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Food Smoker (cabinet) (LBMFS-8) 
 
This large cabinet style food smoker allows the effective hot or cold smoking 
of meat or fish. Food to be smoked can be placed on racks or hung from the 
hooks provided. 
 
Items included: 
 
Smoking cabinet 
Meat/fish hooks 
Smoking baskets 
Temperature gauge  
Drip tray 
Fire box & sawdust tray 
500g of beech sawdust to get you started. 
 
This smoker is made from high grade galvanised steel. 
 
Dimensions: 460mm wide x 280mm deep x 1100mm high 
 
Instructions for Use 
 

• Unpack the individual items taking care to avoid any sharp edges.  
• Arrange the racks and hooks in the smoker in a way to suit the items 

you are smoking. 
• Install the thermometer in the hole in the smoker door. Use the metal 

washer to secure the thermometer spike on the inside. Keep the rubber 
washer on the outside between the thermometer head and smoker 
door.   

• Install the drip tray on the lowest tray guide (the drip tray stops dripping 
liquid from putting the fuel out) 

• Place the large Fire box on the floor of the main smoker compartment. 
The fire box should be partially filled with charcoal. Sawdust for smoke 
can either be sprinkled directly on top of the smoldering charcoal or 
placed in the small sawdust tray which in turn is placed on top of the 
charcoal. The heat from the charcoal, heats the tray which causes the 
sawdust to smolder. Wetting the sawdust will ensure it smokes rather 
than bursts into flame. Both charcoal and sawdust can be replenished 

• Adjust the airflow in the smoker with the vent at the top. Temperature 
and smoke density will be adjusted this way.  

• It is also possible to light a pile of sawdust directly. Heap the sawdust 
in the Fire box and get it smoldering with a blowtorch. Cold smoking is 
possible using this method, but keeping the sawdust smoldering takes 
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practice.  
• Smoking and curing books should be consulted for recipes. In simplest 

terms this smoker can be used as an enclosed bbq with added smoke, 
but to really appreciate the delights of smoking we suggest you 
research brining, rubs and smoking at lower temperatures. 

 
Care & Maintenance 
 
Your smoker is best stored in a covered dry place, but it can be left outside if 
unavoidable. More than superficial cleaning should not be necessary as long 
as the smoker is regularly used. Smoke and heat both act as preservatives 
and your smoker will take on a well-used black smoked appearance in time!   
 
 
 


