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Bradley	Smokers	are	a	popular	choice	for	both	beginner	and	experienced	smokers	due	to	their	ease	of	use	and	consistent	results.	One	of	the	most	common	questions	surrounding	these	smokers	is,	“How	hot	do	they	actually	get?”	Understanding	the	temperature	range	and	factors	affecting	it	is	crucial	for	achieving	perfectly	smoked	meats,	fish,	and
other	delicacies.	Understanding	the	Temperature	Range	of	Bradley	Smokers	Bradley	Smokers	are	designed	for	low	and	slow	cooking,	a	technique	ideal	for	breaking	down	tough	cuts	of	meat	and	infusing	them	with	smoky	flavor.	The	typical	temperature	range	for	most	Bradley	Smokers	is	between	100°F	(38°C)	and	280°F	(138°C).	This	range	allows	for
a	variety	of	smoking	techniques,	from	cold	smoking	delicate	cheeses	to	hot	smoking	ribs	and	briskets.	It	is	important	to	note	that	the	actual	temperature	achieved	can	vary	based	on	several	factors,	which	we	will	discuss	in	detail	later.	While	the	maximum	temperature	might	be	280°F,	consistently	maintaining	a	specific	temperature,	especially	at	the
lower	end	of	the	range,	is	a	key	feature	of	Bradley	Smokers.	Factors	Influencing	Temperature	in	Your	Bradley	Smoker	Achieving	and	maintaining	the	desired	temperature	in	your	Bradley	Smoker	involves	understanding	several	key	factors.	These	factors	can	either	help	you	reach	your	target	temperature	or	hinder	your	progress,	so	paying	attention	to
them	is	essential	for	successful	smoking.	Ambient	Temperature	The	surrounding	environment	significantly	impacts	your	smoker’s	ability	to	reach	and	maintain	temperature.	On	a	cold	day,	your	Bradley	Smoker	will	have	to	work	harder	to	reach	the	desired	temperature	compared	to	a	warm	summer	day.	This	is	especially	true	when	you	are	trying	to
maintain	low	smoking	temperatures.	In	colder	weather,	consider	using	a	windbreak	or	insulating	blanket	around	your	smoker	to	help	retain	heat.	Conversely,	on	hot	days,	be	mindful	that	your	smoker	might	overshoot	your	target	temperature,	so	you	might	need	to	adjust	the	settings	accordingly.	The	Bisquette	Burner	The	bisquette	burner	is	the	heart
of	the	Bradley	Smoker’s	temperature	control.	It	burns	specially	designed	bisquettes	that	produce	the	smoke	and	contribute	to	the	overall	heat.	The	frequency	with	which	the	bisquettes	are	advanced	determines	the	amount	of	smoke	and	the	intensity	of	the	heat.	A	properly	functioning	bisquette	burner	is	crucial	for	consistent	temperature.	If	the
burner	isn’t	igniting	the	bisquettes	reliably,	or	if	the	bisquettes	are	damp	or	of	poor	quality,	you	will	struggle	to	maintain	a	consistent	temperature.	Regular	cleaning	and	maintenance	of	the	bisquette	burner	are	essential	for	optimal	performance.	Door	Seals	and	Ventilation	The	door	seals	and	ventilation	play	a	crucial	role	in	heat	retention	and
temperature	regulation.	A	properly	sealed	door	prevents	heat	from	escaping,	allowing	the	smoker	to	maintain	a	consistent	internal	temperature.	Check	the	door	seals	regularly	for	any	signs	of	damage	or	wear	and	tear,	and	replace	them	if	necessary.	Ventilation	also	influences	the	temperature.	Bradley	Smokers	typically	have	adjustable	vents	that
allow	you	to	control	the	airflow.	Opening	the	vents	allows	more	heat	to	escape,	while	closing	them	retains	more	heat.	Experimenting	with	vent	settings	is	key	to	finding	the	sweet	spot	for	your	desired	temperature.	Electrical	Components	Bradley	Smokers	rely	on	electrical	components	to	control	the	heating	element	and	bisquette	burner.	A	faulty
heating	element	or	control	panel	can	lead	to	inconsistent	temperatures.	If	you	suspect	a	problem	with	the	electrical	components,	consult	the	owner’s	manual	or	contact	a	qualified	technician.	Before	troubleshooting,	ensure	the	smoker	is	properly	plugged	in	and	that	the	power	outlet	is	functioning	correctly.	A	simple	loose	connection	can	sometimes	be
the	culprit	behind	temperature	fluctuations.	The	Meat	Itself	The	amount	of	meat	you	are	smoking	and	its	initial	temperature	can	also	affect	the	smoker’s	internal	temperature.	A	large	cut	of	meat,	especially	if	it’s	cold	when	placed	in	the	smoker,	will	act	as	a	heat	sink,	absorbing	heat	and	lowering	the	internal	temperature.	Allowing	the	meat	to	come	to
room	temperature	for	a	short	period	before	placing	it	in	the	smoker	can	help	minimize	this	effect.	Also,	avoid	overcrowding	the	smoker,	as	this	can	restrict	airflow	and	lead	to	uneven	cooking	and	temperature	variations.	Tips	for	Achieving	and	Maintaining	Your	Desired	Temperature	Achieving	and	maintaining	your	desired	temperature	in	a	Bradley
Smoker	requires	patience,	experimentation,	and	attention	to	detail.	Here	are	some	practical	tips	to	help	you	master	temperature	control:	Preheat	Your	Smoker:	Always	preheat	your	smoker	to	the	desired	temperature	before	placing	the	food	inside.	This	ensures	that	the	smoker	is	at	the	correct	temperature	and	that	the	food	cooks	evenly.	Use	a
Reliable	Thermometer:	The	built-in	thermometer	on	your	Bradley	Smoker	might	not	be	entirely	accurate.	Investing	in	a	separate,	reliable	digital	thermometer	will	provide	you	with	more	accurate	readings	of	the	internal	temperature.	Control	the	Bisquette	Burner:	Experiment	with	the	bisquette	feed	rate	to	find	the	sweet	spot	for	your	desired
temperature.	Adjusting	the	feed	rate	can	help	you	fine-tune	the	heat	output.	Adjust	the	Vents:	Use	the	vents	to	control	the	airflow	and	regulate	the	temperature.	Opening	the	vents	allows	more	heat	to	escape,	while	closing	them	retains	more	heat.	Monitor	and	Adjust:	Regularly	monitor	the	temperature	of	your	smoker	and	make	adjustments	as	needed.
The	temperature	can	fluctuate,	especially	during	the	initial	stages	of	smoking.	Use	a	Water	Pan	(Optional):	Adding	a	water	pan	to	your	Bradley	Smoker	can	help	maintain	a	more	consistent	temperature	and	add	moisture	to	the	smoking	environment.	Consider	an	Insulated	Blanket:	In	cold	weather,	an	insulated	blanket	can	help	retain	heat	and	improve
the	smoker’s	efficiency.	Keep	the	Door	Closed:	Resist	the	temptation	to	open	the	door	frequently	to	check	on	the	food.	Each	time	you	open	the	door,	you	lose	heat,	and	it	takes	time	for	the	smoker	to	recover.	Common	Temperature	Problems	and	Solutions	Even	with	careful	planning,	you	may	encounter	temperature	problems	with	your	Bradley	Smoker.
Here	are	some	common	issues	and	potential	solutions:	Smoker	Won’t	Reach	Temperature:	Check	the	bisquette	burner,	heating	element,	and	power	supply.	Ensure	the	door	seals	are	intact	and	that	the	vents	are	properly	adjusted.	Temperature	Fluctuations:	Monitor	the	bisquette	feed	rate,	vent	settings,	and	ambient	temperature.	A	sudden	change	in
weather	can	cause	temperature	fluctuations.	Smoker	Overheats:	Check	the	bisquette	feed	rate	and	vent	settings.	Ensure	the	smoker	is	not	in	direct	sunlight,	which	can	cause	it	to	overheat.	Uneven	Cooking:	Ensure	the	food	is	spaced	evenly	in	the	smoker	and	that	the	vents	are	properly	adjusted	to	provide	consistent	airflow.	Bisquettes	Not	Burning
Properly:	Use	dry,	high-quality	bisquettes	and	ensure	the	bisquette	burner	is	clean	and	functioning	correctly.	The	Importance	of	Temperature	Consistency	Temperature	consistency	is	paramount	when	smoking	food.	Maintaining	a	stable	temperature	ensures	even	cooking,	prevents	overcooking	or	undercooking,	and	allows	the	smoke	to	penetrate	the
food	properly.	Fluctuations	in	temperature	can	lead	to	unevenly	cooked	meat,	tough	or	dry	results,	and	inconsistent	flavor.	By	understanding	the	factors	that	influence	temperature	and	implementing	the	tips	outlined	above,	you	can	achieve	consistent	results	every	time	you	use	your	Bradley	Smoker.	Bradley	Smokers,	when	used	correctly,	offer	a
reliable	and	consistent	smoking	experience.	While	the	maximum	temperature	might	be	280°F,	the	real	advantage	lies	in	the	ability	to	maintain	low	and	consistent	temperatures,	perfect	for	producing	delicious,	smoky	delicacies.	Mastering	temperature	control	is	the	key	to	unlocking	the	full	potential	of	your	Bradley	Smoker.	What	is	the	maximum
temperature	a	Bradley	Smoker	can	typically	reach?	The	maximum	temperature	achievable	in	a	Bradley	Smoker	typically	hovers	around	250-280°F	(121-138°C).	This	range	makes	them	ideal	for	low	and	slow	smoking,	where	maintaining	a	consistent	and	moderate	temperature	is	crucial	for	tender	and	flavorful	results.	While	some	models	might	slightly
exceed	this	range,	it’s	important	to	understand	that	Bradley	Smokers	are	designed	for	controlled	smoking	rather	than	high-heat	cooking.	This	temperature	limitation	stems	from	the	design	and	heating	element	used	in	Bradley	Smokers.	They	prioritize	even	heat	distribution	and	precise	temperature	control,	allowing	for	predictable	smoking	outcomes.
This	control	is	achieved	through	the	automatic	bisquette	feeder	and	the	insulated	cabinet,	which	work	together	to	minimize	temperature	fluctuations	and	create	an	optimal	smoking	environment.	How	do	I	adjust	the	temperature	in	my	Bradley	Smoker?	Adjusting	the	temperature	in	a	Bradley	Smoker	is	typically	done	through	a	digital	control	panel	or	a
simple	dial,	depending	on	the	specific	model.	The	control	panel	allows	you	to	set	the	desired	temperature,	and	the	smoker	will	automatically	adjust	the	heating	element	to	maintain	that	temperature.	Monitoring	the	internal	temperature	using	a	separate	thermometer	is	still	recommended	to	ensure	accuracy.	The	smoker’s	control	system	manages	the
heating	element,	cycling	it	on	and	off	to	maintain	the	set	temperature.	It’s	crucial	to	preheat	the	smoker	before	adding	your	food	to	ensure	the	internal	temperature	is	stable.	Also,	avoid	overcrowding	the	smoker,	as	this	can	impede	airflow	and	affect	temperature	consistency.	Can	I	use	a	Bradley	Smoker	for	cold	smoking,	and	how	do	I	control	the
temperature	for	that?	Yes,	Bradley	Smokers	are	well-suited	for	cold	smoking.	The	key	to	successful	cold	smoking	is	maintaining	a	temperature	below	90°F	(32°C),	which	can	be	achieved	by	utilizing	the	smoker’s	smoke	generator	without	engaging	the	primary	heating	element.	This	method	allows	you	to	infuse	your	food	with	smoke	flavor	without
actually	cooking	it.	To	effectively	cold	smoke,	you	may	need	to	utilize	additional	techniques	depending	on	your	ambient	temperature.	Using	a	water-filled	pan	with	ice,	or	even	smoking	during	colder	months,	can	help	keep	the	internal	temperature	low	enough.	Monitoring	the	internal	temperature	is	essential	to	ensure	you	stay	within	the	safe	cold
smoking	range.	What	factors	can	affect	the	temperature	inside	my	Bradley	Smoker?	Several	factors	can	influence	the	temperature	inside	a	Bradley	Smoker.	Ambient	temperature	plays	a	significant	role,	as	colder	outdoor	conditions	will	make	it	harder	to	maintain	a	consistent	temperature.	Wind	can	also	affect	the	smoker’s	temperature	by	drawing
heat	away	from	the	unit.	Another	crucial	factor	is	the	amount	of	food	being	smoked.	Overcrowding	the	smoker	reduces	airflow,	leading	to	uneven	cooking	and	temperature	fluctuations.	Additionally,	the	type	and	amount	of	bisquettes	being	used	can	impact	the	heat	output	and	smoke	production.	Finally,	ensure	the	smoker	is	properly	sealed	and
insulated	to	minimize	heat	loss.	What	are	bisquettes,	and	how	do	they	affect	the	smoker’s	temperature?	Bisquettes	are	compressed	wood	pucks	specifically	designed	for	use	in	Bradley	Smokers.	They	are	automatically	fed	into	the	smoke	generator,	where	they	burn	to	produce	smoke.	Each	bisquette	burns	for	approximately	20	minutes	before	being
automatically	extinguished	and	pushed	off	the	burner,	preventing	them	from	turning	to	ash	and	affecting	the	smoke	flavor.	While	bisquettes	primarily	contribute	to	smoke	production,	they	also	have	a	subtle	effect	on	the	overall	temperature	within	the	smoker.	The	continuous	burning	of	bisquettes	generates	a	small	amount	of	heat,	contributing	to
maintaining	the	desired	smoking	temperature.	However,	their	primary	purpose	is	to	provide	consistent	and	clean	smoke	flavor	rather	than	significantly	raising	the	temperature.	How	can	I	ensure	accurate	temperature	readings	inside	my	Bradley	Smoker?	Relying	solely	on	the	built-in	thermometer	of	your	Bradley	Smoker	might	not	always	provide	the
most	accurate	readings.	It’s	highly	recommended	to	use	a	separate,	calibrated	digital	thermometer	to	monitor	the	internal	temperature	of	both	the	smoker	and	the	food	being	cooked.	Place	the	thermometer	probe	near	the	food,	but	not	touching	it,	to	get	the	most	accurate	air	temperature	reading.	Different	areas	within	the	smoker	can	have	varying
temperatures,	so	monitoring	the	temperature	near	the	food	will	provide	a	more	realistic	assessment	of	the	cooking	environment.	Regular	calibration	of	your	digital	thermometer	is	essential	for	maintaining	accuracy.	Also,	be	mindful	of	the	thermometer’s	placement	to	avoid	direct	contact	with	the	heating	element	or	walls	of	the	smoker,	as	this	could
lead	to	inaccurate	readings.	What	are	some	common	temperature-related	issues	in	Bradley	Smokers,	and	how	can	I	troubleshoot	them?	One	common	issue	is	the	smoker	failing	to	reach	the	set	temperature.	This	could	be	due	to	low	ambient	temperature,	excessive	wind,	or	a	faulty	heating	element.	Ensure	the	smoker	is	placed	in	a	sheltered	location
and	that	the	heating	element	is	functioning	correctly.	Inspect	the	wiring	and	connections	if	you	suspect	a	problem.	Another	issue	is	temperature	fluctuations	during	the	smoking	process.	This	can	often	be	caused	by	inconsistent	bisquette	feeding,	overcrowding	the	smoker,	or	drafts.	Make	sure	the	bisquette	feeder	is	working	properly	and	that	the
smoker	is	not	overloaded.	Sealing	any	gaps	in	the	door	or	ventilation	can	also	help	stabilize	the	temperature.	Alden	Pierce	is	a	passionate	home	cook	and	the	creator	of	Cooking	Again.	He	loves	sharing	easy	recipes,	practical	cooking	tips,	and	honest	kitchen	gear	reviews	to	help	others	enjoy	cooking	with	confidence	and	creativity.	When	he’s	not	in	the
kitchen,	Alden	enjoys	exploring	new	cuisines	and	finding	inspiration	in	everyday	meals.	How	to	Smoke	the	Perfect	Beef	Brisket	in	a	Bradley	Smoker	For	many	barbecue	lovers,	smoked	brisket	is	the	ultimate	prize	–	when	done	right,	it’s	incredibly	flavorful,	fall-apart	tender,	and	the	perfect	centerpiece	to	any	backyard	cookout.	If	you’re	looking	to	make
competition-worthy	brisket	at	home,	a	Bradley	electric	smoker	is	just	the	tool	for	the	job.	With	the	right	techniques,	you	can	achieve	brisket	nirvana	in	your	own	Bradley	smoker.	In	this	complete	guide	I’ll	walk	through	step-by-step	how	to	smoke	a	beef	brisket	to	juicy	melt-in-your-mouth	perfection	using	a	Bradley	smoker.	Let’s	get	fired	up!	Picking
the	Right	Brisket	When	selecting	your	brisket	at	the	butcher	shop	or	meat	market,	choose	a	grade	of	USDA	Choice	or	Prime	for	the	best	flavor	and	marbling.	Look	for	a	brisket	that	is	at	least	12-14	pounds	to	allow	for	thorough	smoking	and	shrinking	during	cooking.	The	fat	cap	should	be	at	least	1/4	inch	thick	to	keep	the	brisket	moist.	Trimming	and
Prepping	the	Brisket	Before	seasoning,	trim	off	any	hard	fat	deposits	and	excess	fat	cap,	leaving	about	1/4	inch.	This	helps	the	smoke	and	rub	penetrate	the	meat	while	keeping	it	tender.	Lightly	rub	the	brisket	with	cooking	oil,	then	generously	apply	your	favorite	brisket	rub,	getting	the	seasoning	into	all	the	nooks	and	crannies.	Let	the	rubbed	brisket
rest	for	30-60	minutes	before	smoking.	Setting	Up	Your	Bradley	Smoker	Assemble	your	Bradley	smoker	according	to	the	manufacturer’s	instructions	if	needed.	Fill	the	wood	puck	tray	with	your	choice	of	bisquettes	–	hickory	and	mesquite	are	classic	choices	that	pair	wonderfully	with	beef.	For	brisket,	we’ll	use	a	low	and	slow	smoking	method.	Set	the
Bradley	smoker	temperature	dial	to	200°F.	Allow	30-60	minutes	for	the	smoker	to	preheat	fully	before	adding	the	brisket.	Adding	the	Brisket	to	the	Smoker	Place	the	seasoned	brisket	fat	side	up	on	the	rack	in	the	center	of	the	Bradley	smoker.	Try	to	avoid	directly	overlapping	the	meat	to	allow	maximum	smoke	exposure.	Insert	the	wood	puck	tray
into	the	smoker,	load	the	loading	slide	with	bisquettes,	and	power	on	the	smoker.	The	bisquettes	will	automatically	feed	every	20	minutes	to	provide	steady	even	smoke.	Monitor	the	Internal	Temperature	Use	a	digital	meat	thermometer	to	monitor	the	internal	temperature	of	the	thickest	part	of	the	brisket	during	smoking.	Our	target	is	195-205°F	for
pull	apart	tenderness.	Expect	smoking	at	200°F	to	take	8-12	hours,	depending	on	the	size	of	your	brisket.	Spritz	the	brisket	with	a	mixture	of	apple	cider	vinegar	and	beef	broth	every	1-2	hours	for	added	moisture	and	flavor.	Wrapping	the	Brisket	Once	the	brisket	reaches	an	internal	temperature	of	160°F,	remove	it	from	the	smoker	and	tightly	wrap
in	butcher	paper	or	foil.	This	helps	tenderize	the	meat	and	pushes	through	the	“stall”	that	often	happens	around	150-170°F.	Return	the	wrapped	brisket	to	the	smoker	and	continue	cooking	until	it	reaches	195-205°F	internally.	The	meat	will	become	incredibly	tender	during	this	final	wrapped	smoking	phase.	Resting	and	Slicing	the	Brisket	Resist
cutting	into	the	smoked	brisket	right	away!	Let	it	rest	wrapped	for	1-2	hours	so	the	juices	can	redistribute.	Unwrap	and	transfer	to	a	cutting	board.	Slice	across	the	grain	into	1/4	inch	thick	pieces.	Serve	the	brisket	with	your	favorite	barbecue	sides.	Pro	Tips	for	Bradley	Smoker	Brisket	Here	are	some	additional	tips	to	take	your	smoked	brisket	to	the
next	level:	Injecting	beef	broth	into	the	brisket	adds	extra	moisture	and	flavor.	Do	this	the	night	before	smoking.	Spray	cider	vinegar,	beef	broth,	or	apple	juice	hourly	while	smoking	for	a	tender	juicy	brisket.	Use	a	water	pan	or	foil	pan	filled	with	liquid	in	the	smoker	to	create	a	moist	environment.	Choose	different	woods	like	pecan,	oak,	or	a	blend	to
vary	the	smoke	flavors.	Finish	with	a	thick	sauce	glaze	in	the	last	30-60	minutes	if	desired.	Leftover	smoked	brisket	keeps	for	up	to	5	days	refrigerated	and	is	amazing	chopped	in	baked	beans,	tacos,	sandwiches	and	more.	I	hope	these	steps	help	you	achieve	the	ultimate	tender	and	delicious	smoked	brisket	using	your	trusty	Bradley	smoker.	Smoking
meat	truly	is	an	art	form,	so	don’t	get	discouraged	if	your	first	brisket	has	room	for	improvement.	With	practice	using	these	techniques,	you’ll	be	churning	out	competition-quality	brisket	in	no	time.	Now	fire	up	that	smoker	and	enjoy	some	melt-in-your-mouth	beefy	goodness!	How	do	you	smoke	a	brisket	in	a	Bradley	Smoker?	Slater	mustard	all	over
your	brisket	on	both	sides,	then	proceed	to	sprinkle	the	Cucamonga	BBQ	Rub,	and	coffee	rub	on	the	brisket.	Proceed	to	place	your	hickory	wood	into	your	Bradley	Smoker.	Place	your	brisket	into	your	Bradley	Smoker	and	smoke	it	for	21	hours	at	205	ºF	(96	°C	).	How	long	does	it	take	to	smoke	a	brisket?	Rubbed	with	a	tantalizing	mix	of	mustard,
Cucamonga	BBQ	and	coffee	rub,	and	smoked	for	21	hours	with	hickory	wood,	this	juicy	and	flavorful	brisket	will	leave	you	craving	for	more!	Slater	mustard	all	over	your	brisket	on	both	sides,	then	proceed	to	sprinkle	the	Cucamonga	BBQ	Rub,	and	coffee	rub	on	the	brisket.	How	do	you	cook	a	14	lb	brisket?	14	Lb	brisket	½	Cup	of	Mustard	½	Cup	of
Cucamonga	BBQ	Rub	½	Coffee	rub	16	Hickory	wood	Apple	juice	Slater	mustard	all	over	your	brisket	on	both	sides,	then	proceed	to	sprinkle	the	Cucamonga	BBQ	Rub,	and	coffee	rub	on	the	brisket.	Proceed	to	place	your	hickory	wood	into	your	Bradley	Smoker.	How	long	does	a	brisket	take	to	cook?	Using	our	Bradley	Smoker,	a	brisket	will	be	ready
after	about	12–20	hours	of	cooking,	within	which	time	you	should	at	least	realize	an	internal	temperature	of	190–205°F	(88–96°C).	You	can	use	our	digital	thermometer.	Once	ready,	allow	your	brisket	to	rest	for	an	hour	on	average.	You	certainly	can,	but	you're	going	to	need	to	make	sure	your	smoker	if	fire	proof	.	What	are	you	planning	on	for	your
build?	Wood,	steel,	vertical,	horizontal?	How	big?	I've	used	these	burners	and	in	my	vertical	they	put	out	too	much	heat	or	blow	out	if	too	low.	I	ran	screws	into	the	entire	inner	ring	of	holes	and	then	also	had	to	run	them	into	every	other	hole	in	the	outer	one.	That	got	me	to	where	I	could	maintain	smoking	temps	and	have	a	flame	that	wouldn't	get
blown	out	by	wind	or	just	closing	the	door.	Check	out	what	this	member	had	to	do	to	get	the	burner	to	work	properly.....		Sounds	like	Pete	Mazz	had	to	do	something	similar....			Sorry	Pete,	haven't	seen	your	burner	to	add	it	to	my	"very	important	sh!t"	file...		I	looked	through	your	photos	and	it	ain't	there...			Please	post	a	picture.......	ALSO,	it's
important	to	install	a	"flame	out"	protector.....		below	is	a	warning	for	those	that	do	not	install	such	a	device....	Man	killed	when	meat	smoker	explodes	Colleen	Kottke,	The	(Fond	du	Lac,	Wis.)	Reporter	4:49	p.m.	EST	December	15,	2014	(Photo:	The	(Fond	du	Lac,	Wis.)	Reporter)	TOWN	of	LAMARTINE,	Wis.	—	A	Wisconsin	man	using	a	homemade	meat
smoker	to	cook	turkeys	and	chickens	died	when	the	smoker	exploded,	police	said.	Richard	L.	Zabel,	55,	was	found	dead	Saturday	afternoon	inside	a	machine	shed.	"The	North	Fond	du	Lac	Ambulance	and	Lamartine	first	responders	were	called	to	the	scene	for	the	initial	report	that	someone	had	fallen,"	said	Lt.	Cameron	McGee	of	the	Fond	du	Lac
County	Sheriff's	Office.	"When	investigators	arrived	on	scene,	they	discovered	that	a	55-year-old	man	was	dead	inside	the	building."	Zabel,	a	town	of	Lamartine	man,	did	not	live	at	the	building's	location,	but	lived	nearby.	"Evidence	indicates	that	the	flame	on	the	LP	burner	went	out	and	as	a	result	the	gas	continued	to	accumulate	inside	the	smoker,"
McGee	said.	"And	when	(Zabel)	went	to	relight	the	burner,	the	spark	from	the	lighter	caused	the	gas	to	explode."	McGee	said	the	force	of	the	explosion	caused	the	heavy	duty	door	of	the	smoker	to	blow	open,	striking	Zabel	in	the	head,	killing	him	instantly.	"When	something	explodes,	it's	going	to	blow	open	at	the	weakest	point	which	was	the	door,
which	was	triple-latched,"	McGee	said.	McGee	said	the	smoker	was	larger	and	better	constructed	than	most	store-bought	models.	"It	was	about	4-feet	tall	and	about	3-feet	wide	and	built	really	solid,	including	the	door.	Someone	really	put	a	lot	of	thought	into	building	this	thing,"	McGee	said.	"We	were	told	that	they	had	been	using	it	for	the	past	three
years	without	any	problems."	The	Fond	du	Lac	County	Sheriff's	Office	is	investigating	the	incident.	Hmmm,	thank	you	so	much	for	that	post.	Maybe	I'm	back	to	using	fire	and	wood	as	the	heat	source.	Dang,,that	is	unfortunate.	Thanks	for	the	heads-up,	that's	why	I	came	here	J	That	puts	things	into	perspective,	thanks!	I	have	friends	that	use	a	burner
like	yours	in	their	smokehouse.	Their	smokehouse	is	3'x3'x8'.	The	lower	three	feet	of	the	smoker	is	made	from	concrete	masonry	units.	The	upper	portion	is	made	from	wood.	They	have	the	burner	hard	plumbed	to	the	outside	of	the	smokehouse.	They	also	have	a	falme	out	protector	on	the	gas	line.	The	one	that	you	show	in	the	link	above	in	my	opinion
would	not	be	safe.	It's	too	small	for	that	size	of	burner.	And	it	would	need	a	good	fireproof	base.	I	have	a	Bradley	electric	smoker	been	using	it	for	about	6	to	8	months	and	love	it!	Only	complaint	I	have	is	getting	the	smoker	at	the	temperature	and	then	putting	the	meat	in	there	and	having	a	drop	over	75-80degs.	I	live	in	Palm	Beach	Gardens	Florida
so	weather	is	not	an	issue	it's	under	my	tiki	hut	it	is	not	affected	by	wind	or	downdraft	I	have	a	Bradley	electric	smoker	been	using	it	for	about	6	to	8	months	and	love	it!	Only	complaint	I	have	is	getting	the	smoker	at	the	temperature	and	then	putting	the	meat	in	there	and	having	a	drop	over	75-80degs.	I	live	in	Palm	Beach	Gardens	Florida	so	weather
is	not	an	issue	it's	under	my	tiki	hut	it	is	not	affected	by	wind	or	downdraft	Anybody?	The	bradley	has	a	lower	powered	element,	there	are	mods	to	add	an	element	for	some	extra	power.	I'd	check	the	bradley	forum	for	more	unit	specific	info.	Personally	I	just	adjust	my	cooks	to	account	for	it.	But	most	of	my	cooks	on	my	bradley	are	for	fish	and	jerky
which	require	lower	temperatures.	I	love	it	for	smoked	salmon.	It's	a	great	smoker	but	like	the	rest	of	them	it	has	its	specific	limitations	and	quirks.	On	the	cheap	you	could	add	foil	covered	bricks	at	the	bottom,	more	thermal	mass	=	more	temperature	stability.	Or	more	expensive	is	a	PID	with	an	extra	element.	It's	a	pretty	easy	installation.	The	way	I
figure	it	is	bbq/smoking	is	about	low	and	slow	and	the	meat	is	done	when	it's	done	so	it's	just	never	bugged	me.	Hope	this	helps.	Hi	tunaduck,		I	don't	use	an	electric	smoker,	but	my	WSM	will	lose	a	lot	of	heat	when	loading	the	meat.		You	are	also	adding	a	large	mass	of	cold	meat	to	the	chamber	temp.		I	get	my	smoker	up	to	temp,	add	my	meat	and
wait	for	it	to	come	back	up	to	temp	before	I	start	calculating	cooking	times.		As	phidelt1736	stated,	the	Bradley	will	take	some	time	to	get	back	up	to	temp.		You	would	have	to	do	some	mods	to	make	it	recover	quicker.			Mike	I	have	a	Bradley	bs611	and	was	considering	installing	another	element.	I	have	already	installed	a	ws-1200gph	pid	and	love	it.
Your	always	going	to	get	the	fall	off	when	you	open	it	up	but	with	the	pid	your	Temps	stay	very	consistent.	I	picked	mine	up	for	170.00	ready	to	plug	in	and	program	the	way	I	wanted	it.	I	have	a	Bradley	bs611	and	was	considering	installing	another	element.	I	have	already	installed	a	ws-1200gph	pid	and	love	it.	Your	always	going	to	get	the	fall	off
when	you	open	it	up	but	with	the	pid	your	Temps	stay	very	consistent.	I	picked	mine	up	for	170.00	ready	to	plug	in	and	program	the	way	I	wanted	it.	Where	did	you	buy	your	PID	1200?	Thanks	for	reply	Hello	I	installed	the	second	heating	element	last	summer	some	time.	I	use	the		ws-1200	also.	I	can	say	it	one	of	the	best	mods	I	have	done.	It	heats	up
very	quick,	And	it	recovers	in	less	then	half	the	time	when	meat	is	inserted.	Also	with	the	controller	it	is	nice	for	setting	up	finish	times	and	temps.	because	if	you	go	by	what	most	people	recommend	for	the	time	it	takes	to	get	the	internal	temp	to	what	you	want.	you	have	over	cooked	it	by	hours	most	of	the	time.	I	just	smoked	two	racks	of	chicken
legs.	220	deg.	Only	took	a	little	over	two	hours	to	reach	165	internal	temp.	I	thought	my	temp	gauge	on	the	Aubrey	was	wrong	so	I	checked	it	with	two	different	thermometers.	Yep	it	was	done	that	fast.	So	I	had	to	foil	and	wrap	the	meat	tell	the	rest	of	dinner	was	done.	I	got	every	thing	I	needed	from.			Keep	in	mind	this	was	in	the	middle	of	winter	in
Iowa	about	10deg	outside.		Let	me	know	if	you	have	any	questions.	I	also	got	my	controller	from	Auberins.	and	they	have	great	customer	service.			Hello	I	installed	the	second	heating	element	last	summer	some	time.	I	use	the		ws-1200	also.	I	can	say	it	one	of	the	best	mods	I	have	done.	It	heats	up	very	quick,	And	it	recovers	in	less	then	half	the	time
when	meat	is	inserted.	Also	with	the	controller	it	is	nice	for	setting	up	finish	times	and	temps.	because	if	you	go	by	what	most	people	recommend	for	the	time	it	takes	to	get	the	internal	temp	to	what	you	want.	you	have	over	cooked	it	by	hours	most	of	the	time.	I	just	smoked	two	racks	of	chicken	legs.	220	deg.	Only	took	a	little	over	two	hours	to	reach
165	internal	temp.	I	thought	my	temp	gauge	on	the	Aubrey	was	wrong	so	I	checked	it	with	two	different	thermometers.	Yep	it	was	done	that	fast.	So	I	had	to	foil	and	wrap	the	meat	tell	the	rest	of	dinner	was	done.	I	got	every	thing	I	needed	from.			Keep	in	mind	this	was	in	the	middle	of	winter	in	Iowa	about	10deg	outside.		Let	me	know	if	you	have	any
questions.	I	also	got	my	controller	from	Auberins.	and	they	have	great	customer	service.	I	will	second	this.		I	have	had	a	second	element	and	the	auber	PID	for	5	years	and	it	is	the	only	way	to	go	if	you	plan	on	keeping	the	Bradley.		I	have	an	OBS	and	have	replaced	damn	near	every	part	on	it	at	least	once	and	some	more	than	that	but	it	really	fills	that
low	temp.	niche	nicely.		It's	biggest	drawback	is	that	terrible	temp.	recovery	but	that	second	element	is	the	cure.		Just	bite	the	bullet	and	do	it;	you	won't	be	sorry.	I	used	Bradley	smoker	for	10	years.	Started	with	the	original	BS	4	rack,then	got	the	BDS	4	rack	and	the	BDS	6	rack.	All	worked	great.	I	did	product	testing	for	them	on	higher	watt
elements	had	a	750w	in	the	bds4	and	a	1000w	in	the	bds6.	I	also	installed	a	fan	assembly	in	the	rear	and	an	Auber	WS-1200CPH.	I	eventually	tired	of	the	fan	and	PID	and	got	rid	of	all	my	Bradleys	and	went	back	to	MES....Mistake	again	MES	POJ.	I	have	since	bought	a	TSM	30lb	digital	that	blows	the	doors	off	the	electric	smokers	i	have	used.	Oh	yeah
i	still	have	a	like	new	PID	and	fan	if	anyone	is	interested	in	them.	nepas	I	might	be	interested	in	fan	and	PID	if	you	still	have	them	I'm	new	to	smoking	and	going	to	attemp	to	use	the	Bradley	2	rack	electric	smoker	for	the	first	time	this	weekend.	I	plan	on	smoking	some	pork	loins	at	225°.	If	it	will	take	a	long	time	to	re	heat	after	the	meat	goes	in	is	it	a
good	idea	to	have	it	a	lot	hotter	than	intended	before	the	meat	goes	In	so	once	the	temp	drops	it	will	be	closer	to	my	desired	cook	temp	and	it	won't	take	as	long	to	reach	get	a	steady	cooking	heat?	Thanks	Last	edited:	Jan	23,	2017	I	don't	have	a	Bradley	but	on	my	smoker	I	put	cold	meat	into	a	cold	smoker	and	do	not	preheat.		Good	info	and	links,
Thx.		A	typical	smoker	can	run	from	165	to	400	degrees	Fahrenheit.	However,	some	smoker/grill	combinations	can	reach	temperatures	as	high	as	700	degrees	for	searing.Electric	smokers	normally	run	on	lower	temperatures	ranging	from	165	to	270	degrees,	while	charcoal	or	wood	smokers	tend	to	go	from	225	to	400	degrees	to	work	efficiently.
Propane	smokers	typically	run	from	180	to	350	degrees	but	perform	best	around	250	degrees.This	article	will	discuss	what	affects	smoker	temperatures	and	how	to	adjust	for	smoker	temperatures,	then	we	will	cover	ranges	for	popular	smokers	and	some	tips.Note:	most	links	in	this	article	are	Amazon.com	Affiliate	links,	see	Affiliate	Disclosure,	thank
you.If	you	are	trying	to	control	the	temperature	of	your	smoker,	you	will	find	that	you	can’t	just	set	it	to	a	particular	setting,	and	everything	will	be	fine.	Many	different	factors	come	into	play	while	maintaining	the	levels	of	smoke	in	the	smoker	and	keeping	it	at	the	right	temperature.	So	many	things	could	change	the	smoker’s	temperature	in	an
instant	if	you	are	not	paying	attention	to	them.The	good	news	is	that	there	are	ways	to	manipulate	these	problems	to	either	work	to	your	advantage	or	to	get	your	smoker	under	control.	While	there	may	be	dozens	of	things	that	could	go	wrong	during	the	smoking	process,	we	found	that	these	are	the	main	factors	that	will	affect	the	smoker	the
most.How	well	your	airflow	on	your	smoker	is	will	determine	how	your	smoking	process	proceeds.	There	are	a	couple	of	things	to	think	about	when	it	comes	to	the	ventilation	on	your	smoker.	If	the	vents	are	open,	you	are	allowing	airflow	to	pass	through	the	smoker,	which	will	eventually	raise	the	smoker’s	temperature.Depending	on	how	much	air
passes	through	the	smoker,	it	could	cause	flare-ups	if	you	are	using	wood	or	wood	chips.	You	will	want	to	douse	those	flames	so	that	you	will	be	able	to	maintain	the	temperature	and	get	the	smoke	rolling	again.If	the	temperature	of	your	smoker	gets	too	high,	then	you	may	want	to	close	the	vents.	This	will	help	lower	the	smoker’s	internal	temperature
and	cause	a	few	problems	like	creating	“dirty	smoke,”	“black	rain,”	and	smoldering	wood.	These	are	all	bad	things	for	the	meat	in	the	smoker	and	need	to	be	avoided.Try	to	keep	an	eye	on	the	airflow	of	the	smoker	in	order	to	maintain	the	temperature	and	keep	the	air	within	the	smoker	clean.The	weather	is	an	obvious	factor	when	it	comes	to	smoking
food	outside.	If	it	is	raining	or	snowing,	it	will	cool	the	smoker	down	faster,	so	you	will	have	to	work	harder	to	keep	your	fire	going	to	raise	the	smoker’s	temperature.	If	you	are	able	to	keep	the	smoker	covered	or	out	of	the	precipitation,	that	is	a	huge	plus.	But	there	are	other	factors	to	still	worry	about.The	temperature	of	the	environment	outside	will
play	a	huge	role	as	well.	If	it	is	hot	outside,	it	will	not	be	that	hard	to	raise	the	temperature	of	the	smoker	very	quickly.	If	it	is	bitter	cold	outside,	you	may	end	up	using	more	fuel	than	you	expected	to	keep	the	smoker’s	temperature	up.	You	can	always	invest	in	a	smoker	blanket	for	your	smoker	to	protect	it	from	the	wind,	snow,	and	cold	temperatures
while	you	are	smoking.Make	sure	to	be	aware	of	the	wind.	This	will	affect	the	amount	of	airflow	in	your	smoker	and	could	cause	major	flare-ups	that	will	raise	and	lower	the	smoker’s	internal	temperature	very	often.The	type	of	fuel	will	also	be	important	in	how	the	smoker	heats	up	and	cools	down.	It	won’t	matter	too	much	if	you	are	using	wood
pellets	with	an	electric	smoker	or	if	you	are	using	propane	or	natural	gas.	But	if	you	plan	to	use	wood,	wood	chips,	or	charcoal,	the	situation	will	be	vastly	different.Using	these	types	of	fuels	is	much	more	involved,	and	you	can’t	just	walk	away	from	the	smoker.	When	you	use	wood	for	the	smoker,	someone	needs	to	be	there	to	maintain	the	fire,	smoke
levels,	temperature	and	feed	the	fire	with	more	wood.	This	person	is	most	commonly	known	as	the	“Pit	Master.”Another	factor	that	doesn’t	have	as	much	emphasis	as	the	others	is	the	type	of	food	you	plan	on	smoking.	Some	food	contains	a	higher	amount	of	water	or	moisture	within	them.	When	they	are	cooked,	the	moisture	tends	to	escape	from	the
meat	or	flesh	of	the	fruit.This	will	cause	the	temperature	in	the	smoker	to	raise	or	lower	as	well	as	create	condensation	on	the	inside	of	the	smoker.	If	that	happens,	the	process	could	turn	into	a	steamer	instead	of	a	smoker	and	create	what	is	known	as	“black	rain,”	which	is	bad	for	the	meat	you	are	smoking.The	last	factor	on	the	list	is	the	type	of
smoker	you	plan	on	using	to	smoke	your	foods.	Not	all	smokers	are	created	equal.	How	hot	or	cold	a	smoker	can	get	differs	from	one	to	another	based	on	the	design	and	construction	of	the	smoker.How	well	the	smoker	is	sealed	up	and	how	well	the	insulation	on	the	smoker	is	will	also	determine	if	it	will	be	able	to	hold	heat	for	longer	periods	of	time
or	reach	particular	extremely	high	or	low	temperatures	at	the	same	time.We	have	put	together	a	small	list	of	some	of	our	favorite	smokers	to	use.	We	will	go	over	each	of	them	and	talk	about	the	highs	and	lows	of	their	temperatures,	heat	retention,	and	heat	distribution.The	Traeger	pellet	grill	can	run	at	temperatures	that	range	between	160	degrees
and	450	degrees.	Older	models	of	Traeger	grills	have	a	maximum	temperature	of	400	degrees;	some	of	the	base	models	have	this	limit.	Setting	the	temperature	range	can	affect	how	the	Traeger	performs.There	is	a	smoke	setting	on	the	grill	that	is	used	to	start	the	grill	and	to	smoke	foods	like	fish	and	jerky	at	temperatures	that	are	lower	than	150
degrees.	The	temperature	on	this	setting	is	irregular	and,	in	our	testing,	has	run	around	165	degrees.The	180	degree	setting	is	the	lowest	temperature	setting.	We	skip	this	setting	and	use	the	225	degrees	setting	for	low	and	slow	cooking.	It	can	also	be	used	to	hold	food	once	they	have	been	cooked	at	a	safe	temperature,	but	if	left	too	long	at	180
degrees,	your	food	will	dry	out.Base	model	Traeger	smokers	adjust	in	25	degree	increments	up	to	a	high	setting,	roughly	400	degrees.	The	smoker	burner	will	constantly	run	in	this	setting.	So	it	can	reach	higher	temperatures	depending	on	outside	temperatures.Digital	Traeger	smokers	can	be	adjusted	more	precisely	and	monitored	with	your
Bluetooth	devices.	The	Traeger	family	of	smokers	has	limitations	that	are	more	than	made	up	for	by	their	temperature	control,	convenience,	and	consistent	results.Click	here	to	read	our	article	Traeger	Grills	ReviewsThe	Masterbuilt	electric	smoker	is	able	to	produce	and	maintain	temperatures	between	140	degrees	and	270	degrees	at	any	given	time.
While	the	setting	may	go	lower,	it	is	hard	to	produce	smoke	on	most	smokers	below	140	degrees.Most	Masterbuilt	electric	smokers	will	have	a	difficult	time	reaching	270	degrees	unless	the	air	temperature	is	above	70	degrees.	We	got	250	degrees	consistently,	so	adjust	your	cooking	time	and	process	to	take	this	into	account.The	digital	models	of
Masterbuilt	smokers	are	very	consistent	and	rarely	go	above	the	set	temperature,	aka	“thermal	runaway.”	As	a	result,	they	are	great	for	smoking	items	like	fish	that	could	dry	out.The	Masterbuilt	analog	smokers	may	vary	in	temperature	when	you	add	wood	chips,	but	you	will	find	your	happy	medium	with	practice.	After	smoking	a	few	pan	loads	of
wood	chips,	you	might	consider	lowering	or	raising	the	temperature	depending	on	your	smoking	food.The	addition	of	a	cold	smoke	device	makes	the	Masterbuilt	electric	smoker	a	perfect	candidate	for	cold	smoking.	If	the	cost	of	a	cold	smoke	generator	is	out	of	your	budget,	you	can	use	an	Amazin	Smoke	tray	and	make	a	smoke	collection	device.Click
here	to	read	our	article	Review	of	Masterbuilt	Electric	SmokerThe	Masterbuilt	propane	smoker	runs	at	temperatures	of	about	175	to	350	degrees	for	smoking	meats.	However,	it	is	not	recommended	or	ideal	to	run	the	smoker	at	that	high	of	a	temperature	while	you	are	smoking	food	because	the	wood	chips	tend	to	combust.The	ideal	temperature	for
low	and	slow	meats	is	going	to	be	around	225	degrees	within	the	smoker.	Because	most	Masterbuilt	smokers	are	simple	flow	valves	similar	to	propane	grills,	you	will	need	to	watch	your	smoke	for	a	bit	to	get	the	perfect	temperature.Some	people	also	like	to	use	a	cast-iron	skillet	to	place	their	wood	chips	on	in	the	smoker.	This	keeps	them	from	flaring
up	during	the	smoking	process	and	will	also	balance	temperatures	in	the	smoker.	Cast	iron	has	excellent	heat	retention,	so	it	won’t	be	hard	to	maintain	the	temperature	once	it	is	adjusted	to	your	liking.Click	here	to	read	our	article	Review	of	Masterbuilt	Propane	SmokerThe	Masterbuilt	Gravity	Series	grills	are	some	of	the	hottest	grills	on	the	market.
They	can	reach	temperatures	between	225	degrees	and	700	degrees	by	adjusting	a	dial	on	the	control	panel.They	claim	the	grill	can	reach	a	temperature	of	225	degrees	within	7	minutes	and	reach	700	degrees	within	13	minutes.	Our	testing	with	standard	charcoal	and	one	haystack	lighter	has	shown	that	it	takes	an	additional	5	minutes,	but	that	is
still	very	reasonable.You	won’t	have	any	trouble	getting	a	nice	sear	on	a	steak	at	700	degrees.	As	for	a	great	brisket	at	225	or	350	degrees,	this	smoker	is	our	current	champion.	The	ability	to	fill	with	charcoal	and	maintain	it	once	every	other	hour	is	a	game-changer	for	those	long	12	to	18	hour	cooks.Don’t	plan	to	use	this	smoker	for	cold	smoking,	but
you	could	use	a	pellet	tube	or	an	Amazin	smoke	tray	in	a	pinch.	Placing	the	food	on	the	top	rack	and	the	tray	on	the	bottom	rack	will	add	a	bit	of	smoky	goodness	to	any	food,	as	long	as	your	account	for	the	airflow.Click	here	to	read	our	article	Masterbuilt	Gravity	Series	560	Digital	Charcoal	Grill	&	Smoker	ReviewThe	Bradley	smoker	is	able	to	control
and	maintain	the	smoker	at	temperatures	between	175	degrees	and	280	degrees.	This	smoker	is	well	insulated	and	performs	well	in	cold	weather.	However,	it	can	have	thermal	runaway	on	hot	days.When	using	the	Bradley	analog	smoker	model,	watch	the	temperature	constantly.	As	the	bisquettes	burn,	the	temperature	tends	to	swing	up	and	down.
Because	of	this,	we	recommend	Bradley’s	digital	models.	The	digital	controller	maintains	temperature	within	10	degrees,	making	for	very	consistent	results.If	you	want	to	use	the	smoker	for	cold	smoking,	you	will	need	to	purchase	the	cold	smoke	adaptor.	But	if	you	have	that	and	plan	on	using	the	cold	smoking	function,	the	smoker	will	reach
temperatures	of	55	degrees	to	85	degrees.These	temperatures	will	only	be	correct	in	optimal	weather	and	environmental	conditions.Click	here	to	read	our	article	Review	of	the	Bradley	4	Rack	Electric	SmokerThe	Big	Chief	Smoker	runs	a	consistent	temperature	of	165	degrees.	In	fact,	the	company	prides	their	smoking	equipment	on	having	one	stable
temperature	that	will	be	reached	and	maintained	every	single	time.Their	ideal	temperature	of	165	degrees	can	be	somewhat	low	when	it	comes	to	smoking	meats	and	is	not	suitable	for	brisket	or	pulled	pork.	However,	this	temperature	is	ideal	for	fish	and	jerky.	Additionally,	Big	Chief	smokers	can	work	well	to	dehydrate	foods	but	impart	a	smoky	taste
if	your	smoker	is	well	seasoned.Of	course,	the	environmental	temperature	will	make	a	difference	in	smoker	temperature.	Consider	a	smoker	blanket	on	cold	days	to	insulate	your	smoker	and	get	consistent	results.		Whether	it	is	a	Big	Chief	or	a	Little	Chief	smoker,	they	both	will	reach	the	same	temperature	every	time.Click	here	to	read	our	article
Smokehouse	Products	Big	Chief	Top	Load	Smoker	ReviewSmokers	can	be	tricky	when	controlling	and	maintaining	the	smoking	temperature	while	still	creating	a	nice	clean	smoke	to	provide	flavor	for	the	meats.	Each	smoker	will	have	their	tips	and	tricks	to	get	all	these	factors	just	right.But	we	hope	that	this	information	will	help	you	figure	all	of	that
out	when	the	time	comes.	Let’s	get	smokin’!	Irishteabear	has	a	a	Bradly	smoker,	hopefully	she	can	let	you	know.	I	was	going	to	buy	one	a	while	back	but	I	wanted	the	digital	model.	Hers	is	Digital	and	I	think	it	is	the	way	to	go.	If	you	can	live	without	the	Digital	Control	I	think	they	are	a	great	unit	I	have	the	digital	4	rack	one	that	I	highly	recommend.	I
am	not	familiar	with	any	other	model	but	I	would	suggest	that	you	check	out	the	user	forums	at	I	have	been	very	happy	with	my	smoker	and	don't	have	any	complaints	about	it.	It	has	handled	anything	I've	thrown	at	it	with	very	good	results.	Hi	Jack	I	spoke	with	you	once	before,	I'm	from	Moose	Jaw.	Anyway,	I	also	have	a	Bradley.	I	have	mine	built	into
my	heated	garage	and	I've	done	a	number	of	mods	to	it	as	well.	Works	flawlessly.	I	know	a	lot	of	people	"think"	the	biscuits	are	expensive	but	they	are	really	not	that	bad	and	makes	the	unit	pretty	much	set	&	forget.	I	have	found	a	supplier	here	in	Canada	that	is	by	far	the	best	price	I	can	find	and	I	would	be	happy	to	pass	his	name	along	to	you.	The
OBS	is	the	model	that's	on	sale	at	Canadian	Tire	right	now.	The	DBS,	although	it's	digitally	controlled	does	have	some	temp	swings,	typically	10	degrees	each	side	of	the	set	point.	They	don't	have	any	effect	when	doing	butts	or	ribs,	however	if	your	doing	sausage	or	something	like	salmon	you	want	a	little	tighter	control.	The	OBS	with	a	PID	is	around
the	same	price	as	a	DBS	but	the	temps	will	stay	within	+-1	or	2	degrees.	Anyway,	if	you	would	like	any	other	information	let	me	know,	I'd	be	happy	to	pass	anything	along	to	you.	Mike	Mike	Jack,	I	also	have	the	original	bradley	and	because	of	the	cost	of	the	pucks	I	picked	up	a	Smoke	Daddy	and	now	use	pellets.	Also,	I	built	a	temp	controller	for	it.
Here's	the	whole	setup	Picked	up	a	original	smoker	yesterday	at	Canadian	Tire	was	going	to	season	last	night	but!!!!	All	the	power	lights	come	on	but	I	can	not	advance	pucks	and	it	seems	that	the	element	on	the	smoke	generator	is	not	getting	hot.	Am	I	doing	something	wrong	or	should	I	take	it	back	and	try	another	one?	HELP!!!!	Have	you	checked
the	cord	connections?	I've	done	that	before	when	the	cords	weren't	fully	seated	right.	I'm	having	just	the	opposite	problem	with	my	4	rack	digital.	The	smoke	generator	works	fine,	advances	the	pucks	and	burns	them,	but	the	smoker	cabinet	heat	element	will	not	get	hot.	When	I	plug	the	tower	in	directly,	the	element	glows	and	heats	up.	All	the	cables
and	plugs	seem	seated	properly.	Any	suggestions?	I	would	suggest	calling	Bradley.	I	wonder	if	the	cord	has	a	problem	like	a	broken	wire	inside	or	if	there's	a	problem	with	the	control	unit.	Either	way,	I'd	give	them	a	call.	I	just	took	the	smoke	generator	apart	and	reseated	some	of	the	internal	wires.	I	haven't	got	a	clue	what	I	was	doing,	just	doing	it!
BUT---	now	everything	is	working	great.	After	a	year	of	owning	it,	I'm	finally	going	to	be	able	to	try	the	thing	out.	I	got	kind	of	spoiled	using	my	40"	MES.	I	hope	this	thing	works	just	as	well.	Thanks	for	your	input.	Got	home	last	night	and	removed	the	cover	off	of	the	smoke	generator	and	YES	there	was	a	wire	off.	Every	thing	works	fine	seasoned	last
night	ready	to	smoke.	I	bought	a	Bradley	Original	smoker	and	it	broke	after	during	the	third	use.	The	hopper	kept	feeding	discs	into	the	smoker.	The	problem	is	a	known	issue	on	the	manufacturer	website	and	they	refused	to	return	or	refund	my	item.	Their	customer	service	is	absolutely	horrible.	Stay	away	from	Bradley	Smokers.	I	have	email	threads
showing	them	not	taking	accountability	for	their	cheaply	made	product.	They	refused	to	call	me	and	they	emailed	me	faulty	directions	on	how	to	fix	the	product.	I	have	not	had	a	problem	with	Bradley	Customer	Service	but	I	am	having	issues	with	the	smoker.	Have	only	used	it	4	times.	Element	went	out.	Now	they	are	sending	me	a	fuse.	Fortunately	I
have	a	Big	Green	Egg	which	always	saves	the	day.	Bradley	Counter	Top:	I	can't	say	enough	bad	things	about	it.	I	just	put	my	second	one	back	in	the	box	waiting	to	here	from	Bradley	as	to	whether	they	want	me	to	throw	this	one	away	as	they	had	me	do	with	the	first	one.	The	first	one	caught	fire	the	4th	time	I	used	it.	Set	it	and	forget	it?	I	think	not.
Glad	I	was	home	and	checking	on	it	while	it	was	smoking	on	the	patio.		The	one	I	put	back	in	the	box	today	won't	turn	on.	There's	no	electricity.	As	I	was	putting	it	back	in	the	box	I	notice	that	the	front	face	was	jammed	on	at	the	factory	smashing	a	hole	in	one	corner	of	the	smoker.	If	I	had	been	able	to	turn	it	on	and	not	gotten	shocked	most	of	the
smoke	would	have	come	rolling	out	of	the	hole	in	the	front.		This	is	my	last	Bradley.	I've	got	meat	from	the	first	one	that	smelled	like	smoldering	plywood	from	the	fire,	pellets,	and	a	cover	invested	in	a	system	that	worked	four	times	x	2	smokers.	It's	been	a	frustrating	and	expensive	experience.		I	don't	want	another	one.		Bradley's	customer	service	is
very	good.	It	should	be	as	I	am	certain	they	spend	a	lot	of	time	putting	out	fires.		Reactions:	vecchiobob	Bradley	Smokers	are	very	popular	around	the	world	because	of	their	advanced	technology	and	digital	system.	You	should	feel	lucky	if	you	are	one	of	the	Bradley	smoker	users	because	it	is	fun	and	easy	to	use.	If	you	know	how	to	use	a	Bradley
smoker	correctly,	you	will	enjoy	cooking	meals	now	and	then!	There	is	no	need	for	assistance	to	set	up	or	use	this	advanced	digital	smoker.	In	this	article,	you	will	learn	how	to	use	a	Bradley	smoker	in	10	easy	steps!How	to	Use	a	Bradley	Smoker	[7	Easy	Steps]Cooking	in	a	Bradley	smoker	is	very	simple	and	does	not	require	too	much	work	compared
to	traditional	smokers.	Get	your	meat	and	vegetables	ready	and	proceed	with	the	cooking	in	10	easy	steps-Clean	the	inside	of	the	smoker	before	you	start	cooking.	Make	sure	there	is	no	dirt	or	grease	inside.	After	cleaning,	season	the	smoker	with	some	cooking	spray.	You	can	use	vegetable	oil,	sesame	oil,	or	canola	oil.	Then	pre-heat	the	smoker	for	at
least	1	or	2	hours	before	putting	the	food	inside.	Once	you	reach	the	cooking	temperature,	place	your	marinated	food	inside.Before	you	start	smoking	your	food,	pour	some	water	into	the	water	tray.	The	water	tray	will	collect	debris	from	the	pucks	and	grease.	Make	sure	you	place	the	water	tray	in	the	middle.You	might	have	to	change	and	refill	the
water	if	you	think	it’s	dirty.	It’s	better	to	refill	the	water	tray	after	every	2	hours.	Start	putting	the	pucks	one	by	one	inside	the	tower.	You	need	3	pucks	to	burn	for	at	least	an	hour.	Put	the	pucks	according	to	the	number	of	hours	you	need	for	cooking	the	meal.	You	can	put	1	or	2	extra	pucks	inside	the	tower,	just	in	case.Push	the	left	red	button	to	turn
on	the	smoke	generator.	The	pucks	will	start	burning.	You	have	to	push	out	the	first	puck,	the	others	will	burn	automatically.	Before	placing	the	food,	brush	some	oil	on	the	trays.	There	are	3	to	6	racks	for	cooking	the	food.	Place	the	food	tray	on	any	of	the	racks.	If	you	are	cooking	multiple	meals,	you	can	just	place	the	food	separately	on	the	other
racks.And	never	keep	the	door	open	when	the	food	is	cooking.	You	can	open	the	doors	now	and	then	to	check	on	the	food.	Watch	the	smoke	coming	out	of	the	top	and	check	if	you	need	to	adjust	the	temperature.Bradley	smoker	temperature	setting	is	simple	while	cooking.	Simply	set	the	temperature	to	220	degrees.	This	is	the	best	temperature	if	you
are	smoking	food	like	meat	and	other	poultry	items	and	have	a	juicy	smoked	result.Once	your	food	is	ready,	turn	off	all	the	buttons	before	you	bring	out	the	food.	Remember	the	cooking	trays	are	very	hot	and	you	should	wear	oven	mitts	before	touching	them.	Turning	off	the	buttons	will	prevent	you	from	shocks	and	cool	off	the	smoker.Just	follow	the
above	instructions	step	by	step	and	enjoy	cooking	delicious	food	without	a	mess	or	extra	hassle!12	Parts	for	the	Bradley	Digital	Smoker	Manual	Package	and	UsesNow	that	you	know	how	to	use	a	Bradley	smoker,	you	should	also	get	familiar	with	all	the	parts	of	the	smoker	and	learn	what	they	do.	If	you	have	no	idea	about	the	accessories,	you	won’t	be
able	to	use	the	smoker.	Check	the	parts	and	accessories	before	you	use	them.	Here’s	a	list	of	the	accessories	that	come	with	a	Bradley	smoker:500-watt	heating	element:	This	is	the	main	electrical	appliance	that	heats	the	smoker.Long	power	cord:	The	long	power	cord	connects	the	digital	smoker	generator	to	the	unit.Short	power	cord:	The	short
power	cord	also	connects	the	digital	smoker	generator	with	the	power	source	unit.Cooking	racks:	There	are	6	cooking	trays	for	cooking	different	items	separately.Rectangular	bottom	tray:	The	rectangular	tray	is	put	at	the	bottom	to	protect	the	base	unit.Drip	tray:	The	drip	tray	drips	all	the	juices	and	greases	down	to	the	drip	bowl.Drip	bowl:	The	drip
bowl	collects	all	the	juices	from	the	food	making	sure	they	are	not	wasted.Bisquette	burner:	The	bisquette	burner	is	where	all	the	smoker	pucks	burn.Flavor	Bisquettes:	The	flavor	bisquettes	are	put	inside	the	smoke	tower	and	they	keep	burning	one	after	one.Porcelain	holder:	The	porcelain	holder	is	safe	for	holding	the	burner.Door	hinge:	The	door
hinge	swing	opens	the	door	smoothly	which	is	attached	to	the	smoker.Drive	guide:	The	drive	guide	consists	of	instructions	for	setting	up	the	digital	smoker.When	you	are	familiar	with	the	different	Bradley	smoker	parts	and	what	they	do,	you	are	ready	to	set	it	up!	Remember	to	go	through	the	Bradley	smoker	instructions	manual	before	you	start.When
you	are	familiar	with	the	different	Bradley	smoker	parts	and	what	they	do,	you	are	ready	to	set	it	up!	Remember	to	go	through	the	Bradley	smoker	instructions	manual	before	you	start.8	Steps	to	Set	up	the	Bradley	Digital	SmokerIt	takes	about	20	minutes	only	to	set	up	the	Bradley	smoker.	Keep	all	the	Bradley	smoker	parts	ready	to	attach	and	follow
these	8	steps	to	set	up	your	smoker-Step	1:	Place	the	digital	smoker	generator	on	the	side	of	the	unit	properly.Step	2:	Check	for	the	hooks	and	the	space	provided	for	other	parts.Step	3:	Put	the	smoke	tower	in	the	middle	top	hole	of	the	digital	smoke	generator	and	press	it	inside.Step	4:	Plug	the	sensor	cable	into	the	back	of	the	unit	from	the	back	of
the	smoker	generator.Step	5:	Plug	and	join	the	power	cord	from	the	back	of	the	generator	to	the	PowerPoint.Step	6:	Put	the	cooking	racks	on	the	top	shelves.Step	7:	Put	the	drip	tray	under	the	cooking	trays	and	rectangular	tray.Step	8:	At	last,	put	the	drip	bowl	at	the	very	bottom.Follow	these	8	easy	steps	and	you	will	complete	setting	up	the	Bradley
digital	smoker	manual!	You	can	now	enjoy	cooking	great	food.	You	can	check	out	the	Bradley	smoker	cookbook	for	some	amazing	recipes	and	cooking	tips!Safety	Tips	and	PrecautionsElectrical	equipment	can	be	dangerous	if	you	are	not	careful	enough.	It	is	wise	to	be	cautious	and	know	the	basic	tips	to	stay	safe	from	all	kinds	of	electrical	or	fire
hazards.	The	Bradley	digital	smoker	manual	is	easy	to	use	but,	there	are	some	things	to	keep	in	mind	for	your	safety.Remember	these	important	safety	tips	while	using	a	Bradley	smoker-Preheat	the	smoker	for	at	least	1	or	2	hours	before	you	start	cooking.Never	exceed	280	degrees	of	heat	temperature.Check	up	on	the	smoker	frequently	while	there
is	food	cooking	inside.Change	and	refill	the	water	bowl.Always	use	oven	mitts	while	smoking	food.Do	not	put	aluminum	foil	inside	the	smoker.Never	touch	the	cords	with	wet	hands.Use	oven-safe	thermometers	for	measuring	food	temperature	inside	the	smoker.Always	disconnect	the	cords	after	operating	the	smoker.Clean	the	smoker	regularly	to
prevent	the	stickiness	of	oil	and	grease.Cleaning	your	Bradley	smoker	regularly	is	mandatory	for	proper	maintenance.	You	wouldn’t	want	to	cook	food	in	a	dirty	smoker	with	a	stale	and	greasy	surface.	Right?	So,	clean	your	smoker	after	every	use.	You	can	use	a	water	and	vinegar	solution	for	cleaning	the	smoker.	Other	washing	products	with
chemicals	are	harmful	to	the	smoker.	Here	you	can	read	our	simple	Bradley	smoker	cleaning	guide	for	perfect	cleaning.It	takes	about	1	to	2	hours	to	preheat	the	Bradley	smoker	before	cooking.	Make	sure	the	burning	puck	is	on.Yes,	you	should	clean	your	Bradley	smoker	regularly.	Oil	and	grease	can	leave	stubborn	stains	inside	the	smoker	hence
cleaning	Bradley	smoker	are	mandatory.	Use	a	water	and	vinegar	solution	to	clean	the	insides	of	the	smoker	thoroughly	once	in	a	while.	You	can	use	a	dry	piece	of	cloth	to	wipe	doors	and	surfaces	regularly.Yes,	you	have	to	use	water	for	the	smoker.	You	have	to	put	1-2	liters	of	water	in	the	water	and	refill	when	it	necessary.In	one	hour,	the	Bradley
smoker	needs	3	pucks	to	burn.	Each	puck	burns	for	around	20	minutes.Yes,	you	can	use	pellets	in	the	Bradley	smoker	but	make	sure	they	are		100%	pure	wood.The	Bradley	digital	smoker	is	one	of	the	best	cooking	equipment	to	have	in	your	home	for	both	indoor	and	outdoor	use.	Now	you	know	how	to	use	a	Bradley	smoker	before	you	are	ready	to
cook	those	amazing	smoked	dishes	you	have	in	mind.	The	7	steps	in	this	article	are	all	you	need	to	follow	to	cook	delicious	meals	in	a	Bradley	smoker!Well,	if	still	you	face	any	issues,	comment	box	is	free	for	you.Happy	grilling!	Hey	there,	BBQ	enthusiasts	and	flavor	chasers!	Ready	to	dive	into	the	smoky	world	of	Bradley	Smoked	Brisket?	Buckle	up,
because	I'm	about	to	take	you	on	a	mouthwatering	journey	that'll	leave	you	craving	for	more	than	just	a	taste.	Let's	fire	up	that	Bradley	smoker	and	get	this	brisket	party	started!	How	to	Make	Smoked	Brisket	on	Bradley	Smoker	Picture	this:	it's	a	lazy	weekend	afternoon,	and	the	aroma	of	smoky	goodness	is	wafting	through	the	air.	That's	the	magic	of
a	well-smoked	brisket.	Here's	my	no-fail	guide	to	crafting	a	brisket	that'll	have	your	taste	buds	doing	the	happy	dance:	Step	1:	The	Brisket	Bounty	Hunt:	First	things	first,	let's	bag	the	right	brisket.	Look	for	a	nicely	marbled	cut,	with	a	fat	cap	that's	not	too	thick.	It's	like	choosing	a	partner	for	a	dance	-	gotta	have	the	right	moves!	Step	2:	Rub-a-Dub
Delicious:	Whip	up	a	flavorful	dry	rub.	I'm	talking	brown	sugar,	paprika,	garlic	powder	-	let	your	taste	buds	guide	you.	Give	that	brisket	a	gentle	massage,	making	sure	every	nook	and	cranny	gets	some	love.	Step	3:	Time	to	Get	Chillin':	Place	that	seasoned	beauty	in	the	fridge	for	a	few	hours.	This	isn't	just	marinating;	it's	a	brisket	spa	day,	letting
those	flavors	meld	and	mingle.	Step	4:	Get	Smokin'	Hot:	Fire	up	your	Bradley	smoker	and	set	it	to	around	225°F	(that's	roughly	107°C,	if	you're	into	the	metric	scene).	Add	your	choice	of	wood	-	we'll	chat	more	about	that	later	-	and	let	the	smoke	party	begin!	Step	5:	The	Smoking	Waltz:	Pop	that	brisket	on	the	smoker	grates.	Close	the	lid	and	let	the
magic	happen.	This	is	where	patience	pays	off.	Low	and	slow	is	the	name	of	the	game,	my	friends.	Step	6:	The	Texas	Crutch	(Optional,	But	Oh-So-Worthy):	Around	the	halfway	mark,	wrap	that	brisket	in	butcher	paper.	This	is	the	secret	to	locking	in	moisture	and	tenderness.	It's	like	giving	your	brisket	a	cozy	blanket!	Step	7:	Tender	Love	and	Care:
Keep	smokin'	until	that	internal	temperature	hits	around	203°F	(about	95°C).	Inserting	a	thermometer	feels	like	checking	the	pulse	of	your	masterpiece.	When	it's	ready,	let	it	rest.	Don't	rush	this	-	it's	earned	its	beauty	sleep!	Step	8:	Slice	and	Serve:	Unwrap	that	gorgeous	hunk	of	goodness	and	get	ready	to	slice.	The	reward?	A	symphony	of	flavors
that'll	have	your	taste	buds	singing.	Serve	it	up,	and	watch	those	smiles	light	up	the	room!	Picking	the	Primo	Brisket	Choosing	the	right	beef	brisket	is	like	selecting	a	partner	for	a	dance	-	you	want	someone	who	knows	their	moves!	Look	for	marbling	that's	like	artwork	and	a	fat	cap	that's	not	too	in-your-face.	Your	brisket	should	be	tender	and
inviting,	like	a	cozy	hug	from	your	favorite	aunt.	The	Wood	that	Works	Wonders	Now,	let's	talk	wood,	my	fellow	flavor	aficionados.	Pecan,	oak,	hickory	-	these	woods	are	like	the	secret	spices	of	smoking.	Pecan	offers	a	sweet	touch,	oak	brings	robustness,	and	hickory	delivers	that	classic	smoky	punch.	Experiment,	blend,	and	find	your	signature	wood
combo!	Texas-Style	Brisket	Sidekicks	You've	got	the	star	of	the	show,	but	what	about	its	supporting	cast?	Texas-style	brisket	calls	for	some	hearty	companions.	Think	coleslaw	with	a	tangy	twist,	buttery	cornbread	that	melts	in	your	mouth,	and	a	mess	of	baked	beans	that	bring	the	party	to	your	palate.	It's	a	culinary	hoedown,	y'all!	Brisket	Beyond	the
First	Bite	So,	you've	devoured	that	delectable	brisket,	but	what	about	the	leftovers?	Fear	not,	because	this	tender	beauty	shines	even	in	its	second	act.	Toss	it	in	tacos,	layer	it	in	sandwiches,	or	let	it	star	in	a	hash	for	breakfast.	Leftovers?	More	like	an	encore	performance!	And	there	you	have	it,	my	fellow	grill	gurus	and	food	explorers!	Smoking	a
Bradley	Brisket	isn't	just	about	cooking;	it's	about	crafting	an	experience	that's	packed	with	flavors,	memories,	and	a	whole	lot	of	love.	So,	fire	up	that	Bradley	smoker,	embrace	the	aromatic	dance	of	wood	and	meat,	and	savor	every	single	bite.	Remember,	good	things	come	to	those	who	smoke...	I	mean,	wait.	Thanks	for	joining	me	on	this	flavorful
ride,	and	until	we	meet	again,	keep	smokin'	and	stay	saucy!	Print	Recipe	Unlock	the	art	of	slow-smoked	perfection	with	our	step-by-step	Bradley	brisket	recipe.	Your	taste	buds	will	thank	you.	1	whole	beef	brisket	10-12	pounds,	untrimmed¼	cup	brown	sugar2	tablespoons	paprika1	tablespoon	kosher	salt1	tablespoon	black	pepper1	tablespoon	garlic
powder1	tablespoon	onion	powder1	teaspoon	cayenne	pepperPecan	wood	chips	oak	wood	chips,	or	hickory	wood	chips	(your	choice)	In	a	bowl,	mix	together	the	brown	sugar,	paprika,	salt,	black	pepper,	garlic	powder,	onion	powder,	and	cayenne	pepper.	This	rub	is	like	your	brisket's	spa	day	-	it's	gonna	get	pampered!Lay	the	brisket	on	a	clean	surface
and	generously	sprinkle	the	rub	all	over	it.	Gently	massage	it	in,	making	sure	every	inch	gets	a	dose	of	flavor	love.	Pop	that	seasoned	beauty	in	the	fridge	and	let	it	chill	for	a	few	hours.	It's	like	marinating,	but	with	extra	swagger.Fire	up	your	Bradley	smoker	and	set	it	to	a	temperature	of	225°F	(107°C).	It's	like	setting	the	stage	for	a	show-stopping
performance.Grab	your	choice	of	wood	chips	-	pecan,	oak,	or	hickory.	Fill	the	smoker's	wood	chip	tray	with	these	flavorful	bits	of	goodness.	It's	the	backstage	crew	that	adds	the	magic!Place	that	beautifully	seasoned	brisket	on	the	smoker	grates.	Close	the	lid	and	let	the	smoke	party	begin!	This	is	where	the	transformation	begins.After	about	6	hours
of	smoking,	it's	time	for	the	Texas	Crutch.	Wrap	the	brisket	in	butcher	paper,	sealing	in	all	that	moisture	and	flavor.	It's	like	tucking	in	your	brisket	for	a	cozy	nap.Keep	smoking	until	your	brisket's	internal	temperature	reaches	around	203°F	(95°C).	This	is	like	the	crescendo	of	a	symphony	-	you're	waiting	for	that	perfect	note!When	your	brisket	hits
that	magic	number,	take	it	off	the	smoker	and	gently	wrap	it	in	aluminum	foil.	Let	it	rest	for	1-2	hours.	This	is	its	well-deserved	beauty	sleep.Unwrap	your	masterpiece,	and	get	ready	to	slice.	The	reward?	Slices	of	smoky,	tender,	flavor-packed	brisket	that'll	have	you	doing	a	happy	dance.	Serve	it	up,	and	watch	your	guests	swoon!	Are	you	having
issues	with	your	Bradley	Smoker?	You’re	not	alone!	Many	people	have	experienced	problems	with	their	smokers,	and	it	can	be	frustrating	trying	to	figure	out	how	to	fix	them.		Fortunately,	there	are	solutions	available	if	you	know	where	to	look.	In	this	article,	we’ll	discuss	some	common	Bradley	Smoker	problems	and	provide	tips	on	how	to	solve	them
quickly	and	easily.		We’ll	also	share	some	preventive	maintenance	steps	that	will	help	keep	your	smoker	running	smoothly	for	years	to	come.		So	read	on	for	all	the	information	you	need	about	Bradley	Smoker	problems	–	and	how	to	make	sure	they	don’t	happen	again!	Temperature	issues	are	one	of	the	most	commonly	reported	problems	with	Bradley
Smokers.		Poor	temperature	control	can	lead	to	uneven	cooking,	burned	food,	and	a	generally	unsatisfactory	smoking	experience.		The	cause	of	temperature	fluctuation	can	vary,	but	some	common	culprits	include	positioning	the	smoker	in	an	area	that	is	exposed	to	direct	sunlight	or	wind,	using	old	or	wet	fuel,	not	allowing	enough	air	flow	through
the	smoker’s	vents,	and	leaving	the	smoke	box	lid	open	for	too	long.	To	ensure	optimal	performance	from	your	Bradley	Smoker	it	is	important	to	make	sure	that	you	are	properly	controlling	the	temperature.		Start	by	positioning	your	smoker	in	a	sheltered	spot	away	from	direct	sunlight	and	strong	winds.	Make	sure	that	the	fuel	you	are	using	is	always
freshly	lit	and	dry	for	best	results.		If	you	notice	smoke	starting	to	build	up	quickly,	open	one	of	the	vents	on	the	side	of	the	smoker	slightly	to	let	more	air	in	while	maintaining	a	controlled	temperature.		Additionally,	keep	an	eye	on	the	smoke	box	lid	–	leaving	it	open	too	long	will	allow	heat	to	escape	which	can	cause	unpredictable	temperatures	inside
your	smoker.	Smoke	generators	are	used	in	Bradley	Smokers	to	create	smoke	that	is	used	to	cook	and	flavor	food.		Problems	with	the	smoke	generator	can	cause	issues	like	irregular	smoke	production,	poor	flavor,	or	even	dangerous	fires.	The	most	common	issue	seen	with	smoke	generators	is	a	clogged	burner	or	air	intake.	This	is	caused	by	grease
buildup	over	time,	preventing	proper	airflow	and	fuel	delivery.		To	fix	this,	cleaners	must	be	run	through	the	system	to	break	up	and	remove	any	buildup	of	grease	or	residue	so	that	the	components	can	function	properly.	Another	issue	seen	with	the	smoke	generator	is	an	incorrect	setting	on	the	blower	control	switch,	causing	it	to	be	blocked	off	or
not	allow	enough	air	flow	for	proper	operation.		To	adjust	this	setting,	simply	turn	the	switch	to	the	“on”	position	and	ensure	that	there	is	enough	airflow	coming	through	it.		If	necessary,	use	a	vacuum	cleaner	to	clear	away	any	debris	that	may	be	blocking	off	the	air	intake	vent	as	well.	Poor	airflow	is	a	common	problem	with	Bradley	Smokers.		This
occurs	when	the	internal	blower	or	fan	does	not	draw	enough	air	through	the	smoker	to	provide	optimal	smoke	and	cooking	temperatures.		Poor	airflow	can	be	caused	by	several	factors,	including	a	dirty	or	clogged	air	filter,	an	improperly	adjusted	dampener,	or	an	insufficient	existing	fan	motor.		Improperly	placed	food	racks	can	also	cause	poor
airflow.	To	resolve	this	issue,	start	by	ensuring	that	all	of	your	vents	are	open	and	free	of	obstructions.		Check	your	air	filter	for	signs	of	dirt	and	debris	buildup	and	replace	it	if	necessary.	If	the	fan	motor	appears	to	be	weak	or	doesn’t	seem	to	pull	in	enough	air,	consider	replacing	it	with	a	more	powerful	model.		Lastly,	make	sure	that	your	food	racks
are	properly	spaced	for	adequate	airflow	throughout	the	smoker.	Poor	build	quality	is	one	of	the	most	common	complaints	about	Bradley	Smokers.		The	main	issue	is	that	the	parts	used	are	made	from	sub-par	materials,	and	frequently	need	to	be	replaced	or	repaired	in	order	to	keep	the	smoker	functioning	properly.		In	addition,	Bradley	Smokers	can
be	difficult	to	assemble	and	use	due	to	their	poor	construction	quality.	The	most	common	issues	include	doors	not	sealing	properly,	causing	smoke	leaks;	loose	rivets	that	require	frequent	tightening;	rusty	parts;	weak	bolts	that	don’t	hold	up	well;	warped	woods	chips	trays;	and	fragile	thermometers	that	break	easily.		These	issues	often	cause
inconsistent	smoke	results	and	can	make	it	difficult	to	maintain	a	consistent	temperature	when	smoking	food.	Fortunately,	there	are	solutions	available	for	these	issues.	Many	people	recommend	upgrading	all	of	the	major	components	such	as	the	door	seal,	thermometer,	and	wood	chips	tray	with	higher	quality	aftermarket	parts.		This	will	help	ensure
a	better	seal	on	the	unit	as	well	as	more	accurate	temperature	readings,	which	will	result	in	better	smoke	results	overall.	Bradley	Smokers	have	a	relatively	short	warranty	period	compared	to	other	smokers	on	the	market.		The	Bradley	Original	Smoker	and	Digital	Smoker	both	come	with	a	1-year	limited	manufacturer’s	warranty	which	covers	any
defects	in	workmanship	or	materials.		It	does	not	include	damage	caused	by	improper	use,	abuse	or	normal	wear	and	tear.	Bradley	Smokers	are	efficient	and	reliable	systems	for	smoking	meat,	fish	and	other	food.	However,	one	downside	to	these	smokers	is	their	limited	capacity.		Depending	on	the	size	of	the	smoker,	most	models	can	hold	up	to	25
lbs	of	food	at	a	time.	This	can	be	limiting	when	trying	to	smoke	large	amounts	of	food	for	a	larger	gathering.		Also,	some	models	are	not	tall	enough	to	fit	large	cuts	of	meat	such	as	a	whole	turkey	or	brisket.	7.Smoke	Leaks	Smoke	leaks	in	Bradley	Smokers	can	be	quite	annoying	and	can	lead	to	an	uneven	cooking	process.	Smoke	leaks	occur	when	the
door	of	the	smoker	is	not	properly	sealed	and	smoke	escapes	from	the	edges.		This	can	happen	if	the	door	was	not	installed	correctly,	or	if	the	gasket	seal	has	worn	out	over	time.		To	prevent	smoke	leaks,	it’s	important	to	check	for	a	tight	fit	between	the	door	and	body	of	the	smoker,	especially	after	replacing	parts	such	as	seals	or	latches.		If	it	does
not	feel	secure,	use	a	Phillips	head	screwdriver	to	tighten	all	screws	holding	the	door	in	place.		Moreover,	you	should	replace	any	rubber	seals	that	are	beginning	to	wear	out	–	this	will	help	ensure	that	your	Bradley	Smoker	is	producing	an	even	cook	with	minimal	leakage.		Lastly,	make	sure	that	your	valve	settings	are	correct	by	checking	that	they
are	at	least	two-thirds	of	the	way	open.	Poor	customer	service	is	a	major	issue	that	customers	of	Bradley	Smoker	have	faced.	Many	have	experienced	difficulty	getting	in	touch	with	the	company,	either	by	phone	or	through	their	website.		Some	customers	have	had	to	wait	hours	for	a	response,	and	some	have	not	received	a	response	at	all	even	after
multiple	attempts.		In	addition,	many	customers	have	reported	that	Bradley	Smoker	representatives	were	rude	and	unhelpful.		Customers	also	claim	that	the	company	does	not	honor	their	warranty	or	provide	refunds	when	products	are	damaged	or	defective.		This	is	a	major	problem	for	customers	who	have	invested	in	this	brand	of	smoker	and	expect
quality	service	from	the	company	they	purchased	from.	Bradley	Smokers	are	a	great	way	to	get	delicious	smoked	food,	but	they	can	sometimes	have	problems.		Fortunately,	many	of	these	issues	can	be	resolved	with	simple	maintenance	and	cleaning	tasks.	With	the	right	knowledge	and	attention	to	detail,	you	should	be	able	to	enjoy	your	Bradley
smoker	for	years	without	any	major	difficulties.		If	you	do	experience	a	problem	that	is	too	difficult	or	time	consuming	to	fix	yourself,	contact	customer	service	for	further	assistance.		They’ll	be	happy	to	help	find	a	solution	so	that	you	can	keep	making	amazing	dishes	with	your	trusty	smokehouse!	Your	Bradley	Smoker	may	not	be	working	due	to
incorrect	fuel/temperature	settings,	insufficient	air	flow,	or	a	faulty	heating	element.		Checking	these	components	and	ensuring	they	are	properly	set	up	can	help	resolve	the	issue.	Bradley	smokers	typically	last	between	5	to	10	years	with	proper	maintenance	and	care.	However,	the	exact	lifespan	can	vary	depending	on	the	amount	of	use	and	general
wear-and-tear	it	has	experienced.		The	key	is	to	ensure	regular	cleaning	and	servicing,	as	well	as	keeping	an	eye	out	for	any	issues	that	may	arise.	It	typically	takes	about	30	minutes	for	a	Bradley	Smoker	to	heat	up	sufficiently	for	use.	This	time	can	vary	depending	on	several	factors,	such	as	the	size	of	the	smoker	and	outdoor	temperature.		For	best
results,	keep	the	Bradley	Smoker	dry	and	protected	from	wind	to	minimize	pre-heating	time.	E1	on	a	Bradley	Smoker	indicates	that	the	temperature	is	too	low.	This	error	code	requires	you	to	reset	the	smoker	by	pressing	the	power	button	for	10	seconds	and	turning	it	back	on.		Increase	the	temperature	setting	until	the	E1	code	goes	away.	Big	Green
Egg	Not	Getting	Hot	Enough	Blackstone	Grill	Not	Getting	Gas	Traeger	Pro	780	Smoke	Setting	Big	Green	Egg	Not	Smoking	Camp	Chef	Smoke	Settings	Traeger	Pro	780	Problems	Big	Green	Egg	Not	Closing	Properly	Traeger	Pro	34	Temperature	Problem	why	Is	My	Traeger	Dropping	Temperature	Is	it	normal	of	have	difficulty	controlling	pit	temps
when	it's	fairly	hot	outside?	I'm	pretty	new	to	using	a	pellet	smoker,	only	4	or	5	cooks	under	my	belt.	First	few	went	really	well,	including	a	large	cook	on	the	4th	that	included	2	x	butts,	3	x	racks	of	spares,	a	dozen	chicken	quarters,	and	more.	Temp	control	has	been	really	solid	and	within	a	few	degrees	of	the	setting.	However,	last	Saturday	I	was
doing	some	ribs	and	had	my	cooker	set	at	225º.	I	was	really	surprised	to	see	3	hours	in	that	my	pit	temp	was	293º!	Ambient	temp	was	about	109º	and	it	was	in	direct	sunlight	so	I'm	sure	that	had	some	effect.	Is	this	to	be	expected?	Thanks	for	your	input.	if	its	really	hot	outside	and	in	direct	sun	,	yea	it	can	be	a	bit	tricky	depending	on	what	kind	of
smoker	you	have	most	of	us	think	about	dealing	with	it	as	just	being	part	of	the	game	,	holding	low	temps	in	cold	weather	is	much	easier	What	smoker	do	you	have?	Some	are	adjustable.	I	lower	my	auger's	minimum	feed	rate	in	the	summer.	I	haven't	noticed	sun	making	any	difference	but	wind	will	affect	the	temps,during	winter	I	will	put	mine	into
the	corner	of	my	carport	so	it	will	be	blocked	,direct	sunlite	runs	what	110-115	on	a	hot	day?	lowest	temps	on	the	smoker	are	150+	?	Thanks	for	the	replies	guys.	It's	a	RecTec	RT-700	and	up	until	this	last	cook,	it	had	been	really	solid.	I've	attached	the	temp	chart	from	the	cook	and	it's	interesting	how	there's	a	steady	rise	in	temp	from	200	-	300
minutes.	Ambient	temp	at	the	start	of	the	cook	was	about	104º.	At	the	time	of	the	rise,	it	was	around	108º	and	that's	about	when	the	sun	would	have	been	shining	directly	on	the	back	of	the	grill.	Thanks	again	for	your	input.	I'll	keep	an	eye	on	this	over	the	next	few	cooks	and	report	back	if	I	continue	to	have	temp	control	issues.	You	can	adjust	the
auger	right	in	the	app.	I	have	the	680	which	is	similar	to	the	700.




