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— ngg;laéﬁ“ Model Grill Area Unit Wgt. Control Capacity ~ Assembly D l F F E R E N C E
Q Al natural wood pellets are poured BBQ055 292sg.inch  76lbs  Standard  10Ibs 15 minutes
m into the hopper. 19.5x15 Control
CQ When you push the “On” switch, the BBQ0O70  418sg.inch  135Ibs  Standard ~ 20Ibs 10 minutes |'r‘ S‘ |
m hot rod activates for about four minutes, 22x19 Control
igniting the pellets in the firepot. BBQO7E  418sg.inch  135Ibs.  DialLED  20Ibs 10 minutes — | i
- The auger automatically feeds pellets 22x19 Thermostat :f q .".
°
Q IR Doppe: to the firepotiligl BBOO75  646sq.inch  165Ibs.  Standard  201bs 15 minutes <
— convection air is added, acting like a Coni 34x19 Control .
[r— miniature forge. “My friends think I
— o : s Convection A‘Flit;’est)"‘t“ PIG 418sq.inch  2401lbs.  Dial LED 151bs 10 minutes am a barbecue genius...
a . Left to right: Pearl (dog), Mark Traeger, gr%:,sdugzllet Z:szzléets Heat and W(')od.smoke surround the Blower P i 22x19 Thermostat little do ’they know,
. " Brian Tracger, Terry Bradshaw, | Biatural from 100% gt e system BBQ150  836sq.inch  325Mbs.  DialLED  20lbs 10 minutes o s
Bill Bradst N 1’" }‘ R d T: I |2 L L2 recycled hardwood g ipinigs are channeled ouFGRER allows you to hot-smoke food. In th 44x19 Thermostat P
O ill Bradshaw, Joe Tracger, Randy Traeger. [ogyia fuel, sawdust. cooking chamber into an external « s . .. ¥ ; i
bucket for easy disposal Smoke” mode, the grill delivers an BBQ190 1,672sq.inch  860Ibs. _Dial LED 40 Ibs
o Traeger The burn i even smoke to your food without 2@ 44x19 Thermostat
3 wc_;ltl)d p_(le_llet E system'ha's ‘lflil?pir)}g the three—posit.ion swi“tch tq " having to tend t.he fire. Traeger gives BBQ200 7,260 sg.inch 1,400 Ibs.  Dial LED 40 Ibs
grills utilize - low emissions High” allows you to grill. On “Medium you the convenience of gas, the flavor 4@ 55x33 Thermostat
8 O 0-87 2 3 4 3 vi :;sltnec::?tgtafoomng 22?[)(3) rl‘ower you can slow cook. The “Smoke” setting of real wood!

t il “reduces the fat.” footprint. "
raegergrills.com 800-872-3437 traegergrills.com You’ll truly taste the difference cooking on a Traeger Wood Pellet Grill.
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“Once you taste food cooked
on one of these grills you’ll
never use anything else.”

BBQO75
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