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Model: GT3927-PO

INTRODUCTION

This manual provides detailed instructions for the assembly, operation, and maintenance of your Giantex Outdoor Vertical
Charcoal Smoker. Please read this manual thoroughly before using the smoker to ensure safe and efficient operation.
Keep this manual for future reference.
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Image: The Giantex Outdoor Vertical Charcoal Smoker, shown with its main body, two detachable grill nettings, a charcoal pan, and a
water pan. The smoker features double doors and a built-in thermometer.

IMPORTANT SAFETY INFORMATION

o Always operate the smoker outdoors in a well-ventilated area.

« Do not use the smoker indoors or in enclosed spaces.

o Keep children and pets away from the hot smoker.

o Use heat-resistant gloves when handling hot components.

o Ensure the smoker is placed on a stable, level, non-combustible surface.
o Never leave a lit smoker unattended.

« Do not use gasoline, kerosene, or alcohol for lighting charcoal. Use only charcoal lighter fluid or approved fire
starters.

o Allow the smoker to cool completely before cleaning or storing.



o Regularly inspect the smoker for any damage or wear.

Probuct COMPONENTS

Familiarize yourself with the parts of your Giantex Vertical Charcoal Smoker:
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Image: A detailed diagram illustrating the key components of the smoker, including the 4 air vents, galvanized door handles, metal side
handles, charcoal pot, solid metal legs, and machine washable grill nettings.
o Main Smoker Body: The primary structure of the smoker.
» Double Doors: Upper and lower doors for access to cooking and charcoal compartments.

« Thermometer: Integrated into the upper door for temperature monitoring.

Air Vents: Four adjustable vents on the sides for airflow control.

Grill Nettings: Two detachable chrome-plated grill racks for cooking food.

Charcoal Pan: A pan for holding charcoal.



o Water Pan: A pan for holding water or other liquids to add moisture and flavor.

o Handles: Spring-shaped door handles and metal side handles for portability.

o Legs: Sturdy metal legs for stability.

SETUP AND ASSEMBLY

Assembly of the Giantex Vertical Charcoal Smoker is straightforward. Follow these steps:

1.

Unpack Components: Carefully remove all parts from the packaging and verify against the components list.

2. Attach Legs: Securely attach the solid metal legs to the base of the smoker body using the provided hardware.
3.
4

. Insert Pans and Racks: Place the charcoal pan at the bottom compartment. Position the water pan above the

Install Handles: Attach the spring-shaped handles to the doors and the metal side handles to the smoker body.

charcoal pan (if using). Insert the two grill nettings into the upper cooking compartment at your desired height.

Initial Burn-in (Optional but Recommended): Before first use, it is recommended to perform a burn-in to remove
any manufacturing oils or residues. Load a small amount of charcoal, light it, and let the smoker run for 1-2 hours
with the doors open. Allow to cool completely afterwards.



Image: An interior view of the Giantex Smoker, showing the placement of the two grill nettings, the charcoal pan, and the water pan within
its two-door design.

OPERATING INSTRUCTIONS

1. Preparing for Smoking

o Charcoal: Place charcoal briquettes or lump charcoal in the charcoal pan.

« Wood Chips/Chunks: For smoke flavor, add pre-soaked wood chips or chunks directly onto the hot charcoal or in a
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separate smoker box if preferred.

o Water Pan: Fill the water pan with water, broth, beer, or other liquids to add moisture to your food and help regulate
temperature.

« Food Placement: Arrange food on the grill nettings in the upper compartment, ensuring adequate space for air
circulation.

2. Lighting the Smoker

» Use a charcoal chimney starter or an electric charcoal starter to light the charcoal. Once the charcoal is glowing and
covered in a light ash, carefully transfer it to the charcoal pan in the smoker.

o Close the lower door.

3. Temperature Regulation

The integrated thermometer on the upper door helps monitor the internal temperature. Adjust the four air vents on the
sides to control airflow and thus the temperature:

o Increasing Temperature: Open the vents wider to allow more oxygen, which will make the charcoal burn hotter.
« Decreasing Temperature: Close the vents partially to restrict oxygen, which will lower the charcoal temperature.

o Achieving stable temperatures may require some practice.



Multi-layer Fumigation & Circulation Heating

Image: A diagram illustrating the multi-layer fumigation and circulation heating process within the smoker, showing heat rising from the
charcoal and circulating around the food for even cooking and smoking.

4. Double Door Design Advantage

The smoker features a convenient double door design. This allows you to access the charcoal pan (lower door) to add
more charcoal or wood chips without opening the upper cooking chamber. This minimizes heat and smoke loss from the
food compartment, helping to maintain a more consistent smoking temperature and preserve food flavor.



Image: The Giantex Smoker in an outdoor setting, demonstrating its use for cooking various foods like chicken and ribs, with the double
doors open to show the interior capacity.

MAINTENANCE AND CARE

o Cleaning After Each Use:

1.

Allow the smoker to cool completely.

2. Remove grill nettings, charcoal pan, and water pan.
3. Discard ash from the charcoal pan.

4.
5

Wash grill nettings and pans with warm, soapy water. They are machine washable.

. Wipe down the interior and exterior of the smoker body with a damp cloth.

« Deep Cleaning: Periodically, perform a more thorough cleaning to remove built-up grease and residue. Use a grill
brush for the nettings and a degreaser for the interior.

o Storage: Store the smoker in a dry, covered area to protect it from weather elements when not in use.



* Rust Prevention: The smoker is made of high-temperature resistant spray-painted carbon steel. To prevent rust,
ensure it is dry before storage and consider applying a thin coat of cooking oil to the grill nettings after cleaning.

TROUBLESHOOTING

Problem

Temperature too low /
Cannot reach desired
temperature

Temperature too high

Excessive smoke / Bitter
taste

Food not cooking evenly

Possible Cause

Insufficient airflow; too little charcoal;
wet charcoal; external weather
conditions.

Too much airflow; too much charcoal.

Too many wood chips; improper
wood type; insufficient airflow.

Uneven heat distribution;
overcrowding.

PRobDuUCT SPECIFICATIONS

Solution

Ensure all air vents are fully open. Add more
charcoal. Use dry charcoal. Shield smoker from
wind.

Partially close air vents. Reduce amount of
charcoal.

Reduce amount of wood chips. Ensure proper
airflow. Use appropriate smoking wood.

Ensure charcoal is evenly distributed. Do not
overcrowd the grill nettings. Rotate food if
necessary.

Feature

Brand

Model Name
Model Number
Power Source
Color

Outer Material
Item Weight
Product Dimensions
Fuel Type
Manufacturer
ASIN

Date First Available

Detail

Giantex

Vertical Charcoal Smoker

GT3927-PO

Charcoal
Black

Alloy Steel

33.5 Pounds

17"D x 18.5"W x 40"H

Charcoal

Giantex

B07YG4CWCP

September 27, 2019



Image: A diagram showing the key dimensions of the Giantex Smoker, including height, width, and depth, as well as internal measurements
for various compartments.

WARRANTY AND SUPPORT

For warranty information, product support, or to purchase replacement parts, please contact Giantex customer service.
Refer to your purchase documentation for specific warranty terms and contact details.
You can also visit the official Giantex store for more information and products:Giantex Store on Amazon

© 2025 Giantex. All rights reserved.


https://www.amazon.com/stores/Giantex/page/5CAD1B16-908A-413E-8AEB-967B2F140721
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