Masterbuilt USA

“Known for quality & design”

Masterbuilt's cooking products set the
standard. If your looking to get the
most flavour out of your food, then this
Masterbuilt 78cm (30”) Electric
Smokehouse is the perfect choice.

The powder coated insulated steel
outer construction smoker, features
thermostatically controlled tempera-
ture for even consistent cooking, un-
like charcoal smokers.

Insulated walls allow you to smoke

food in the coldest of temperatures. Clean up is easy
thanks to the rear mounted grease pot and removable
drip pan. This electric meat smoker also features an easy
access top air damper, side wood chip loader, and  ad-
justable door latch. You can use any wood pellets or
chips & there is also a growing range of accessories.

The automatic shut-off provides safety and ensures
against overheating. You also get plenty room on the four
smoking racks for your favourite food of choice.

Use the smoker solely for smoking meats or try it without
the smoke for your Sunday roast with vegetables. Smoke
tomatoes or chillies for your next relish or dry them out
completely by leaving the damper open and use them in a
pasta sauce or on top of a pizza. Imagine a smokey
flavour in your next garlic bread. Make your own smoked
Salmon or simply use it as an outdoor slow cooker or
keep meals hot when your oven is full. Cheese, Tofu,
Vegetables, Lentils, it does not have to be a meat prod-
uct! You can add a smokey flavour to any food type.

So Simple !

This Masterbuilt smoker has been specifically manufac-
tured for Australia under the watchful eye of Masterbuilt
China. The Masterbuilt factory adheres to the strictest
quality control standards from manufacturing to packag-
ing. Masterbuilt products are only sold in USA & Canada
and now in Australia and New Zealand.

We handed our demo model over to one of our long
term customers for some unbiased testing.
He really put it through its paces and loved it so
much he did not want to give it back.

V V Here’s what he had to say !
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Hi Andrea, .

Well we've had a pretty good play with the smoker
and | give it the thumbs up. I've done all of the
recipes in the book that came with it plus a few of
my own and one by one they are turning out great.
I'm going to get creative with it next week when |
get more time. The first thing | did was a smoked
chicken and it was to die for. Mario doesn’t want to
give it back!

Pros: Smokes really well, Found-it easy to use,
Very well constructed and easy to clean. Smokes
and cooks the same every time. The timer control is
fantastic and works really well. Is a good size for
what it does, | have fed up to ten people in one
sitting using just the smoker.

Cons: Bit of trial and error in cooking, using their
recipes and times. With a bit of practice, you can
cook up a storm with it.

I have found it a great smoker oven and would
recommend it to anyone that likes that real smoke
flavour in their cooking.

Regards, Gary of Harrietville Vic
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Available from
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Email - help@bbghq.net




Masterbuilt Digitally Controlled Electric Hot Smoker

Features

Easy access
air damper

Accurate Push
Button Digital
Readout Temp &
Time . e

Easy clean
Black Powder
Coat Finish

Internal and external
drip tray to catch
meat juices

Water tray for

adding extra moisture
Patented wood chip
delivery system loads
through the side wall

Comes with:
e A strong Polyester dust cover to keep your smoker clean when not in use. -

LGP
e A detailed instruction & Recipe book bra
e A bag of Smoker wood pellets to get you started. k ¥ -

** Fully certified to Australian Standards, manufactured to a patented design that caters for the
specific needs of the smoking specialist and the backyard chef.

240V 78cm or 30 inch electric smokehouse, fully
certified to Australian Standards

Powder-coated steel outer finish
Insulated sides, top and door panel
Automatic shut-off prevents overcooking

Thermostat-controlled temperature setting from 37
to 150 degrees Celsius

Can be set to Celsius or Fahrenheit
Convenient side wood chip loading

Digital temperature and timer settings
Removable drip pan internal and external
Adjustable door latch

Top air damper

Four Jerky smoking racks 36.8cm x 31.8cm

Outside measurements: 43.5W x40.6 D x85 H
(includes feet and control panel)

Inside measurements: 38 W x31.8 D x 66 H
Shipping weight: 24kgs.

Patented side load wood chip system
Solid Quality Construction
Removable water tray

Removable wood chip catch tray
Strong hinges

Reliable Door seal

Aluminised Steel lining

Adjustable feet

Spare parts & Servicing available

90 Day Distributor warranty

No special requirements for the chips, use any
wood pellets, sawdust or chips.



