
 

 

BARQ-1700, BARQ-2400, BARQ-3600 

   

           FOR OUTDOOR USE ONLY 

A MAJOR CAUSE OF FIRES IS FAILURE TO MAINTAIN REQUIRED CLEARANCES (AIR SPACES) TO 

COMBUSTABLE MATERIALS.  IT IS OF UTMOST IMPORTANCE THAT THIS 

PRODUCT BE INSTALLED ONLY IN ACCORDANCE WITH THESE INSTRUCTIONS. 

                                       SAVE THESE INSTRUCTIONS 

                                                                                                                                                                                      MH61171 

                                                                                                                                                                                       Pellet-Fired Grill 
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IMPORTANT SAFETY INFORMATION 
READ ALL INSTRUCTIONS BEFORE INSTALLING AND USING THE APPLIANCE 

Please read this entire manual before installation and use of this pellet-burning appliance.  Failure to follow 

these instructions could result in property damage, bodily injury or even death.  Contact local building or fire 

officials about restrictions and installation inspection requirements in your area. 

WARNINGS AND DANGERS 

Only use your Myron Mixon Barq Pellet Grill 

outdoors on a noncombustible floor, away from 

combustible materials.   

Never use gasoline, gasoline–type lantern fuel, 

kerosene, charcoal lighter fluid, or similar liquids to 

start or “freshen up” a fire in this appliance.  Keep 

all such liquids well away from the appliance when 

in use. 

Do not use accessories not specified for use with 

this appliance. 

Use Only High Quality Food Grade BBQ Pellets, 

such as Myron Mixon BBQ Pellets, with a Mean 

Heating Value ≥ 8000 Btu/lb and Ash Content ≤ 

2.0%.  Do Not Use Pellet Fuel Labeled As Having 

Additives. 

Keep this grill clean.  See the cleaning instructions 

in this Owner’s Manual. 

Always store wood pellets in a dry location away 

from heat–producing appliance and other fuel 

containers. 

Hazardous voltage is present, which can shock, 

burn, or cause death.  Disconnect the power cord 

before servicing the grill. 

If the power cord is damaged, it must be replaced 

by the manufacturer, service agent or similarly 

qualified persons to avoid a hazardous condition. 

Do not move or transport the grill while it is 

operating or hot.  Make sure the fire in the fire pot 

is completely out and the grill is cool before 

moving.   

Parts of the grill become very hot during operation.  

Keep children and pets away while in use

CARBON MONOXIDE  

WARNING! Follow these guidelines to prevent this 

colorless odorless gas from poisoning you, your 

family or others. 

Know the symptoms of carbon monoxide 

poisoning: headache, dizziness, weakness, nausea, 

vomiting, sleepiness, and confusion.  Carbon 

Monoxide reduces the blood’s ability to carry 

oxygen.  Low blood oxygen levels can result in loss 

of consciousness and death. 

 

 

See a doctor if you or others develop cold or flu-

like symptoms while cooking or in the vicinity of 

this appliance.  Carbon Monoxide poisoning, which 

can easily be mistaken for a cold or flu, is often 

detected too late. 

Alcohol consumption and drug use increase the 

effects of carbon monoxide poisoning. 

Carbon monoxide is especially toxic to mother and 

child during pregnancy, infants, the elderly, 

smokers, and people with blood or circulatory 

system problems, such as anemia, or heart disease. 
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When operating this grill, maintain a minimum distance of 12 inches (305mm) to combustibles. 

If this grill is operated under overhead combustibles, a minimum distance of 36 inches (914mm) is required. 

 

 

CREOSOTE – Formation and need for removal. 

When wood pellets are burned slowly, they 

produce tar and other organic vapors that combine 

with expelled moisture to form creosote.  The 

creosote vapors condense in relatively cool grill 

flues of a slow burning fire.  As a result, creosote 

residue accumulates on the flue lining.  When 

ignited, this creosote makes an extremely hot fire.  

The grill flues should be inspected at least twice a 

year to determine when grease and/or creosote 

buildup has occurred.  When grease or creosote 

has accumulated, it should be removed to reduce 

risk of fire. 

 

DISPOSAL OF ASHES 

Ashes should be placed in a metal container with a tight-fitting lid.  The closed container of ashes should be 

placed on a non-combustible floor or on the ground, well away from all combustible materials, pending final 

disposal.  When the ashes are disposed by burial in soil or otherwise locally dispersed, they should be retained 

in the closed container until all cinders have thoroughly cooled.   
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We would like to congratulate you on the purchase of your new Myron Mixon Barq Pellet Grill. With proper 

operation and maintenance, your grill will provide you with delicious barbecue and years of enjoyment.  

Our goal is to ensure that you are satisfied and that your “Barbecue is Simplified”  

We’ll help you get started with this Owner’s Manual.    
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Grill Components 

BARQ-1700 

Item Description Item Description 

1 Grill Main Body 12 Leg #1 

2 Grill Lid Handle 13 Leg #2 

3 Cook Racks 14 Leg #3 

4 Drip Pan 15 Leg #4 

5 Flame Deflector 16 Bottom Shelf 

6 Front Shelf 17 Axle 

7 Side Shelf 18 10” Flat Free Tires 

8 Side Shelf Handle 19 Cotter Pin 

9 Side Shelf Supports 20 Skid 

10 Grease Bucket Hook 21 Heat Shield 

11 Grease Bucket 22 Hardware Kit 
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Grill Components 
BARQ-2400 and BARQ-3600 (BARQ-2400 Shown) 

Item Description Item Description 

1 Grill Main Body 13 Leg #2 

2 Grill Lid Handle 14 Leg #3 

3 Cook Racks 15 Leg #4 

4 Drip Pan 16 Bottom Shelf 

5 Flame Deflector 17 Axle 

6 Front Shelf 18 10” Flat Free Tire 

7 Side Shelf 19 Cotter Pin 

8 Side Shelf Handle 20 Caster Mount 

9 Side Shelf Supports 21 Locking Swivel Casters 

10 Grease Bucket Hook 22 Heat Shield 

11 Grease Bucket 23 Hardware Kit 

12 Leg #1   
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Unpacking and Assembly 

 

Tools required:  Pliers, 7/16” wrench, 5/32” and 3/16” hex keys. 
 
Assistance from another person will be required for certain steps during assembly. 
 
Hardware (included): 

 
 

 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

BARQ-1700 

# QTY Description Picture 

1 44 1/4"-20 x 5/8” Button Head Screw 
 

2 37 1/4"-20 Flange Nuts 
 

3 2 1/8” Cotter Pin 

 
4 1 Grease Bucket Hook 

 

BARQ-2400 & BARQ-3600 

# QTY Description Picture 

1 40 1/4"-20 x 5/8” Button Head Screw 
 

2 33 1/4"-20 Flange Nuts  

3 2 1/8” Cotter Pin 

 
4 8 5/16”-18 x 5/8” Button Head Screw 

 

5 1 Grease Bucket Hook 

 



www.myronmixonsmokers.com  |  8 
 

Unpacking the Grill: 

1. Position the box on a flat area where 

there is plenty of space to work safely. 

Ensure the box is upright. 

2. Cuts the straps securing the box top to 

the base. 

3. Lift the top of the box off of the base. 

 

 

4. Remove all the components and 

packing material from around and on 

top of the main body of the grill.  The 

packing material can be discarded.  Lay 

out the components in an organized 

manner to aid in assembly. 

 

 

5. The main body of the grill 

is left in the upside down 

position on the box base 

to prevent damage during 

assembly. 
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Installing the Legs, wheels and Lower Shelf: 

6. Legs have the number cut 

in them for easy 

identification.  
Leg # 1 on the left Front (hopper 

side) of the Grill  

Leg # 2 on the left Back (hopper 

side) of the Grill  

Leg # 3 on the Right Back of the 

Grill. 

Leg # 4 on the Right Front of the 

Grill.  

   

7. Attach Leg-1 and Leg-2 to hopper side of the grill using (8) Screw #1 and (8) Flange Nut #2. Attach 

Leg-3 and Leg-4 to the opposite side of the grill using (8) Screw #1 and (8) Flange Nut #2.   Leave 

the nuts Loose during this step.     

NOTE: The BARQ-1700 (2) leg mounting holes closest to the center have nuts welded in the 

hopper, so Screw #1 will be installed into the weld nuts and only (6) Flange Nut #2 will be 

required.  
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8. With the assistance of a second person, install the lower shelf.  Use the axle on the Leg-1 and Leg-2 
side to hold the shelf in place.   
 

 

  
 

 

  

BARQ-1700 (If assembling a BARQ-2400 or BARQ-3600 skip to Step 10) 
 

9. With a second person holding the axle side of the lower shelf, install the Skids on the other side of 
the lower shelf.  Attach the skids using (12) Screw #1 and (12) Flange Nut #2.  Leave the nuts Loose 
during this step.     

 

 
 
 
 
 
 
 
 
 
 
 

Axle 

    Screw #1 

Flange 

Nut #2 

Insert Screw #1 

here 

    Screw #1 
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BARQ-2400 and BARQ-3600 
 

10. With a second person holding the axle side of the lower shelf, install the Caster plates on the other 
side of the lower shelf.  Attach the Caster Plates using (8) Screw #1.  Leave the nuts Loose during 
this step.     
 

 

 

 

All Models 

11. Use (6) Screw #1 and (6) Flange Nut #2 to attach Leg-1 and Leg-2 to the lower shelf on the axle side.  

Leave the nuts Loose during this step.     
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12. Fully tighten all installed hardware. 

BARQ-2400 and BARQ-3600 (If Assembling a BARQ-1700 Skip to Step 15) 

13. Secure the swivel locking casters with (8) Screw #6.  Fully tighten hardware.   
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All Models 

 

  

14. Install 10” tire and wheel onto each side of the axle. The longer side of the hub goes toward the 

grill. 

15. Install Cotter Pin #5 in each end of the axle and bend one tab of the cotter pin to secure. 

 

 

16. With the assistance of a second person, carefully turn the grill over to the upright position.   

                                                    

 

 

 

Cotter Pin #5 
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17. Install the Grease Bucket Hook #5 into the bottom right side of the grill with one nut #2 on the inside 
of the grill and the nut on the hook on the outside of the grill. Tighten with the hook in the 
orientation shown below. 

 
 
 
 
 
 
 
 

 

 

 

 

Front and Side Shelf Installation: 

18. Remove protective vinyl from front and side Shelf. 
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19. Loosely install (3) Screw #1 in the side of the grill.  Leave the bolts loose enough to slide the side 

shelf into position.  Remove the outer most upper leg screws (2) Screw #1 and (2) Nut #2 on the side 

shelf side of the unit.  Install side shelf supports and secure with (2) Screw #1 and (2) Nut #2 

previously removed, in the orientation shown below. 

 

 

20. Install the side shelf onto the supports and screws previously installed. 
 

 
 
 

21. Attach one of the handle blocks to the side shelf.  Loosely secure with (2) Screw #1 from under side 
of shelf.  The Barq-1700 will use the outer set of holes in the support, the Barq-2400 and Barq-3600 
will use the inner set of holes. Insert the handle tube into the previously installed hand block and 
install the handle block on the opposite side of the handle tube with (2) additional Screw #1.  
 

Side Shelf Supports 
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22. Fully tighten all shelf hardware. 
 

23. Remove the outer most upper leg screws ((2) Screw #1 and (2) Nut #2) on the front of the grill.  
Loosely install (3) Screw #1 and (3) Nut #2 on the front of the unit.  Install the front shelf onto the 
unit.  Reinstall leg screws (2) Screw #1 and (2) Nut #2 that were previously removed.  Fully tighten 
hardware. 
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Installing the Cooking Components 
 

 
24. Install the Heat Shield in the bottom of the grill, proper position shown below. The heat shield has 

cutouts for the Flame Deflector. 
 
 

 
25. Install flame deflector into Heat Shield cutouts. For the BARQ-3600, make sure the open side of the 

flame deflector is facing toward the right and the closed side is fitted over the auger assembly.  

                 
 

26. Install the drip pan above the flame deflector. Align the right flange pointed downward and over 
the grease troth.  The tab on the left side of the cook chamber should fit into the slot of the drip 
pan.  

 
 
 
 
 
 
 
 

Heat Shield   

Cutouts for Flame 

Deflector 

 

 

 

 

       BARQ-3600 Flame Deflector  
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27. Install racks in the cook chamber.   
 

 

 

 

 

 

 

28. Install the grease bucket on the grease bucket hook. 
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Grill Features 

 

 

 

 

 Hopper Cleanout: The Hopper Cleanout makes it easy to 

empty pellets from the hopper. 

 Stainless Steel Work 

Surfaces: Stainless 

Steel Front and Side 

Shelves make for easy 

cleaning. 

 Flexible Rack 

Solution: Four cook 

racks and four rack 

locations provide the 

flexibility of rack 

placement to maximize 

cooking capacity with 

meats of different 

profiles.   

 Easy Mobility: The    

BARQ-1700 has sturdy 

skids opposite the flat 

free tires.  Simply use 

the handle to lift and 

roll the grill. The   

BARQ-2400 and BARQ-

3600 have locking 

swivel casters opposite 

the flat free tires.  

Simply unlock the 

casters and use the 

handle to move the grill 

to the desired location.  

Be sure to re-lock the 

casters when the grill is 

in place. 

 Grease Bucket: Large 

Capacity Grease Bucket. 

 Dual Stacks: 

integrated exhaust 

stacks are designed to 

remove cold air from 

the cook chamber. 
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Specifications 

 
  BARQ-1700 BARQ-2400 BARQ-3600 

Approximate Weight 230 lbs. 280 lbs. 360 lbs. 

Dimensions* 53.75" W x 32.3" D x 46.5" H 57.75" W x 35.9" D x 46.5" H  71.75" W x 35.9" D x 46.5" H 

Cooking Racks 4 4 4 

Cooking Rack Dimensions 23.375" x 17" 27.375" x 20.625" 41.375" x 20.625" 

Cooking Area 1700 sq./in 2400 sq./in 3600 sq./in 

Pellet Capacity 20 lbs. 20 lbs. 20 lbs. 

Burn Time Up to 20 hours** Up to 20 hours** Up to 20 hours** 

*Length & width do not include shelves or wheel assemblies.  

**Burn times are dependent on temperature setting 
 

 

Capacity 

(Approx. capacity below; depends on size, cut and placement of meat.) 

 

 

BARQ-1700 BARQ-2400 BARQ-3600

Hotel Pans 4 7 11

Whole Chicken (4-6 lbs.) 8 12 20

Chicken Wings (Jumbo) 108 160 256

Baby Back Ribs 16 24 40

St. Louis Ribs 12 16 28

Boston Butt (7-9 lbs.) 8 12 20

Brisket (15-18 lbs.) 2 4 6
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Controller Features 

 
 

Controller Components: 

Power Button – Turns the unit on and off. 

Prime Button – Activates the auger only to prime the auger with pellets. 

Temp Button – Adjusts the desired grill or meat temperature. 

Display – Displays temperatures or error codes. 

Display Button – Toggles the display between ACTUAL and SET POINT. 

Probe Button – Toggles the display between GRILL temperature and MEAT temperature. 

Meat Probe Port – Allows the use of a meat probe. 

 

Shut Down Cycle: 

The control features an automatic Shut Down Cycle.  When the power button is pressed to turn off the unit, the 

Shut Down Cycle automatically begins.  The combustion air fan continues to run during the Shut Down Cycle to 

burn off any remaining pellets in the fire pot.  During the Shut Down Cycle the GRILL LED will be lit and the 

ACTUAL LED will be blinking on the controller until the cycle is complete and the unit fully powers off.    

 

Safety Features: 

Er-1: Over Temperature Error.   If the Grill Probe temperature exceeds 700°F, the grill will automatically go 

into the Shut Down Cycle and Er-1 will be displayed.  This can also be a sign of an open connection between 

the Grill Control and the Grill Probe.  Er-1 will be displayed until the power button is pressed. 

Er-2: Failure to Start Error.  If the grill fails to reach 160°F within 30 minutes, the grill will automatically go into 

the Shut Down Cycle and Er-2 will be displayed until the power button is pressed. 
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Er-3: Power Failure Error.   If the grill is in the Run Mode and power is lost.  When power is re-applied, if the 

system detects a temperature of less than 160°F, the assumption is that power was lost and the fire went out 

while power was removed. The grill does not attempt to re-light in this case and Er-3 will be displayed until the 

power button is pressed.  If power is re-applied before the temperature falls, the system will return to the last 

set point and continue the Run Mode normally. 

Er-4: Grill Probe Short Circuit.  When the system detects a shorted Grill Probe that cannot be used to reliably 

measure temperature, Er-4 will be displayed.  Er-4 will be displayed until the power button is pressed. 

 

Operating Instructions 
 

Initial Firing 
 

The initial systems check, initial ignition and seasoning instructions are intended for the first time firing up your 

grill. The initial ignition step should be followed anytime you run out of pellets.  

 

Initial Systems Check 
 

Before lighting your grill for the first time, follow this procedure to make sure all the components of the grill are 

operating properly. 

1. Remove the cook racks, drip pan and flame deflector from the cook chamber.  

2. Plug the power cord into a grounded electrical outlet.  

3. Open the hopper lid, check that no foreign objects are in the 

auger. Press the power button on the controller. Confirm by 

observation through the hopper lid that the auger is turning.  

 

4. Check for airflow, by 

placing your fingers 

in the open space 

above the firepot.  

 

 

 

 

5. Check that the ignitor has turned red. CAUTION! DO NOT TOUCH! 

6. Press the power button. 
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Initial Ignition 

 
Follow this ignition procedure the first time lighting your grill and any time the grill has run out of pellets. 

1. Fill the pellet hopper with high quality food grade BBQ pellets. We recommend Myron Mixon BBQ 

Pellets.  

2. Press and hold the Prime Button until pellets begin to fall into the fire pot.   

3. Press the power button on the controller. 

4. Set the temperature on the controller to 180 degrees. Allow Pellets to 

come to full flame. 

5. Once flames can be seen from the firepot, press the power button.  

6. When the grill is cool.  Install the flame deflector, drip pan and cook 

racks. 

DANGER! Never add pellets by hand to the firepot. If the pellets run out during a cook, let the grill cool 
completely and follow the initial firing instructions.  

CAUTION! To avoid risk of grease fire, be sure that the flame deflector is properly installed prior to operation.  

Normal Ignition 

Follow this ignition procedure for normal startup of your grill. 

1. Ensure the grill is clean and ready for use.  Refer to Cleaning, Maintenance and Best Practices in this 

manual. 

2. Plug the power cord into an appropriate grounded electrical outlet.   

3. With the lid closed, press the controller power button.  Set the grill temperature to 180 Degrees. 

4. After a few minutes, heavy smoke will come from the grill as the pellets Ignite.  Once the pellets are fully 

lit the heavy smoke will subside. 

5. Use the temperature button to set the desired temperature. 

Seasoning the Grill 

Before cooking any food items for the first time, the grill should be seasoned by running it on high for 45 minutes 

with the door closed.  

Preheating the Grill 

Each time the grill is used it should be preheated for at least 10 minutes before putting food on the grill racks. 
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Controller Operation 

The controller can display one of four temperatures, GRILL SETPOINT, GRILL ACTUAL, Meat SETPOINT or MEAT 

ACTUAL.  Toggle between them at any time while in operation using the DISPLAY and PROBE buttons.  When 

the DISPLAY button is pressed, the display toggles between the Set point and Actual temperature.  A red LED is 

illuminated next to the temperature that is being displayed.  When the PROBE button is pressed the display 

toggles between the GRILL PROBE and the MEAT PROBE.  A red LED is illuminated next to the probe that is being 

displayed.  If the meat probe is not being used the control will not toggle to MEAT when the PROBE button is 

pressed.   

The desired temperature of the grill and/or meat probe can be changed at any time during operation by pressing 

the arrows on the temperature button.  Temperature range of the controller is 180 to 450 degrees. 

Meat Probe 

The meat probe is programmable and allows for monitoring the internal temperature of the meat without 

opening the grill.  To use the meat probe: 

1. Insert the meat probe into the 

receptacle located on the right side of 

the controller.  

2. Insert the probe into the thickest part 

of the meat. The wire just runs through 

the cook door opening into the cook 

chamber.  Closing the cook door on the 

wire will not damage the probes.  

3. To set the meat probe temperature, press the DISPLAY button until the LED is lit next to SETPOINT.  Then 

press the PROBE button until the LED next to MEAT is lit.  Use the TEMP buttons to set the desire internal 

meat temperature. When the probe reads the meat has reached this temperature, the control will lower 

the grill set point to 180 degrees, until the power button is pressed to turn off the grill. 

 

To display the actual internal meat temperature press the DISPLAY button so the LED next to ACTUAL is lit.  Press 

the PROBE button so the LED next to MEAT is lit to display the temperature the meat probe is reading. 

Shutdown Instructions 

1. When finished cooking, press the power button. The unit will automatically go into the Shut Down Cycle.  

This will be signified by the GRILL LED being lit and the ACTUAL LED blinking. 

2. When the LEDs are no longer lit or blinking, the Shut Down Cycle has completed and the grill can be 

unplugged.  

3. Clean and prepare unit for your next cook. See Cleaning, Maintenance and Best Practices in this manual 

for more details. 
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Hopper Cleanout 

Though it is not required, we recommend emptying all pellets from the hopper and auger tube, especially in 

high humidity and damp conditions.  This will help ensure moisture does not affect the pellets.   

Unplug the power cord and place a suitable container under the hopper. The cleanout door is located on 

the lower rear of the hopper. Pull up and out on the cleanout lever to allow the pellets to fall into the 

container.  A long thin tool may be required to remove any remaining pellets in the hopper cleanout opening.  

DO NOT USE HANDS OR FINGERS TO REMOVE PELLETS.  To close the cleanout, simply push in and down to 

lock the cleanout door closed. 

               

 

To remove the pellets left in the auger, power the grill back ON and set the temperature to 450 degrees. 

Allow the auger to run until no pellets remain. Press the power button.   After the Shut Down Cycle has 

completed, unplug the unit. 
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Cleaning, Maintenance and Best Practices 

 
Tips For Easy Cleaning 

Lining the drip pan with aluminum foil is 

recommended for easy cleanup.  

At the end of the cook and the grill is cool, simply 

remove and discard the foil.   

If you choose not to line the drip pan with foil, or 

buildup does occur on the drip pan, the drip pan 

can be washed with mild dish soap and warm 

water.   

The grease bucket should be cleaned after every 

cook.  The grease bucket can be lined with foil for easy cleaning.  Dispose of the grease properly and wash the 

grease bucket with a mild dish soap, warm water and a soft cloth.   

The grease troth and grease tube on the inside of the unit should be cleaned regularly to prevent excessive 

buildup of grease.  When the unit is cool, remove the racks and drip pan.  The grease troth and grease tube are 

located on the inside right wall of the grill.  Use a stiff non-metallic tool to scrape and remove any grease buildup 

in the troth or tube.  Wipe any remaining grease from these areas with a disposable towel or rag. 

Cook racks should also be removed and cleaned with a mild dish soap and warm water.  

The outside of the grill should be wiped down with a cloth dampened with water and mild dish soap. Do not use 

oven cleaner or other abrasive cleaning methods.  

If the grill is stored outside, be sure that no water penetrates the pellet hopper. When wet, wood pellets expand 

and can cause an auger jam. See shut down instructions for removing pellets after every cook.  

Ash should be removed from the firepot regularly as excessive build up can smother a fire. When the grill is cool, 

remove the racks, drip pan, and flame deflector to access the firepot. Using a vacuum cleaner, remove ashes 

from the firepot and surrounding area. Ash should be removed from the vacuum cleaner and disposed of 

according to the “Disposal of Ashes” procedure in the safety information section of this manual.  
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CAUTION! Grease fires are caused by improper maintenance and failing to clean the drip pan, grease funnel, 
grease trap and grease pan. 

In the unlikely event of a grease fire, press the power button. Keep the cook chamber door closed. If this does 
not extinguish the fire, open the cook chamber door and sprinkle baking soda on the fire. Keep the door 
closed until the fire is completely out. CAUTION! USE CARE TO AVOID BURNS.  

 

Controller Wi-Fi Module 

 
The BARQ Pellet Grill controller has an optional Wi-Fi module that allows remote monitoring and control of your 

grill. 

 

The Wi-Fi module can operate in three modes.  

 

1. As an ad hoc network where the grill Wi-Fi module appears as a wireless access point and your phone 

communicates directly with the module by connecting to it as any other wireless network.  

2. As a normal home network, where the grill control is wirelessly connected to your home network and your 

phone communicates with the grill via the home network.  

3. As a cloud network where communication between your phone and the Wi-Fi module goes through a cloud 

server. This allows monitoring of the grill when you are away from your home network. You can communicate 

with your grill from anywhere with internet service (this mode of operation requires your home network to have 

internet service).  

 

Use the following instructions to set up the module to all three modes of communication. 

 

Installing the Myron Mixon Smokers App  

 

Android App Installation –  

Installation of the Myron Mixon Smokers Android app is done as all other Android apps.  

1. From the home screen, tap Play Store.  
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2. At the top of the page, tap Google Play and enter Myron Mixon Smokers in the search window.  

3. The logo of the Myron Mixon Smokers app will appear. Tap the logo.  

4. Tap INSTALL and ACCEPT.  

5. The app will begin downloading and installing.  

 

iPhone App Installation –  

Installation of the Myron Mixon Smokers iPhone app is done as all other iPhone apps  

1. From the home screen, Tap App Store. (To install apps, you must sign in with your Apple ID or create an ID).  

2. Tap Search located at the bottom of the screen then enter Myron Mixon Smokers.  

3. Tap Get then tap Install (there is no charge).  

4. If prompted, sign in to the iTunes Store to complete the install.  

 

 

Wi-Fi Module Installation –   

If your grill was purchased with the Wi-Fi Option, the module will be installed at the factory.  If you are adding 

the Wi-Fi option after the initial purchase, follow the installation instructions included with the Wi-Fi module.   

 

To view the display on the Wi-Fi module, look up through the slots in the bottom of the hopper, the wifi module 

is on the back side of the hopper, you should be able to see the screen.  A better view can be obtained by 

removing the hopper access cover.  To remove the hopper access cover, by remove the (3) screws securing it.  

Two screws on the bottom of the hopper, one each on the front and the back, and one on the left side.   

 

CAUTION! Use care when powering up unit with hopper access cover open.  Dangerous Voltage is present.   

 

Plug the grill into a power outlet. The display on the Wi-Fi module will start to function with the first display: 

  

© 2016  

REC, INC. 

  

This indicates that the firmware in this module was developed in 2016 by REC, Inc. and is copyright protected. 

The next displays are initializing functions that must be completed before the module can communicate.  

 

Program                Wi-Fi                 Setup                               Setup  

Execute                 Startup              Step (0, 1, & 2)                Scan…  

 

The module then starts displaying four pieces of information in a round robin fashion. If you need to call for help 

with a problem, be sure to make note of these four pieces of information before calling.  

 

Host 55  

SDK 152  
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There are two microprocessors in the Wi-Fi module. This display indicates the firmware version in these two 

devices. At the time of this writing, these are the current firmware versions.  

 

AccPoint  

Mode  

 

This indicates that the Wi-Fi module is operating as a wireless access point and is not connected to a network.  

 

AP SSID  

XX: XX: XX  

 

This indicates the Access Point Service Set Identifier. The X’s shown are alpha numeric digits (0-9, A, B, C, D, E, 

F). The least significant 6 digits of the Mac ID number (see below) are the numbers in the SSID number. This 

number is used by communicating devices as a means of recognizing the access point. 

  

MAC XXXX  

XXXXXXXX  

 

Each Wi-Fi Module has a Mac ID number that is unique. The X’s shown are alpha numeric digits (0-9, A, B, C, D, 

E, F). An example of a MAC ID number is 1AFE34DA1449. The last significant 6 digits are important when the 

unit is operating as an Access Point because if you scan for available wireless networks on your phone, the Wi-

Fi module will show up on the scan as RECGRILLXXXXXX or in the example RECGRILLDA1449.  

 

Make a note of these four displays before proceeding.  

 

Setting Up Ad Hoc Communication with your iPhone 

  

On your iPhone (Android allows Wi-Fi network switching inside apps) with the Wi-Fi Module powered up, scan 

for available wireless networks. There should be an available network in the list named RECGRILLXXXXXX where 

the X’s are the last significant 6 digits of the Mac ID number. If it does not show up, wait a few minutes (it takes 

a while for the Wi-Fi module to get initialized) and try again.  

 

Select the wireless network RECGRILLXXXXXX. When prompted, enter the password “password”. The settings 

app should indicate that you are connected to RECGRILLXXXXXX. Now launch the Myron Mixon Smokers app on 

your phone.  

 

The initial page of the iPhone app is the discovery page that will show all 

available grills that the app can find. If operating in an “ad hoc” mode 

where the grill is not connected to a network and is operating as a 

wireless access point, then the only grill that will be listed is the grill that 

you are wirelessly connected to.  See example to the right:  
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The top line is the MAC ID# of the grill and the bottom line is the IP address of the control. Tap on the listed grill. 

When the app launches, check the display in the lower left corner of the grill. For the initial launch, the display 

may indicate that the grill is an incompatible grill as shown below: 

 
 

 

 

If this occurs, then tap the settings button in the upper right corner to 

launch the configuration menu.  

At the bottom of the configuration page change the product ID to 

1001, then tap the Back button in the upper left-hand corner.  

 

 

 

 

 

 

 

You should return to the main page as shown below:  
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You should see a temperature appear under Grill Temp and the lower left-hand corner will give some status 

information (in the case of this screen shot, the ignitor is off and the grill is warm) followed by the product ID of 

the grill (1001). The communication progress line at the bottom of the display should be moving from left to 

right and repeating. If so, the first mode of operation is functioning.  

 

Setting Up Ad Hoc Communication with your Android Device 

  

Launch the application. On the main page, there will be a 

scan button, as shown to the right:  

 

 

 

Tap SCAN to search for your grill’s network from the list of available networks, as shown below:  
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The list will show available grills listed as 

RECGRILLXXXXXX. Select the available grill where XXXXXX 

is equal to the last significant 6 digits of your Mac ID 

number.  When prompted, enter the password 

“password” to connect to the grill:  

 

 

 

 

 

After selecting the grill, the app will display information about the grill:  

 
If so, you have the first mode of operation functioning.  

 

Connecting the Wi-Fi Module to Your Home Network  

Connecting the Wi-Fi module to your home network has a number of benefits. Your phone will also be connected 

to your home network which means you can check email and browse the web and monitor the grill’s operation 

without changing network connections. Also, the communication range will be greater. If your grill is on your 

back deck and your phone is communicating directly with the grill (not connected to your home network), then 

the range of communication probably will not include your entire house. If you are on your front porch, then 

your phone’s Wi-Fi signal probably will not make it to be back deck where the grill is. When you are 

communicating with your home network, you will probably have the full range of your house to communicate 

with the grill.  



www.myronmixonsmokers.com  |  33 
 

Connecting with your Home Network with an Android Phone or Tablet  

Connect your phone to the Wi-Fi module as you did in the previous instructions and launch the Myron Mixon 

Smokers app. Again, the initial page will show all grills that the app can find (usually just one). Select your grill. 

The main page will be displayed and the grill should be communicating with the app.  

 

Press SETUP in the upper right corner of the display. The configuration menu will be displayed. Press Scan for 

Networks. It may take 30 seconds or so for the list to be complete. You should see the name of your home 

network in the list. Select your home network. When prompted, enter the password for your wireless home 

network and press OK. This will automatically connect your Wi-Fi module to your home network. Your device 

will also connect to the same network that you selected at the same time. When this is done, the app will go 

back to the main screen.  

 

Observe the display on the Wi-Fi module. Two of the four displays that are shown in a round robin manner 

should have changed. Rather than displaying:  

 

AccPoint  

Mode  

 

The module will display: 

  

Station  

Linked 

  

Rather than display: 

  

AP SSID  

XX : XX: XX  

 

Where X’s are the last significant 6 digits of the Mac ID number. The unit will display:  

 

STA SSID  

YYYYYYYY  

 

Where the Y’s will spell the name of your home network.  

 

If the app functioned after you connected the Wi-Fi module to your home network and the two round robin 

displays mentioned above changed correctly, you have the 2nd mode of operation working. If not, then go to 

the section below called “Setting the Wi-Fi Module to Default Settings” then start again at “Connecting the Wi-

Fi Module to Your Home Network” above.  

Connecting with your Home Network with an iPhone or iPad  
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Connect your phone to the Wi-Fi module as you did in the previous instructions and launch the RECWiFiGrill 

app. The app should begin communicating with your grill. If the blue line at the bottom of the screen traverses 

completely from left to right on the screen, then it is communicating properly.  

 

Press “Settings” in the upper right hand corner of the display. The Configuration Menu will be shown. Select 

Scan for Networks. It may take 30 seconds or so for the list to be populated. You should see the name of your 

home network on the list. Select your network by touching the name. When prompted for a password, enter 

the password then press “done”. You will see a message “Waiting for Confirmation” followed by “Modification 

complete – Update Phone to match”.  

 

Launch the Settings App and connect your phone to your home wireless network. Observe the display on the 

Wi-Fi grill. It may take a full minute but you should see a display that says:  

 

Station  

Linked  

 

There should also be a display that shows:  

 

STA SSID  

YYYYYYYY  

 

Where “YYYYYYYY” will spell the name of your wireless home network.  

 

Relaunch the app. The app should function as before, but your phone is communicating with the grill through 

your home network. If so, you have the 2nd mode of operation of the Wi-Fi module functioning.  

 

If not, then go to the section below titled Setting the Wi-Fi Module to Default Settings then start again at 

Connecting the Wi-Fi Module to Your Home Network above.  

 

Installing Cloud Operation  

Cloud operation is only possible when you have the Wi-Fi module connected to your home network and your 

home network has internet access.  

 

The default setting of the Wi-Fi module has cloud operation enabled. Just to the right and below the Wi-Fi 

module display are two LED’s. One is red and the other is blue. If for some reason the blue LED is not on, then 

cloud operation is disabled and can be enabled by pressing and holding the pushbutton switch located at the 

top center of the Wi-Fi Module (while the Wi-Fi module is displaying the four round robin displays) until the unit 

displays:  

 

Hold for  

Exit  

Release the switch, then press and release the switch until the unit displays:  
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Hold for  

Cloud On 

  

Press and hold the switch until the blue LED comes on. Then release the switch. Cloud Operation has been 

enabled. 

  

Registering Your Wi-Fi Module at ROANOKECONTROLS.CLOUD  

The next step is to create an account at ROANOKECONTROLS.CLOUD. You can do this from the settings page of 

the phone app or just visit www.roanokecontrols.cloud on your computer. Select Sign Up to create an account. 

You will be prompted to enter a user name, an email address and a password. A confirmation email will be sent 

to the email address you entered. Click on the confirmation link in the email to create the account. You have 

now created an account with us, but you still need to register the Wi-Fi module. If you log into 

www.roanokecontrols.cloud, the site will inform you that there are no devices associated with your account. 

The only way to register the grill on www.roanokecontrols.cloud is via the phone app.  

 

On the phone app (Android and iPhone) press Settings in the upper right corner of the display to launch the 

Configuration Menu. Select Register Device. If you have already created an account, enter the username and 

password. If not, you can tap “RoanokeControls.cloud” to go to our cloud site to create an account. When you 

are done creating an account, you will need to return to the Wi-Fi app to enter your cloud username and 

password. Press send (or done) when they are entered. You will see a Waiting for Confirmation message 

followed by a Registration Complete message.  

 

On your phone, tablet or computer, go to www.roanokecontrols.cloud and log in. If your grill has been registered 

correctly, a page will be brought up showing information about your grill. You can change the grill and meat 

probe set point and send a shutdown signal to your grill. The only thing you cannot do is turn the grill from OFF 

to ON via the cloud and the app. The grill information is not updated on a continual basis. If the grill is off, then 

information will be sent from the grill to the cloud every two minutes. If the grill is on, the information will be 

sent from the grill to the cloud every 20 seconds. The web site at www.roanokecontrols.cloud indicates a Last 

Updated date and time. This is the date and time that the grill information was sent from the grill to the cloud.  

 

Please note, when the android or iPhone app is launched and the grill is set up for cloud operation; the grill 

discovery page will list available grills via the network the phone is connected to and the grills that are available 

via the cloud. Grills available via the network will have the IP address underneath it in the list. Grills available via 

the cloud will have Cloud Access underneath. It is possible for a grill to be listed twice. Once as a grill available 

on the network and again as a grill available with cloud access. You can select that grill with either kind of access. 

If no cloud access grills are listed and you think there should be, you may need to log into the cloud. Press the 

Log In button in the upper right hand corner of the discovery page to log in then press the return button in the 

upper left corner of the log in page to return to the discovery page.  

If you are getting information from your account on www.roanokecontrols.cloud then you have the 3rd mode 

of Wi-Fi operation up and running.  

 

http://www.roanokecontrols.cloud/
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Setting the Wi-Fi Module to Default Settings  

While the Wi-Fi module is displaying the four round robin displays, press and hold the pushbutton switch 

located at the top center of the Wi-Fi module until the unit displays:  

 

Hold for  

Exit  

 

Release the pushbutton switch, then press and release the pushbutton switch until the unit displays:  

 

Hold for  

Defaults  

 

Press and hold the pushbutton switch until the module resets and displays:  

 

© 2016  

REC, INC.  

 

Release the pushbutton switch. The module is now at factory default settings. 
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Troubleshooting 

Grill Will Not Power On 

If the grill does not power on: 

 Check that the power cord is plugged into a working electrical outlet. 

 Verify the power button is pressed.  

 Verify the circuit breaker for the outlet being used is not tripped. 

 If the outlet being used is a GFCI, verify the GFCI is not tripped. 

 Verify the fuse on the controller is not blown, follow the procedure below. 

Checking/Replacing the Controller Fuse  

1. Unplug the grill. 

2. Remove the hopper access panel by removing the (3) screws that secure it, (2) on the bottom near the 

cook chamber and one on the left side.  Slide the access panel down to remove and set it aside. 

3. Looking through the access opening in the hopper, the fuse is located on the right side of the back of 

the controller. 

 

Controller shown removed from Hopper for clarity 

 

4. Gently pull on the fuse to remove it from the holder and verify if it is blown.  If the fuse is blown, insert 

a new fuse into the holder by gently pressing it into place.  Make sure it is properly seated in the fuse 

holder.  If the fuse is still good it can be reused.  Additional fuses are 5A and should be available at any 

local hardware or auto parts store.   

5. Reinstall the hopper access panel using the original screws. 

6. Plug in the grill and verify the unit will now power on. 
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Grill Will Not Light 

If the fire in the fire pot will not light: 

 Verify there is not an excess buildup of ash in the fire pot.  Refer to Cleaning, Maintenance and Best 

practices section in this manual for ash cleaning procedure. 

 Verify that the ignitor is operating properly.  Remove the cook racks, drip pan and flame deflector and 

turn on the unit.  Verify the ignitor is operating properly, the ceramic ignitor is not visible inside the 

firepot, however you should be able feel heat from the ignitor above the fire pot.  DO NOT TOUCH THE 

IGNITOR OR OUTLET FROM THE IGNITOR TUBE IN THE FIRE POT. 

 If the Ignitor is not working properly, the grill can be lit manually using the procedure below. 

Manually Lighting the Grill 

Never use gasoline, gasoline–type lantern fuel, kerosene, charcoal lighter fluid, or similar liquids to start 

or “freshen up” a fire in this appliance.  Keep all such liquids well away from the appliance when in use. 

1. Remove the cook racks, drip pan and flame deflector. 

2. Put a generous handful of pellets into the fire pot.   

3. Put a small amount of fire starter gel onto the pellets in the fire pot. 

4. Light the pellets in the fire pot. 

5. Let the pellets burn for approximately five minutes. 

6. Carefully and quickly install the flame deflector, drip pan and cook racks. 

7. Continue by following the Normal Ignition Steps in this manual. 
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Controller Wiring Diagram 
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Myron Mixon Smokers Pellet Grill LIMITED WARRANTY 

Myron Mixon Smokers guarantees our products to be free from defects in material and workmanship when utilized for 

normal residential use, and when the Myron Mixon Smoker has been set up, cleaned and maintained per the instructions. 

This Limited Warranty covers parts deemed defective by Myron Mixon Smokers, LLC (the “Company”) only, and does 

not cover any labor costs for diagnosis, troubleshooting, removal, installation, export duties, or shipping, freight or other 

transportation to or from the Company.  

The Myron Mixon Smoker must be registered on-line with the Company within 30 days of purchase for the warranty to be 

valid. Please complete your warranty registration at:  

https://www.myronmixonsmokers.com/enthusiast/service-support/warranties/ 

You must retain the sales receipt and other proof of original purchase, as this may be required for claims under this 

Limited Warranty.  This Limited Warranty is non-transferrable. 

This Limited Warranty coverage is as follows: 

 The main cooking chamber is warrantied against burn through 3 years 

 The electronic control system is warrantied for 2 years 

The Company’s sole obligation under this Limited Warranty shall be to repair or replace, at its option, any part deemed 

defective upon examination by the Company, upon claims received by the Company during specific warranty periods 

outlined above. Customer must obtain approval from the Company before performing any service or repair by submitting 

a warranty claim under this Limited Warranty. The Company is not obligated under this Limited Warranty following any 

unauthorized service or repair work and is not responsible for the charges of any repairs beyond repair or replacement, at 

its option, of covered warranty claims.  Any unauthorized alterations to any component of the smoker will void the 

warranty. 

 To make this warranty claim under this Limited Warranty, the owner must notify the Company for 

troubleshooting, and subsequent instructions, as to service and replacement of defective part(s) prior to attempting 

repair of the Myron Mixon Smoker. 

 This Limited Warranty does not apply to damage caused by abuse or use of the product for purposes other than 

that for which it is designed. If damage is caused by lack of proper use, assembly, cleaning, maintenance, 

installation, accidents, natural disasters, by unauthorized third party attachments and/or modifications, by 

unauthorized service, or during shipment, this Limited Warranty is not applicable. 

 The Limited Warranty is void on any Myron Mixon Smoker being used in any commercial or food service setting 

(included but not limited to restaurant or catering use). 

 This Limited Warranty does not cover damage from normal wear and tear from use of the Myron Mixon Smoker 

(for example, scratches, dents, dings, and chipping) or changes in the appearance of the Myron Mixon Smoker 

that do not affect its performance. 

 This Myron Mixon Smoker must be operated, cleaned and maintained at all times in accordance with the 

instructions in the Owner’s Manual.  This Limited Warranty will not apply if your product has not been 

assembled, operated, cleaned and maintained in strict accordance with the manufacturer’s instructions, or placed 

in accordance with minimum clearances as listed in the Owner’s Manual. 

 Performance problems due to operator error will not be covered by the Limited Warranty. 

 As this is a grill/smoker, the smoker may experience changes in color surface finish. This is not a flaw and as such 

is not covered under this Limited Warranty. 

 There is no written or implied performance warranty on any Myron Mixon Smoker, as the manufacturer has no 

control over the assembly, operation, cleaning and maintenance or the type of fuel burned. 

 High ambient temperatures, excessive humidity, chlorine, industrial fumes, fertilizers, lawn pesticides, acid and 

salt are some of the substances that can effect metal coatings.  For these reasons, the Limited Warranty DOES 

https://www.myronmixonsmokers.com/enthusiast/service-support/warranties/
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NOT COVER PAINT, RUST OR OXIDATION, unless there is a loss of structural integrity on the grills 

components during the specific warranty coverage period. 

 The Company will not be responsible for performance issues caused by environmental conditions. 

 The Company will not be responsible for performance issues caused by electrical power. 

 Damage to painted surfaces caused by scratches, melted items, drips/spills, external scores and residues left on 

theses surfaces from marinades, seasonings, oils, brines, abrasive cleaners, polishes or other BBQ products is not 

covered in this Limited Warranty. 

 Any modifications including holes, screws, and any other sheet metal changes to the product will void this 

Limited Warranty. 

 You are responsible for any costs of shipping related to claims under this Limited Warranty. Original parts are 

required by the Company to be returned prepaid. 

There are no express warranties other than the limited warranties stated herein above. No warranties whether express 

or implied, including, but not limited to, any implied warranties of merchantability of fitness for a particular purpose 

shall extend beyond the respective warranty periods described above. 

The Company shall not be liable for any direct, indirect, special, consequential, incidental, or punitive damages; lost 

profits or loss of use or interruption of business regardless of the form of action or theory of liability resulting from 

any defect in, or use of, any Myron Mixon Smoker, accessories and/or heating elements. In no event shall the 

Company’s obligations exceed the purchase price of the unit. This Limited Warranty gives the customer specific legal 

rights and the customer may have other rights which vary from state to state. In consideration of this Limited 

Warranty, the customer agrees that any dispute related to any Myron Mixon Smoker, or this Limited Warranty, shall 

be conducted in Waterford, CT and subject to Connecticut Law. 

THIS LIMITED WARRANTY GIVES YOU SPECIFIC RIGHTS WHICH MAY VARY FROM STATE TO 

STATE. THE LIMITED WARRANTY IS IN LIEU OF ALL OTHER WARRANTIES, STATUTORY OR 

OTHERWISE, EXPRESS OR IMPLIED, ALL OTHER REPRESENTATIONS MADE BY THE COMPANY OR 

ANY THIRD PARTY DISTRIBUTOR OR RETAILER AND ALL OTHER OBLIGATIONS OR LIABILITIES 

WITH RESPECT TO THE UNIT COVERED BY THE LIMITED WARANTY WHICH, AT THE TIME OF 

PURCHASE OR AT ANY TIME IN THE FUTURE, MAY BE AGAINST THE COMPANY, ITS OFFICERS, 

DIRECTORS, EMPLOYEES, AND AGENTS.  EXCEPT as expressly provided herein, THE COMPANY gives no 

other express or implied warranties relating to fitness for USE OF THE UNIT; merchantability of the UNIT, fitness 

for a particular purpose of the UNIT, quality of the UNIT; or condition of the UNIT. THE COMPANY’S obligations 

shall not exceed its obligation expressly set forth in THIS LIMITED WARRANTY. 

For warranty claims, please verify that you have registered your smoker within 30 days of purchase to validate your 

warranty. Contact Myron Mixon Smokers Customer Service via email sales@myronmixonsmokers.com or by calling 

855-464-7853 and include your model number of your cooker, your name, shipping address and contact phone 

number, contact email and a detailed description of the issue or problem. 

 

Myron Mixon Smokers 

 myronmixonsmokers.com 

sales@myronmixonsmokers.com or 855-464-7853 

 

mailto:sales@myronmixonsmokers.com

