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LANDMANN Vinson 200 Smoker - 16-inch Classic Smoker
with 4-in-1 Functions Instruction Manual

Model: Vinson 200 | Brand: Landmann

1. IMPORTANT SAFETY INSTRUCTIONS

Please read and understand all safety instructions before assembling, operating, or cleaning your LANDMANN
Vinson 200 Smoker. Failure to follow these instructions can result in serious injury or property damage.

Outdoor Use Only: This smoker is designed for outdoor use only. Do not operate indoors or in enclosed
areas.

Keep Away from Combustibles: Always place the smoker on a level, non-combustible surface at least 3
meters (10 feet) away from any combustible materials (e.g., wooden decks, fences, buildings, dry leaves).

Supervise Children and Pets: Keep children and pets away from the smoker at all times, especially during
operation.

Hot Surfaces: The smoker's surfaces will become extremely hot during use. Use heat-resistant gloves or mitts
when handling hot components.

Proper Ventilation: Ensure adequate airflow around the smoker to prevent carbon monoxide buildup.

Use Approved Fuel: Only use charcoal or wood chips/chunks specifically designed for smoking and grilling.
Do not use gasoline, kerosene, or alcohol to light or relight charcoal.

Ash Disposal: Allow ashes to cool completely before disposing of them. Never dispose of hot ashes in
combustible containers.

Stability: Ensure the smoker is stable and on a firm, level surface before and during use to prevent tipping.

2. PRODUCT OVERVIEW

The LANDMANN Vinson 200 is a versatile 16-inch classic smoker designed for a variety of outdoor cooking
methods. Its robust construction and thoughtful design ensure optimal performance and durability.
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Figure 2.1: Fully assembled LANDMANN Vinson 200 Smoker, showcasing its main chamber, firebox, and chimney.

Key Features:

4-in-1 Functions: Capable of direct grilling, indirect grilling, smoking, and classic American barbecue.

Enameled Steel Grates: Features a 3-part solid enameled steel cooking grate for excellent heat retention and
easy cleaning.

Optimal Air Circulation: The rounded design of the cooking chambers ensures efficient and even air and
smoke distribution.

Integrated Thermometer: A lid-mounted thermometer allows for precise temperature monitoring.



Durable Construction: Made from alloy steel and stainless steel for longevity.

3. SETUP AND ASSEMBLY

While specific assembly steps are detailed in the separate assembly guide provided with your product, this section
outlines general setup considerations.

1. Unpacking: Carefully unpack all components and verify against the parts list in your assembly guide. Remove
all packaging materials.

2. Assembly: Follow the step-by-step instructions in the assembly guide. Ensure all bolts, nuts, and screws are
securely tightened. Do not overtighten.

3. Placement: Position the smoker on a stable, level, non-combustible surface outdoors, away from any
flammable structures or materials.

4. Initial Burn-in (Seasoning): Before first use, it is recommended to perform an initial burn-in to remove any
manufacturing residues and season the grates.

Load the firebox with a small amount of charcoal and light it.

Close the lids and allow the smoker to heat up to approximately 150-200°C (300-400°F) for 1-2 hours.

Allow the smoker to cool completely before cleaning and first use.

4. OPERATING INSTRUCTIONS

The LANDMANN Vinson 200 offers four primary cooking functions. Understanding how to manage charcoal and
airflow is key to successful results.

4.1. Fueling the Smoker

Charcoal: Use high-quality lump charcoal or briquettes. Place charcoal in the charcoal grate within the firebox
(for smoking/indirect grilling) or directly on the main chamber charcoal grate (for direct grilling).

Lighting: Use a charcoal chimney starter or approved fire starters. Never use lighter fluid or other volatile
liquids.

Wood Chips/Chunks: For smoking, add pre-soaked wood chips or chunks directly onto the hot charcoal in
the firebox.

Figure 4.1: Properly lit charcoal, ready for cooking.

4.2. Temperature Control
Temperature is controlled by adjusting the air vents on the firebox and the chimney damper. More open vents
increase airflow and temperature; closing them reduces airflow and temperature.



Lid Thermometer: Monitor the internal temperature using the integrated lid thermometer.

Air Vents: Adjust the air intake vent on the firebox and the exhaust damper on the chimney to fine-tune the
temperature.

Figure 4.2: Meat cooking on the main grill grate, demonstrating the smoker's capacity.

4.3. Cooking Functions
The Vinson 200 is designed for versatility:

Direct Grilling: Place charcoal directly under the food on the main cooking grate. Ideal for searing and quick
cooking.

Indirect Grilling: Place charcoal in the firebox or to one side of the main chamber, with food on the main grate
away from direct heat. Suitable for larger cuts or foods requiring longer cooking times.

Smoking: Use the firebox to generate smoke and heat, which then flows into the main cooking chamber. This
method is perfect for tender, flavorful results.

Classic American Barbecue: A combination of indirect heat and smoke, often at lower temperatures for
extended periods, to achieve tender, smoky meats.



Figure 4.3: The smoker in use during a social gathering, demonstrating its practical application.

Figure 4.4: Close-up view of smoked meat, highlighting the smoker's capability for low-and-slow cooking.

5. MAINTENANCE AND CARE



Regular cleaning and maintenance will extend the life of your smoker and ensure optimal performance.

After Each Use:

Allow the smoker to cool completely.

Remove cooking grates and charcoal grates. Scrape off any food residue with a grill brush. The
enameled steel grates are designed for easy cleaning.

Empty cooled ashes from the firebox and main chamber.

Wipe down interior and exterior surfaces with a damp cloth.

Deep Cleaning: Periodically, perform a more thorough cleaning. Use warm soapy water for grates and interior
surfaces. Rinse thoroughly and dry completely to prevent rust.

Storage: Store the smoker in a dry, covered area when not in use. A grill cover is recommended to protect it
from the elements.

Rust Prevention: Lightly coat cooking grates with cooking oil after cleaning to prevent rust. Inspect the
smoker regularly for any signs of rust and address them promptly.

Figure 5.1: Clean cooking grates, ready for the next use.

6. TROUBLESHOOTING

This section addresses common issues you might encounter with your smoker.

Problem Possible Cause Solution

Temperature too
low

Insufficient charcoal, vents closed, wet
charcoal.

Add more charcoal, open air vents, ensure
charcoal is dry.

Temperature too
high

Too much charcoal, vents too open. Reduce charcoal quantity, partially close air vents.

Excessive smoke /
Bitter taste

Too many wood chips, unseasoned
wood, insufficient airflow.

Use fewer wood chips, ensure wood is seasoned,
check airflow.

Food not cooking
evenly

Uneven heat distribution, lid opened
too frequently.

Distribute charcoal evenly, avoid frequent lid
opening, rotate food if necessary.

7. SPECIFICATIONS

Detailed technical specifications for the LANDMANN Vinson 200 Smoker.

Feature Detail

Brand Landmann

Model Number 11422

Model Name Vinson 200 Smoker

Color Black



Product Dimensions (L x W x H) 149 x 128 x 82 cm (58.7 x 50.4 x 32.3 inches)

Item Weight 53 Kilograms (116.8 lbs)

Material Alloy Steel, Stainless Steel

Power Source Charcoal

Fuel Type Charcoal

Spare Parts Availability Information unavailable

Feature Detail

8. WARRANTY AND SUPPORT

For specific warranty details, please refer to the warranty card included with your purchase or contact the retailer.
LANDMANN products are designed for durability and performance.

If you require technical assistance, have questions about assembly, operation, or need to report a defect, please
contact LANDMANN customer support directly. Contact information can typically be found on the manufacturer's
website or in the documentation provided with your product.

Manufacturer: LANDMANN GmbH & Co. KG

© 2023 Landmann. All rights reserved. This manual is for informational purposes only.
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