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READ ALL INSTRUCTIONS BEFORE INSTALLING AND USING THE GRILL

Traeger’ing is more fun with friends! (No, really, you will need two people to lift the grill.)

NOTE: We recommend you use the packing to prop
up the grill to make attaching the legs easier.

n REMOVE GRILL PARTS AND PACKAGING ﬁ THIS WILL REQUIRE TWO PEOPLE.

NOTE: You should assemble grill on a clean, flat surface, as
you will need to lay it on its back at times during assembly.

E INSTALL LEGS AND BRACES

GRILL IS HEAVY. USE TWO PEOPLE TO LIFT.
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B ATTACH POWER CORD, SMOKE STACK/CHIMNEY CAP _;2i§
ASSEMBLY, AND SIDE LIFT HANDLE

N
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THIS WILL REQUIRE TWO PEOPLE.

E PLACE GRILL GRATES, BUCKET,
&

AND HOPPER SAFETY GRATE
/ W ; A

Yﬂ“ ARE READY Tn SEASON Yﬂ““ 4= l Refer to your Owner’s Manual for operating
GRILL AND GET TRAEGER'ING! .. instructions.
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WOOD FIRED GRILLS
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WOOD FRED

REVOLUTION

GET THE MOST OUT OF YOUR GRILL

WIFIRE gives you the freedom to grill on the go anytime, from anywhere by letting you change
temperatures, monitor food temps, and more right from your smart phone. Simply download the
Traeger App to connect your grill to your phone and home network. To learn more about WiFIRE,
the Traeger App and more ways to connect, go to traegergrills.com/app.

HARDWOOD PELLETS

At Traeger, we're big on taste. That’s why we create our own 100% all-natural hardwood pellets,
ensuring only the best quality wood is used to flavor your food and burn the most efficiently and
reliably. Our pellets are designed exclusively to work with our controller and proprietary Grilling
Logic. We can’t guarantee the same results from other pellet brands, so we always recommend
using our pellets for the optimal experience.

RECIPES

Now to the best part—the food. Let our culinary creations inspire you, from the Traeger

Chicken Challenge and baked apple pie to smoked cocktails and jalapeiio poppers, find recipes for
any occasion through the Traeger App. Plus, with GrillGuide you’ll be able to master more recipes
thanks to its step-by-step guidance through the entire cook cycle. All of these recipes and more can
be found on the Traeger App or at traegergrills.com/recipes.

SAFETY & MAINTENANCE

Regular cleaning of your grill will avoid grease buildup while maintaining peak performance and
temperature. Making sure your grill is clean has never been easier thanks to Traeger’s lineup of
products like our custom Drip Tray and Grease Bucket Liner, as well as our All Natural Cleaner.
Remember, your Traeger gets really hot, so always keep your grill at a safe distance from your home
or any combustible materials. We recommend keeping at least 18 inches (45.7 cm) on all sides free
as well as 40 inches (102 cm) overhead.
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WOOD FIRED GRILLS

PELLET GUIDE
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INTERNAL TEMPERATURE GUIDE

RARE: 125°F | MED WELL: 155°F
PULLED: 205°F MED RARE: 135°F |  WELL: 160°F

MED: 145°F | BRISKET: 205°F

Download the Traeger App for access to hundreds of free wood-fired recipes, from the main dish
to appetizers, desserts, and even some smokin’ cocktails. Available on i0S & Android.

Follow Traeger to stay up-to-date on the latest products, enter giveaways, learn tips from
our pros, and get a brand new recipe every single day, 365 days a year.

You
C]

@TRAEGERGRILLS | @TRAEGERRECIPES
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