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Model: PB440D2

Probuct OVERVIEW

The Pit Boss PB440D2 Wood Pellet Grill, part of the Mahogany Series 440, offers an exceptional grilling experience.
This versatile unit provides 8-in-1 cooking capabilities, allowing you to smoke, bake, roast, braise, sear, grill, char-
grill, or barbecue. It features advanced technology, premium craftsmanship, and operates on 100% all-natural
hardwood pellet fuel. The innovative Flame Broiler Lever™ enables instant direct or indirect heat, with a
temperature range of 180° to 500°F, and searing temperatures up to 1000°F. A dial-in digital control board allows for

precise temperature adjustments and fuel tracking.
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Figure 1: Front view of the Pit Boss PB440D2 Wood Pellet Grill. This image showcases the overall design, including the main
cooking chamber, pellet hopper on the left, and side shelf on the right.

SEeTuP AND INITIAL USE

Before operating your Pit Boss PB440D2 grill, ensure it is properly assembled according to the detailed instructions
provided in the full user manual. Once assembled, follow these steps for initial setup and operation:

1. Fill the Hopper: Open the lid of the pellet hopper located on the left side of the grill and fill it with 100% all-
natural hardwood pellets. Ensure the feeder mechanism is clear.
2. Plug In: Connect the grill's power cord to a grounded electrical outlet. The control panel will illuminate.

3. Power On and Set to Smoke: Press the power button on the digital control board. Turn the dial to the "Smoke"
setting. Allow the grill to preheat and produce smoke.

4. Set Temperature and Start Grilling: Once smoke is consistently produced, adjust the temperature dial to your
desired cooking temperature. The grill will automatically feed pellets to maintain the set temperature.



Figure 2: Close-up of the digital control panel, showing the power button, prime button, and temperature dial for precise control.
It is recommended to perform an initial burn-in cycle before cooking food for the first time. This helps to season the

grill and burn off any manufacturing residues.

OPERATING YOUR GRILL

The Pit Boss PB440D2 offers versatile cooking options. The digital control board allows you to set precise
temperatures for smoking, roasting, baking, and grilling. The integrated temperature gauge on the lid provides an
immediate reading of the internal temperature in both Celsius and Fahrenheit.



Figure 3: Interior view of the cooking grates, showing the multi-level design for increased cooking capacity. The grates are
removable for easy cleaning.

Flame Broiler™ for Direct/Indirect Cooking

The unique Flame Broiler Lever™ allows you to easily switch between indirect heat for smoking and roasting, and
direct flame searing. By sliding the plate, you can expose the flame for high-temperature searing up to 1000°F,

perfect for achieving a crispy crust on meats.



Figure 4: The convenient side shelf features integrated hooks for hanging grilling tools, keeping them within easy reach during
cooking.
The grill's 518 sq. inch cooking surface can accommodate approximately 4 full-size racks of ribs, 4 whole chickens,
or 4 pork butts (10 Ibs each), providing ample space for various cooking needs.



Figure 5: Example of various foods, including ribs, chicken, and vegetables, being cooked simultaneously on the grill, demonstrating
its capacity and versatility.

MAINTENANCE AND CLEANING

Regular maintenance ensures optimal performance and longevity of your Pit Boss grill. After each use, allow the grill
to cool completely before cleaning.

o Grates: The cooking grates are designed to be easily removed for thorough cleaning. Use a grill brush to remove
food residue.

« Ash and Grease: Periodically empty the ash from the fire pot and clean the grease management system. The
external grease bucket (as seen in Figure 4) collects drippings for easy disposal.

« Pellet Hopper: For long-term storage or when changing pellet flavors, it is advisable to empty the pellet hopper.

TROUBLESHOOTING

Should you encounter any issues with your Pit Boss PB440D2 grill, refer to the comprehensive troubleshooting
guide in the full user manual. Common issues often relate to pellet feeding, temperature regulation, or ignition.
Ensure the grill is properly plugged in, the hopper has sufficient pellets, and the internal components are clean.

SPECIFICATIONS

Feature Detail
Model PB440D2

Brand Pit Boss



Cooking Surface Area 518 sq. inches
Temperature Range 180°F to 500°F

Searing Temperature (Flame Broiler) Up to 1000°F

Cooking Versatility 8-in-1 (Smoke, Bake, Roast, Braise, Sear, Grill, Char-Girill, Barbecue)
Fuel Type 100% All-Natural Hardwood Pellets
Dimensions (Approximate) 50.2" H x 39.8" W x 24.02" D

50.2"

24.02"

Figure 6: Diagram illustrating the approximate dimensions of the Pit Boss PB440D2 Wood Pellet Grill.

WARRANTY AND SUPPORT

For detailed warranty information, product registration, or technical support, please refer to the official Pit Boss
website or the full user manual. The full user manual contains comprehensive details on product usage, safety



guidelines, and warranty terms.
You can download the complete User Manual (PDF)here.

© 2024 Pit Boss. All rights reserved.
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