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Jocoevol Smoker Grill

Jocoevol Pellet Smoker Grill User Manual

Model: Smoker Grill (ASIN: BOGRZJW3DH)

1. IMPORTANT SAFETY INFORMATION

Please read this manual thoroughly before operating your Jocoevol Pellet Smoker Grill. Failure to follow these
instructions could result in property damage, bodily injury, or even death. Keep this manual for future reference.

¢ Outdoor Use Only: This appliance is designed for outdoor use only. Do not operate indoors or in enclosed
spaces.

o Clearance: Maintain a minimum distance of 10 feet (3 meters) from combustible materials.

o Electrical Safety: Ensure the power cord is not damaged and is connected to a grounded outlet. Do not
operate in wet conditions.

o Pellet Fuel: Use only food-grade wood pellets. Do not use charcoal, lighter fluid, or other fuels.

o Hot Surfaces: The grill surfaces become extremely hot during operation. Use heat-resistant gloves and avoid
direct contact.

o Children and Pets: Keep children and pets away from the grill during operation and while it is cooling down.

2. SETUP AND ASSEMBLY

Your Jocoevol Pellet Smoker Girill requires some assembly before first use. Follow these steps carefully.

2.1 Unpacking and Inspection

o Carefully remove all components from the packaging.

o Inspect all parts for damage. If any parts are damaged or missing, do not proceed with assembly. Contact
customer support.

o Retain packaging materials until assembly is complete and the grill is confirmed to be working correctly.

2.2 Assembly Instructions

Refer to the included assembly diagram for detailed steps. General assembly involves attaching the legs, wheels,
side shelves, and internal components.
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Figure 2.2.1: Exploded view of the Jocoevol Pellet Smoker Grill, showing various components and their assembly points. This image
illustrates the main body, hopper, control panel, legs, wheels, and side shelves.

2.3 Initial Burn-In Procedure
Before cooking food, perform an initial burn-in to remove any manufacturing oils or residues.

1. Fill the pellet hopper with food-grade wood pellets.

2. Plug the grill into a grounded electrical outlet.

3. Turn the grill on and set the temperature to 350°F (175°C).
4. Allow the grill to run for at least 45 minutes.
5

. Turn off the grill and let it cool completely.

3. OPERATING INSTRUCTIONS

Learn how to effectively use your Jocoevol Pellet Smoker Grill for various cooking methods.

3.1 Pellet Loading



The grill features a 20-1b (5.5 kg) pellet hopper. Ensure the hopper is adequately filled before starting a cook,
especially for long smoking sessions.

1"

Figure 3.1.1: The Jocoevol Pellet Smoker Grill with its hopper open, showing the wood pellets inside. The image also highlights the
temperature control panel and the cooking area.

3.2 Powering On and Temperature Control

The grill uses advanced PID temperature control to maintain a consistent temperature range of 180-425°F (82-
218°C).

1. Ensure the grill is plugged in.
2. Press the power button to turn on the grill.

3. Use the temperature dial to select your desired cooking temperature. The digital display will show the current
internal temperature.

4. Allow 10-15 minutes for the grill to reach the set temperature.



Figure 3.2.1: A detailed view of the Jocoevol Pellet Smoker Grill's control panel, featuring the temperature display, adjustment dial,
and power switch. This panel allows precise temperature management.

3.3 Cooking Functions (6-in-1 Versatility)

Your Jocoevol grill offers multiple cooking functions:

+ Smoking: Use lower temperatures (180-225°F) for slow cooking and infusing rich wood-fired flavor.
o Grilling: Higher temperatures (350-425°F) are ideal for searing and grilling.
« Baking/Roasting: The consistent temperature control allows for baking and roasting various foods.

« Braising/BBQ: Achieve tender results with longer cooks at moderate temperatures.



Figure 3.3.1: The interior of the Jocoevol Pellet Smoker Grill, showcasing ribs, potatoes, and tomatoes cooking on the grates.

Smoke is visible, indicating active smoking or grilling.

3.4 Shutting Down the Girill
Always follow the proper shutdown procedure to ensure safety and longevity of your grill.

1. Turn the temperature dial to the 'OFF' position or press the power button.

2. The grill will enter a cool-down cycle, which typically takes 10-15 minutes. Do not unplug the grill during this
cycle.

3. Once the cool-down cycle is complete, the grill will automatically shut off. You can then unplug it.

4. Care AND MAINTENANCE

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

4.1 Cleaning the Grill Grates



After each use, allow the grill to cool, then clean the enamel-coated grill grates with a grill brush. For stubborn
residue, use warm soapy water.
4.2 Grease Management

The grill is equipped with a grease bucket to collect drippings. Regularly empty and clean the grease bucket to
prevent flare-ups and maintain hygiene.
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Figure 4.2.1: An image highlighting various features of the Jocoevol Pellet Smoker Girill, including a close-up of the grease bucket
located on the side, designed for easy removal and cleaning.

4.3 Hopper Cleanout

If the grill will not be used for an extended period, it is recommended to empty the pellet hopper. Use the discharge
port to release unused pellets into a bucket.
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Figure 4.3.1: A close-up view of the pellet hopper cleanout mechanism on the Jocoevol Pellet Smoker Girill. This feature allows for
easy removal of unused pellets, preventing moisture absorption and extending pellet life.

4.4 Exterior Cleaning and Storage

Clean the exterior with a damp cloth. For long-term storage, ensure the grill is clean, dry, and covered with the
provided rain cover.



Water-resistant UV Protection Dust-proof Snow-protection

Figure 4.4.1: The Jocoevol Pellet Smoker Grill covered with its 420D waterproof Oxford fabric cover, demonstrating protection
against water, UV, dust, and snow. This ensures durability and longevity for outdoor storage.

5. TrouBLESHOOTING GUIDE

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

Problem Possible Cause Solution

Grill not No power, tripped breaker, faulty Check power connection, reset breaker, inspect power
powering on cord cord for damage.

Temperature Low pellet level, dirty temperature Ensure hopper is full, clean temperature probe, use

inconsistent probe, extreme weather grill in sheltered area if possible.



Problem

No smoke
production

Excessive
smoke

Possible Cause Solution

Check pellet level, clear any auger obstructions,

No pellets, auger jam, igniter issue R
contact support if igniter is suspected.

Wet pellets, too much airflow

- Use dry pellets, ensure exhaust is clear.
restriction

6. ProbucT SPECIFICATIONS

Detailed technical specifications for the Jocoevol Pellet Smoker Giill.

Feature

Brand

Model Name

Power Source

Color

Outer Material

Specification

Jocoevol

Smoker Grill

Electric

Red

Stainless Steel

Item Weight 90 Pounds (40.8 kg)
Product Dimensions (D x W x H) 28.7"D x 46.1"W x 40.5"H (72.9cm x 117.1cm x 102.9cm)
Fuel Type Wood Pellets

Cooking Area

456 Sq. In. (2942 sq. cm)

Temperature Control Range 180-425°F (82-218°C)

Hopper Capacity

20 Ibs (5.5 kg)



LONG-LASTING DESIGN

Hopper Capacity Grill Cooking Area High Temperature

Resistant Li

5.5 kg (12 Ibs) Single layer 341 sq. in esistant Lid
Second layer 115 sq. in Designed to withstand
Total 456 sq. in high temperatures

Temperature Control. Smoke Setting High Setting

Adjustable from 180°F _fb Low-temperature Continuous feed to the

425°F smoking option firebox with no

temperature control

Warmly Tips:

If not using the pellet stove for a long time, empty
the fuel via the discharge port to extend its life.

Figure 6.1.1: Dimensional drawing of the Jocoevol Pellet Smoker Grill, illustrating its overall height, width, and depth, along with key
component measurements for planning placement.

7. WARRANTY AND CUSTOMER SUPPORT

For any questions, concerns, or warranty claims, please contact Jocoevol customer support.

7.1 Return Policy

This product is eligible for a 30-day return policy (refund/replacement) from the date of purchase. Please refer to
your retailer's specific return guidelines.

7.2 Contact Information

For assistance, please visit the official Jocoevol store or contact their customer service department. Keep your
purchase receipt and product model information (Smoker Grill, ASIN: BOGRZJW3DH) handy when contacting
support.
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