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Smoker

User Instruction Manual

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and
troubleshooting of your Z GRILLS ZPG-7002B Wood Pellet Grill & Smoker. Please read all instructions
thoroughly before assembly and first use to ensure proper functionality and to prevent injury or damage.
The Z GRILLS ZPG-7002B is an 8-in-1 wood pellet grill designed for versatile outdoor cooking, including
grilling, smoking, baking, roasting, braising, searing, and char-grilling. It features automatic temperature
controls for consistent cooking results.
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Figure 1.1: The Z GRILLS ZPG-7002B Wood Pellet Grill and Smoker, shown with its main body, pellet hopper, control panel,
and chimney. A free grill cover is also visible.

2. SAFETY INFORMATION

Adherence to these safety guidelines is crucial for preventing accidents and ensuring the longevity of your grill.
o Outdoor Use Only: Operate the grill exclusively outdoors in a well-ventilated area. Never use it inside a
building, garage, or any enclosed space.

o Clearance: Maintain a minimum distance of 10 feet (3 meters) from combustible materials, including
walls, fences, and vegetation.

« Stable Surface: Always place the grill on a level, non-combustible surface.

o Children and Pets: Keep children and pets away from the grill at all times, especially during operation,
as surfaces become extremely hot.

o Fuel: Use only food-grade wood pellets specifically designed for pellet grills. Do not use charcoal, lighter
fluid, or other accelerants.



o Grease Fires: In the event of a grease fire, turn off the grill and close the lid. Do not use water to
extinguish grease fires. Keep a fire extinguisher readily available.

o Hot Surfaces: Always use heat-resistant gloves or mitts when handling hot components or opening the
grill lid.

o Electrical Safety: Ensure the power cord is properly grounded and protected from damage. Do not
operate the grill in wet conditions.

o Pellet Storage: Store wood pellets in a dry, airtight container to prevent moisture absorption, which can
affect performance.

3. CompPONENTS OVERVIEW

Familiarize yourself with the main parts of your Z GRILLS ZPG-7002B:

« Main Cooking Chamber: The primary area where food is cooked.

o Pellet Hopper: Stores wood pellets, located on the left side of the grill.

« Digital Controller: Manages temperature settings and pellet feed rate.

o Auger System: Feeds pellets from the hopper to the firepot.

« Hot Rod Igniter: Electrically ignites the pellets in the firepot.

« Induction Fan: Circulates air for even heat distribution and smoke production.

o Drip Tray: Collects grease and directs it to the grease bucket, preventing flare-ups.
o Grease Bucket: Catches grease from the drip tray.

o Cooking Grates: Includes a main cooking grate and a secondary warming rack.

o Chimney/Smokestack: Vents smoke and exhaust gases.

o Wheels and Base: Provides mobility and stability for the grill.
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Figure 3.1: An internal diagram illustrating the pellet feed system. Hardwood pellets are loaded into the hopper (1), regulated
by the digital controller (2). The auger (4) carries pellets to the firepot where a hot rod (5) ignites them. An induction fan (3)
stokes the fire, and a drip tray (6) keeps grease away from the flame.

4. SETUP AND ASSEMBLY

Follow these general steps for assembling your Z GRILLS ZPG-7002B. Refer to the included assembly guide
for detailed, step-by-step instructions and diagrams.

1. Unpack Components: Carefully remove all parts from the packaging. Verify that all components listed in
the assembly guide are present and undamaged.

2. Assemble the Stand: Attach the legs and bottom shelf to form the grill's base. Ensure all bolts are
securely tightened.

3. Mount the Main Body: Carefully lift and secure the main cooking chamber onto the assembled stand.

4. Install Hopper and Chimney: Attach the pellet hopper assembly to the side of the main body and
secure the chimney to the top.

5. Attach Handles and Accessories: Install the lid handle, side handle (if applicable), and the grease
bucket hanger.



6. Insert Internal Components: Place the firepot, heat baffle, drip tray, and cooking grates (main and
secondary) inside the cooking chamber. Ensure the drip tray is correctly angled to direct grease to the
bucket.

7. Connect Electrical: Plug the digital controller into a grounded outdoor electrical outlet.

Figure 4.1: The Z GRILLS ZPG-7002B with its lid open, revealing the main cooking grates and the secondary warming rack.
This view is typical during the final stages of assembly or before cooking.

5. INITIAL BURN-IN PROCEDURE

Before cooking any food, a crucial initial burn-in process is required to season the grill and burn off any



manufacturing oils or residues. This ensures optimal performance and food safety.

1. Load Pellets: Fill the pellet hopper with high-quality, food-grade wood pellets.

2. Prime the Auger: Turn on the grill and set the temperature to the lowest smoke setting. Allow the auger
to feed pellets into the firepot until smoke is visible. This may take several minutes.

3. Set High Temperature: Once smoke is consistently produced, increase the temperature setting to
450°F (232°C).

4. Run for One Hour: Close the grill lid and allow the grill to operate at 450°F for at least one hour. This
process will burn off any residual oils and prepare the cooking surfaces.

5. Cool Down: After one hour, turn the grill off and allow it to cool completely before proceeding with
cooking.

6. OPERATING INSTRUCTIONS

The Z GRILLS ZPG-7002B offers versatile cooking options with its digital control system.

6.1. Loading Pellets

Ensure the pellet hopper is adequately filled before starting your cook. Use only dry, food-grade wood pellets.




Figure 6.1: A person pouring wood pellets from a bag into the pellet hopper of the Z GRILLS ZPG-7002B. The hopper is
located on the left side of the grill.

6.2. Digital Temperature Control
The digital controller allows precise temperature management for various cooking methods.

o Power On/Off: Use the main power switch to turn the grill on or off.

o Setting Temperature: Rotate the control dial to select your desired cooking temperature, ranging from
180°F to 450°F. The grill will automatically feed pellets and adjust fan speed to maintain the set
temperature.

« Monitoring: The digital display shows the current internal grill temperature.
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Figure 6.2: A close-up of the Z GRILLS ZPG-7002B's digital control panel, highlighting the temperature display and control
knob. This image also points out the advanced pellet feed system and the durable, water-resistant printing on the grill.



6.3. 8-in-1 Cooking Versatility
Your Z GRILLS ZPG-7002B is capable of multiple cooking functions:

o Grill: Direct heat cooking for searing and charring.

» Smoke: Low and slow cooking for infusing deep smoky flavor.

o Bake: Indirect heat for items like bread, pizzas, or casseroles.

o Roast: Higher indirect heat for larger cuts of meat or vegetables.
o Braise: Slow cooking in liquid, often after searing.

o Sear: High-temperature cooking to create a crust.

o Char-grill: Achieving grill marks and a smoky char.
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Figure 6.3: Various cuts of steak and asparagus cooking on the main grates of the Z GRILLS pellet grill, demonstrating its
grilling capability.

7. MAINTENANCE

Regular cleaning and maintenance will extend the life of your grill and ensure consistent performance.
« Ash Removal: After each use, once the grill is completely cool, remove ash from the firepot and cooking
chamber. Excessive ash can impede airflow and ignition.

o Clean Cooking Grates: Use a grill brush to clean cooking grates after each use. For deeper cleaning,
remove and wash with warm, soapy water.

o Clean Drip Tray: Regularly clean the drip tray to prevent grease buildup, which can lead to flare-ups.
o Grease Bucket: Empty the grease bucket frequently.
o Exterior Cleaning: Wipe down the exterior surfaces with a damp cloth. Avoid abrasive cleaners.

« Pellet Hopper: Periodically empty the hopper of old pellets, especially if the grill will not be used for an
extended period, to prevent moisture absorption and pellet degradation.

8. TROUBLESHOOTING

This section addresses common issues you might encounter with your Z GRILLS ZPG-7002B.

Problem Possible Cause Solution



No pellets in firepot, igniter failure, power

Problem Possible Cause
Grill not

starting/igniting  issue, excessive ash.
Temperature

fluctuations

Lid opened frequently, low pellet level, dirty
temperature probe, strong winds.

Solution

Check pellet level, ensure power
connection, clean firepot, prime auger.

Keep lid closed, refill pellets, clean probe,
position grill away from wind.

Lower temperature for smoking, ensure

No smoke Too high temperature, insufficient pellets,
production wet pellets.
Auger not

fresh, dry pellets.

Clear any pellet jams, ensure pellets are

Pellet jam, motor issue, foreign object.

feeding pellets

9. SPECIFICATIONS

dry and free of debris.

Key technical specifications for the Z GRILLS ZPG-7002B Wood Pellet Grill & Smoker:

Feature

Brand

Model Number

Power Source

Color

Outer Material

Item Weight

Product Dimensions (D x W x H)
Total Cooking Area

Main Cooking Area

Secondary Cooking Rack

Hopper Capacity

Adjustable Temperature Range

Specification

Z GRILLS

ZPG-7002B

Wood Pellet (Electric for controls)
Black

Stainless Steel

84 Pounds

22" x 48" x 51"
Approximately 700 sq. inches
Approximately 513 sq. inches
Approximately 187 sq. inches

20 Ibs

180°F to 450°F



-Total Cooking Area: 694 sq.in.

-Main Cooking Area: 504 sq.in.
-Cooking Temperature:180°F to 450°F
-Hopper Capacity: 20 lbs

-Product Dimension:48"L x 22"W x 51"H
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Figure 9.1: A diagram outlining the key specifications of the Z GRILLS ZPG-7002B, including total cooking space, hopper

capacity, and overall dimensions. It also illustrates the capacity in terms of chickens, rib racks, and burgers.

10. WARRANTY AND SUPPORT

For warranty information, product registration, or technical assistance, please contact Z GRILLS customer
support or visit their official website.
You can find more information and support resources by visiting theZ GRILLS Store on Amazon.

11. OFFiciAL ProbucT VIDEOS

No official seller videos were provided in the product data for embedding in this manual. For visual guides or
demonstrations, please refer to the Z GRILLS official website or their authorized channels.

© 2025 Z GRILLS. All rights reserved.



https://www.amazon.com/stores/ZGRILLS/page/FFF3CA98-B2CE-4684-BBDE-6116796B267A
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