent injury coused by extrems heat,

Lime atuminum foil to wrap when mest has reeched desired color and termpersture. The Toil will protect your mesat frorm the wood
ressing darkening your mesat any further,

Seasoning Your Smoke Hollow Smoker

First, before cooking wilh your smoker, make sure you have seasoned it properly, You can use any cooking ol to season your
smoker, peanut or vegetable olls work just fine. After applying the oif to the inside of the smoker, making sure the entire inside is
covered with ol burn the seoker for 45 ~ 80 minules at approximately 300 degrees Fahrenheil, This process will allow the heat
to burn off any dust or residue lelt during the manufacluring process,

Popular Woods for Smoking Meats

The selection of wood belng used o cook your meal is based mostly on personal preference. Location on the other hand also plays a
role for whiat is popular. The Bavor of esch wood greally differs from one to the other based on which mest you are cooking. We have
listed some of the most popular woods below

Alder. This Pacific Morthwest woad offers a truly uninue sweet flaver, Used mastly for cooking salmon and other fish. also tastes
great with any seafpod and vegelables.

Apple. A popular Mortheast favor, just ke the apple iself, this wood produces a sweet fruily aroma when used. Apple wood will
flavor any ribe, bam or poultry dishes very nicaly,

Cherry. Like any fruit wood used for smoking the cherry wood will offer a sweet frulty flavor. It s not & steong smake Ravor 20 s often
et with other more smoky Savored woods, Also, Tike apple wood, the oherry wood 15 great with any bam or poullry.

Hickory. Arold Gme favorite and seems to be the most used wood for smoking, I adds g very hesvy smioke flavor b your meats,
Hickory s a wood that can be used for mixing with other woods, about half and half, Ancther reagon hickory is very popular is
because t's 5o assily found, Hickory provides great smoke flavor for fbe, ham and most all red meals,

Pecan. Just like the other fruil woods the pecan wood gives a sweet flavor 1o your meats, Pecan is used mostly for fish, poultry and
veagetables. Because It burns couler this wood works greal when smoking larger culs of meal.

Waple. This is the wood for cooking your hame and poultry. Maple will give vou a sweet and not too strang flavor,

Mesqguite. Masguite i the soulhvwest favorite, H gives g very strang favor and can be over used very sasily, Mesaguite iz ot
racammended whan cooking large cuts of mest urdess mized with another wood, Works great with a smaller podion thal takes less
firne to smoke,

Dok, Maturally & very heavy smoke Bavor, Should be used by mixing with another wood, & frait waod would be suggested, Smokes
wadl with any mesd st be carelul not o overuse,

Using your Smoke Hollow Smoker

Elactric Smoker

Cir Srooke Hollow Eleciric Smoker s most popular for its convenience, The short preparation time and s ability to sustain a
constant termperature throughout the smoking process has made this one of our op seling models. Onoe setfing the temperature of
the ke you will not have o stand and continually somitor the smoker. Just checok temperature gauges as meal conlinues o wanm
wpr fo make sure the irdernal lempersture sustaing your desired cooking lemperature,

After ther smoker has bean propery seasoned i s ready to be used, The electns srmoker will offer you 3 temperaturs range from 150
degrees 1o about 250 degrees while cooking, When using our electric smoker, we recommend sosking your wood chips before smoking
Before cooking abways preheat vour smoker 1o o desired internal temperature. Always double checl your intermal

ternperature with ancther hammomeler. While prehaating smoker add waler and called on amount of woodohips.

The suggested cookling range for our electic srmoker Is 220 degreas to 260 degroes. These femparatures will allow a slow cook for
your maats wiile also offardng the intended smoke favor. I cooking small, thinner culs of maeat, the temperature may need to be



lowered to allow a longer cook Bme. Jerky for example is cooked around 190 degrees untll desired dryness is resched. A good simple
rube for srasking is o allow yoursell 30 minutes per pourtd of mest. When desired internal temperature of meat s met wrap in foil 1o
spoyre moisture inside and to protect from further browning,

Adter cooking snd smoker has cocled a simple cleanup shoulid be done. This iz eagy, just use a damp cloth or paper towel and wipe
o cooking grids, water bowl, arnd wood chip pan. MNever use any cleaning products on your smoker, The cleaners will stip the
sraker of its seasoning and will create an acrid sroms while smoker 18 in vse, For sasier clearn-up it a plece of aluminuem foll
pndermeath the heating elament to cateh the grease dnppings o your mest,

Using your Smoke Hollow Smoker

Gas Smoker.

Car gas smcker s operated basically the same way except for the fuel used for burning. One difference betwesn the smokers is thal
our gas sroker will ook boller ard faster o nod propedy waltched, The range of eooking lemperatures iroour gas models i about 295
degress and can reach as bigh as 350 degrees. This s important to know when prebeating snd cooking with these models,

Start again by adding wood chips and water 1o your smoker, Since the gas bums hotler adding waler 1o water bowl mayvbe necessary
during the cooking process. This will keep your meat moist and favorful. Belore adding any meat fo your srooker allow the smoker o
priduce full smcke and proper cooking temperature, And shways check the internal emperature of smoker with o different
thermomater o assure that front heat indicalor is correct,

Bruring cooking check the intemal temperature of gmoker, I termperaturs doss change propes adjustments should be made. Cooking
firne b many Tactors: the size of the meat and the shape of the mest, type of meal, the distance of the meat from the soure,
terrperstune you are cooking ab, sl the outside lemperature. Smoking meal is & slow process 5o leke your time. 811 these factors
sk it wery important 1o use botl thermomelers 1o ensure your proper lemperalure of meat. Alter desired internal temperaturg 15
et wrap rmeat in foll to protect from any further browning.

Cheareap for our gas smoker s simple. Afer smoker s cooled remave the conldng grids and wipe off with darmp cloth or paper fowel.
The same goes Tor the Inside of the smoker. Do not use cleaning supplies on the Inside of smoker. This will sirip away the seasoning
wl the smoker and could cause acrd fumes during fulure use, ruining the faver of the meal.

Temperatures of Meats

The USDA suggests the following internal temperalures of meats for safe eating.

* Baal, veal, lami: steak, roast and chops may be cookead to 148 degreas.

* Al cuts of pork are (o be cooked to VR0 degrens,

* Ground beel, ground lamb, and ground veal are all 1o be cooked o 160 degrees.
© Al poultry should reach & sale Internal temperature of 165 degress.

Tips for Different Meats and Cuts

Smoked Pork

Blways wash mest horoughly in cold water, dry o remove excess waber, then add your Tavorile or ring. Prehest smoker to 225
degress and place loir in ceoter of smioker. Cook until meat has reachad 165 degrees infermal tem o, Remove from smgher
and wrag in heavy duty Toll. Let meat staned undil internal lemperature has reached 170 degrees, then uncover and let cool. Sliee it 14
irvchs thick or shave i, alther way i will sl 3 your mouth.
Brine. & bring is & marnade for smoked meats. The easiest of brines to mabke for pork iz as folloves:

8 cups boiling waber

23 cup kosher salt

12 cup packed brown sugar

Bhir together ingredisnts. Lot cool (o room temperaturs. o medium sired bowl place pork and pour bring over the meat. Use two
Py plates to keap the pork below in the brine. Refrigerate s let set for 12 hours. Then pour off brine and rinse pork, patting dry
also. Bring pork o room emperalure, You are ready o smoke your pork,

Smoked Pork Ribs

Wash the ribs in cold waler and place on cutting board. Cut away any excess Tat or skin from the botlom of the ribs. Tum ribs bone
side up and peel the membrane from the back of the bone untll fully removed. Use Tavortle pork rub seasondng on both sides of the
ribs. Prahsat smoker to 226 degrees and place into smobker fib bone side dowr. After ore bour Tuen the b bone side up and let cook
fior another hour, Mow Eyow want o add BBO sauoe, rermove tibs from smoker and pour a goe inch strip down the center ard wrap in
foil, Place back into smoker for 102 bour, Btarl checking ribs every 15 minutes, When the rib meat easily separates when pulling with
your fingers your ribs are done, Now remove from smoker and place on platter to cool,

Aosimple dey rab Tor ribs s as follows:

12 vup fresh ground pepoer

1 cup ground cayen pepper

1 eup dark browny sugar

3 tablespoors gall

bdlx tonether in bowl. Rub o both sides of ribs before smoking,




Smoked Beef Brisket

Seleet a 68 s brisketl, one with a litte marble to 1 Peel ree to tm as much fal g desired. Use your

favorite boef rub or seasoning and rub i on Bberally. Preheat smoker 1o 225 degrees and place brizket in smoker for thres hourse,
Then place brizket in an aluminum pan and pour B oz of Alegrs over the brisket, Cover the pan and brisket with foill, place back indo
the smoker untll internal temperature of the meat reaches 170 degrees. Ramove pan ard brisket from smoker and let stand. Remove
e bmsket from pan and oul info 14 inch slices, culling sgminst the grain. Use julce from pan o poor over shieed meat or for dipping.
Prime Rib

Select 2 bone on prime nib, § - 8 ibs. Fub with vour favorite beel seasoning. Prebeal smoker fo 275 degress and place prime: vib in the
penter of the smcker, After 3 hours place the prims b in sluminum foll pan and covering it with foil. Place covered brisket back into
smoker. Watching # closely, remove the meal when internal temperature reaches 145 degrees. After rermoving the brisket let it stand
still covered. The intermal termperaturs will st ree up to 1) degrees while stending. Mediurm rare temparature is 155 - 180 degrees,
Slice to desirad thickness and use juice from pan for an ey jus dipping sauce,

Fish

Splect a nice 34 inch thick fillel, Wash fillel thoroughly in cold water and lay on a paper towed urdil wader s not visible. Melt & stick of
butter in the microwave. Sprinkle Tharal amount of dill weed i the butter. Lay Bllets on aluminum foll and fold & lip a around the adges
tor pordain the butter, With a basting brush, brush the buller and dill weed mixture onle both sides of the fish. Preheat smoker 1o 225
degress. Place

fish In the smoker. Check the fillets avery 15 minubtes for visible moist look. Brush with butter and dill weed whan needed. Fish should
shart to fack after about 45 minutos. When fish stort 1o fake, carefully remove from smoker and seree.

Smoked Chicken

Remove chicken parts Trom package, wash thoroughly and place on paper towel to dry. Sprinkle favorite rub on both sides of all
chlckan parts. Prabeat smoker to 228 degrees. Place chicken in smoker, Afler 30 minules um chdoken over, With intermal
tarnperature gaugs check chicken temperature. Mways check the meal nearest the bone. When lemperature of the chicken reaches
180 degrees it is done. Durirg the fast 15 mirtes of cooking you can brush your Tavorite BBO ssuee Tor additional Tavor.

Smoked Turkey

Eelect o 12 - 15 pound rkey, Remove Wrkey from package, Remowe the insides of the turkey, Wash turkey thoroughly and place on
paper tovwee! to dry. Bub olive oil inside and outside of the turkey. Place your favorite rub or seasoning on the skin of the urkey and
inslde the cavity, Prebheat smoker Io 225 degrees. Place turkey in smokear. You may want 1o baste turkey with butier for added
reolsture. When turkey reaches oolor, remove from smoker and place in foll pan. Cover the pan and turkey with foll and place back in
smoker, Continue cooking at 225 degrees. Cheok internal meal temperature where the thigh meats the side of the lurkey, Check
temperature svery 30 minutes for doneness. Turkey should take about 45 minutes per pound to cook, Serving lemperature for the
turkey is 180 degress. When internal temperature reaches 180 degrees the bird 2 done and ready o serve,




Limited Warranty

This Smoke Hollow™ Smoker is guaranteed against broken or damaged parts at time of
purchase. All parts carry a 1-vear limited warranty with the exception of the water bowl, which
is guaranteed to be free of defects for 90 days. Paint is guaranteed to be free of defects for 90
days except for rust, which may appear after repeated use.

This warranty does not cover damage or issues related to neglect, abuse or modifications to the
product. Repair labor is not covered.

All parts that meet the warranty requirements will be shipped at no-charge via the discretion of
the Customer Service Department (ground shipments, US Mail or Parcel Post ONLY). Any
special handling charges (i.e. Second Day, Overnight, etc.) will be the responsibility of the
COnswmer.

All warranty claims apply only to the original purchaser and require a proof of purchase
verifying purchase date. Do not return parts to our address without first obtaining a return
authorization number from our Customer Service Department.

This service 15 available by calling 866-475-5180, 8:30am to 4:30pm, Central Time, Monday

through Friday, or by writing to Outdoor Leisure Products, Inc., 5400 Donphan Drive, Neosho,
MO 64850,

This warranty may give you specific legal rights that vary by state.
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