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Masterbuilt 20070210

Masterbuilt 30-inch Analog Electric Smoker
Instruction Manual

Model: 20070210
Brand: Masterbuilt

1. INTRODUCTION

The Masterbuilt 30-inch Analog Electric Smoker is designed to make slow smoking simple and enjoyable. Its
robust construction and intuitive controls allow for consistent results, whether you're a seasoned pitmaster or
just starting out. This manual provides essential information for assembly, operation, maintenance, and
troubleshooting to ensure optimal performance and longevity of your smoker.

Key Features:

Spacious Cooking Area: 548 sq. inches with 3 chrome-coated racks.

Powerful Heating: 1500 watt heating element for consistent temperatures.

Efficient Insulation: Dual-wall insulation helps maintain stable temperatures.

Convenient Access: Front-loading wood chips tray and removable water/drip pan for easy use and
cleaning.

Temperature Monitoring: Built-in temperature gauge in the door for precise control.
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Figure 1: Front view of the Masterbuilt 30-inch Analog Electric Smoker.

2. SETUP AND ASSEMBLY

Before first use, ensure all packaging materials are removed from inside the smoker. Assembly is
straightforward and requires minimal tools.

Assembly Steps:

1. Attach the Legs: Turn the smoker upside down. Secure each of the four legs to the corners of the
smoker using the provided screws.

2. Attach Handles: Once the legs are attached, stand the smoker upright. Line up the holes on the side of
the smoker and attach the side handles using the appropriate screws.



3. Install Door Handle and Temperature Gauge: Attach the door handle to the door using the designated
screws. Then, secure the temperature gauge to the door with the wingnut, ensuring not to overtighten.

4. Insert Racks and Trays: Slide the three chrome-coated smoking racks into the guides on the sidewalls,
ensuring the bent side of the rack faces the rear. Place the wood chip bowl and water bowl onto the wood
chip grate, then slide this assembly into place at the bottom of the smoker.

5. Slide in Drip Tray: Insert the grease drip tray into the grooves located underneath the smoker.

6. Connect Analog Controller: Insert the analog temperature control unit into the side of the smoker.

Figure 2: Interior view showing the three chrome-coated racks and lower tray area.



Figure 3: Close-up of the analog temperature control dial.

Assembly Video:

Your browser does not support the video tag.

Video 1: Detailed assembly instructions for the Masterbuilt 30-inch Analog Electric Smoker. This video demonstrates how to
attach the legs, handles, and internal components.

3. OPERATING INSTRUCTIONS

The Masterbuilt Electric Smoker is designed for ease of use, allowing you to achieve delicious smoked results
with minimal effort.

Pre-Seasoning (Before First Use):

Before cooking any food, it is crucial to pre-season your smoker. This process burns off any manufacturing oils
and prepares the interior for smoking, enhancing flavor and performance.

1. Ensure the water pan and wood chip tray are empty.

2. Plug in the smoker and set the temperature control to 275°F (135°C).

3. Allow the smoker to run for 3 hours.

4. After 3 hours, turn off the smoker and let it cool completely.

Smoking Process:

1. Prepare Wood Chips: For optimal smoke flavor, soak wood chips in water for at least 30 minutes before
placing them in the wood chip tray.

2. Add Water to Pan: Fill the water pan with water, juice, or other liquids to add moisture and flavor to your



food.

3. Preheat Smoker: Plug in the smoker and set the desired temperature using the analog control dial. Allow
the smoker to preheat for 15-20 minutes, or until the internal temperature gauge reaches the set point.

4. Load Food: Carefully place your food on the chrome-coated racks. Utilize all three racks for larger
quantities or different items.

5. Monitor Temperature: Use the built-in temperature gauge on the door to monitor the internal
temperature of the smoker throughout the cooking process. Adjust the analog control as needed to
maintain your desired temperature.

6. Add Wood Chips (as needed): The front-loading wood chip tray allows you to add more wood chips
without opening the main door, minimizing heat loss.

Figure 4: The Masterbuilt Electric Smoker is designed for outdoor use.

Product Overview Video:

Your browser does not support the video tag.

Video 2: A brief product overview highlighting the features and benefits of the Masterbuilt 30-inch Analog Electric Smoker.

4. MAINTENANCE AND CARE

Regular cleaning and maintenance will extend the life of your Masterbuilt Electric Smoker and ensure consistent
performance.

Cleaning:

After Each Use: Allow the smoker to cool completely. Remove the chrome-coated racks, wood chip tray,
water pan, and drip pan. Wash these components with warm, soapy water.



Interior Cleaning: Wipe down the interior of the smoker with a damp cloth. For stubborn grease, a mild
degreaser can be used. Avoid abrasive cleaners that could damage the finish.

Exterior Cleaning: Clean the exterior with a damp cloth and mild detergent. Dry thoroughly.

Storage:

Store the smoker in a dry, protected area when not in use. If storing outdoors, consider using a weather-
resistant cover to protect it from the elements.

5. TROUBLESHOOTING

If you encounter issues with your Masterbuilt Electric Smoker, refer to the following common troubleshooting
tips:

Smoker Not Heating: Ensure the power cord is securely plugged into a grounded outlet. Check the
analog temperature control dial to confirm it is set to a desired temperature. Verify that the heating
element is not obstructed or damaged.

Insufficient Smoke Production: Ensure wood chips are properly soaked and placed in the wood chip
tray directly above the heating element. Check that the temperature is set high enough to generate smoke
(typically above 200°F).

Temperature Fluctuations: Ensure the smoker door is properly latched and sealed. Avoid opening the
door frequently, as this causes heat loss. Check for any blockages in the vents.

Food Not Cooking Evenly: Rotate racks periodically for more even cooking. Ensure the smoker is not
overloaded, allowing for proper air circulation around the food.

For more detailed troubleshooting or persistent issues, please refer to the official user guide or contact
Masterbuilt customer support.

6. SPECIFICATIONS

Feature Specification

Brand Masterbuilt

Model Name 20070210

Power Source Electric

Color 30" Black (Old Version)

Outer Material Plastic

Item Weight 50.3 Pounds

Inner Material stainless_steel

Fuel Type Electric

Manufacturer Masterbuilt

Product Dimensions 26.8 x 20 x 40.2 inches



Country of Origin USA

Feature Specification

7. WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the official user guide or contact
Masterbuilt directly.

User Guide (PDF): Download User Guide

Customer Support: Refer to the contact information provided in your user guide or on the official
Masterbuilt website.

© 2025 Masterbuilt. All rights reserved.
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