
 

 

 ProGrill Digital Controls—Standard! -

fully automatic control your grill from a 

smoking low of 180° to a Smoking Hot 

sear of  700°  with just the push of a 

button.  

 Sleek Style—Fits in any yardscape 

 Porcelain Enamel combustion module -

extremely durable in high temperature 

applications and easy to clean.  

 The Stainless Steel Grill body provides 

high style, maximum durability, and easy 

clean up.  

 2 Folding Side Shelves Standard 

 Rear Mounted Pellet Hopper—holds an 

easy to load 23 lbs of pellets for hours of 

cooking time. 

 SnH Outdoor Grilling Center has a 1460 

Sq In Cooking Area over slide out 4 

shelves  

 Includes a meat temperature probe 

 The Hot House Flavor Dome is designed 

to vaporize the cooking juices and pro-

vides the option of direct cooking  

 Easy to remove grease drawers on either 

side of the grill makes for easy excess 

grease cleanup. 

 Easy Set Up—the grill is 100% pre-

assembled for easy set up. 

  A full cart along with heavy duty casters 

 SnH Outdoor grilling Center               

49” W x 56” H x 36” D  

We’re The Pellet Grill People 

 

IT’S NOT JUST A GRILL—IT’S A COOKING CENTER! 

Grill—Bake—Smoke—Sear 

Outdoor High Capacity Cooking Center 
“The all in one affordable Outdoor Cooking Center” 



 

 Digital Controls 

      Push Button Smoking 

      Push Button Grilling 

      Push Button Searing 

 Meat Thermometer 

 Stainless Steel               

Construction 

 Porcelain Enamel         

Burn System 

 2 Side Shelves Standard 

 23 Lb Pellet Hopper 

 Convection Cooking 

 Direct Cooking 

 Twin Grease Drawers 

 Full Cart Standard 

 100% Assembled 

 4 Pull-Out Cooking Racks 

 4 Casters for easy      

movement 

 

 

 

Smoke-N-Hot Outdoor Grilling Center 
“The all in one affordable Outdoor Cooking Center” 

Push a button - cook a perfect meal—we take the guess work out of grilling! The 

Smoke-N-Hot digital control is the heart of the grill, allowing you to become a master 

backyard chef. Simply push the Smart Start to start the grill, then set it to the 

temperature you want to cook at. Looking to smoke a juicy, tender brisket? Just set 

the temperature and your grill will hover at 220° . Want to sear a mouth watering rib 

eye? Just boost the temperature to 700° . Whatever special recipe you have, you can 

set the temperature anywhere from 180°  to 700°  and cook perfect meals with the 

meat probe. When your meat reaches the internal temperature you have set, the 

control automatically drops in to smoke mode at 180°. No more overcooked meat.  

New!  Easy to read Blue LED lighting on the control panel allows you to see your 

settings -  even in bright light! 

Contact Your Dealer 

To Get Your 

Smoke-N-Hot 

Grill Today! 

Smoke-N-Hot grills use porcelain enamel 

coating! The result is very smooth durable 

surface that will not corrode and resists 

scratches better than any powder coating. 

This makes clean up easy and your grill a life 

time value. 

Smoke-N-Hot Grills—3800 NE 68th St, Vancouver WA 98661—[T] 360-433-9366  [E] info@smokenhotgrills.com 


