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Important Safeguards

1. Read ALL of these instructions thoroughly before using.

2. Save these instructions for future reference.

3. Never leave your smokehouse unattended.

4. Never use your smokehouse indoors.

5. Close supervision is necessary when this smokehouse is used near children.
NOTE: This machine is not intended for use by children.

6. Smokehouses are major appliances and should only be used by a person that
is familiar with smoking procedures.

7. This smokehouse operates at 110 volt, 9 amps and should be serviced only by
a qualified electrician. Failure to do so may result in electrical shock, bodily injury
or property damage.

8. As with any electrical appliance, basic safety precautions should always be
followed. Your smokehouse is really a cooking utensil and needs your complete
attention. It is no different from using an oven, barbecue grill or frying pan at
home. We all know what can happen if they are left unattended for any length of
time. Follow basic safety precautions and enjoy your smokehouse.

9. To protect against electrical shock, do not immerse cord, plugs or heating
element in water or other liquid. Avoid using this smokehouse in the rain.

10. Unplug this smokehouse when not in use.

11. Unplug this smokehouse before cleaning or servicing.

12. Do not operate any appliance with a damaged cord or plug, after the
appliance malfunctions, or has been damaged in any manner.

13. Extreme caution must be used when moving any appliance. Do not move this
smokehouse while operating.

14. If there are any questions about this appliance, contact the manufacturer.
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Introduction
Congratulations! You have purchased a smokehouse designed, engineered 
and constructed by a company with 30 years experience in creating products 
for making homemade sausage. The materials used will give you years of 
trouble-free service, provided that you carefully follow the use and maintenance 
instructions in this manual. Please remember that this smokehouse must always 
be monitored when in use. Like any piece of cooking equipment, it generates 
heat that, if not controlled, may lead to fires and possible injuries.

Smoking Meat
Smoking meat can accomplish two things simultaneously: it can prepare meat for 
long term storage and impart unique flavor profiles depending on the ingredients 
and methods used. There are so many different recipes and methods that they 
cannot be adequately covered in this manual. We recommend that you purchase 
a complete book on sausage making to get the most out of this smokehouse. 
The most thorough text on this subject is Great Sausage Recipes and Meat 
Curing by Rytek Kutas. This book is available on our website as well as through 
many bookstores and some local libraries.
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Operating Instructions

Operating Instructions Continued:

Basic Sausage Smoking

5

Assembly

Our Smokehouses are built with quality craftsmanship and ease-of-use in mind. 
This 30# Capacity Smoker is no exception. However, due to this type of non-
insulated smoker, it is important to take into consideration the following factors:

1. Wind – The Smoker is not a completely closed environment, oxygen is
needed to continue the smoldering and smoking process. Due to there being some
areas, such as the bottom of door and at damper/chimney, using the smoker in a
particularly windy area may affect temperature control inside.

2. Cold – Being non-insulated, it will be more difficult to maintain a temperature,
regardless of the accuracy of sensor. Expect wider variance of internal smoker
temperature, especially lower Maximum temperature, when exposed to excessively 
cold external temperatures (<40F).

3. Meat Temperature – If meat is taken from cooler/refrigeration to the smoker,
it will take longer to reach the lower temperatures recommended for drying and
early stages of smoking. We recommend meat/sausage be warmed for 1-2 hours
at room temperature prior to adding it to the smokehouse.

4. Capacity – If putting the recommended amount in the Smoker (approximately
30 lbs.), the meat will help insulate the interior against temperature swings. If the
space used is equivalent of less than 15 lbs., the swings in temperature may be
greater. If the space used is in excess of 30 lbs., bringing temperatures up to
optimal levels will likely take more time to accomplish.

This smoker is equipped with one controller and thermostat sensor that is securely 
fastened (slightely offset) to the side-interior wall. Care must be taken not to 
damage or knock/bump sensor as it contains sensitive internal mechanisms for 
accurately determining temperature.  The ideal smoking temperature of most 
sausage and whole-muscle is 160 to 170F. It is recommended that temperature be 
monitored by either Sausage Maker or 3rd Party Thermometer to maintain smoker 
close to this temperature during the smoking/cooking process.

1. Remove sausage from refrigerator/cooler and allow to rest on Blooming Rack or
hung between two chairs (don’t forget to place paper towels or newspaper down
in case of drippings).
2. Turn the Smoker control dial to about the 12 o’clock position (Mark on dial facing
upward).
3. Once sausage is no longer condensating/’sweating’. Hang the sausage inside
the smoker, with damper fully Open for about 1 hour or until casing becomes tacky
to touch. It should not be closer than 4” from the heat diffuser/element.

4x
Chimney

12x

Legs

4x
Chimney

12x

Legs

Chimney
• Line up chimney with holes
on smoker
• Screw down bolt by holding
nut on backside

Legs
• Lay smoker on backside
• Line up leg with holes on
smoker (two hole side of leg
should face forward)
• Insert Screw,Lock Washer &
Nut, and tighten down
• Repeat steps for other 3 legs
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Basic Sausage Smoking Continued:

Cleaning

Should this product have suffered damage that has hindered its 
performance or aesthetic appearance, please call Customer Care 1-716-824-
5814 and we will arrange product pickup and replacement. If shipping box 
remains structurally sound, it may be used to return product in, otherwise please 
use another suitable box, for more questions regarding shipping damage please 
call Customer Care 1-716-824-5814.

Shipping Damge

The Sausage Maker, Inc  warrants this product for 1 (one) year against 
manufacture’s defects in workmanship and material from the date of purchase 
if used and maintained in accordance with the instructions outlined in this user 
manual. Warranty is void if product is used for purposes outside of manufacturer’s 
intended and instructed usage. The Sausage Maker, Inc is not liable for lost 
profits or damages done to property or person due directly or indirectly to misuse, 
abuse, negligence or accidents with this product. The Sausage Maker, Inc. will 
repair or replace (at its discretion) the product and return ship free of charge 
to the customer if it is determined that the product is in fact defective in labor 
or material, within the warranty period. Warranty covers only the product and 
its components and not the food with which the product was processed. The 
product must be shipped either in its original box and packaging material or in 
equally protected box and packaging with a clearly marked Return Authorization 
Number printed on the box, this number is obtained by calling Customer Care 
at 1-716-824-5814. It is the customer’s sole responsibility to ensure secured 
packaging to prevent shipping damage, The Sausage Maker, Inc, is not liable for 
damages attributed to return shipping; cost of shipping damages will be invoiced 
to customer.

Warranty:

In our continuing efforts to be your #1 choice for all your top quality 
food processing supplies, we are offering FREE REPAIRS of all products we 
manufacture at The Sausage Maker, Inc. should they become damaged or have 
defect t that you want repaired after the product is past its warranty period. We 
will gladly help because even after the warranty is over, YOU ARE STILL OUR 
CUSTOMER. You would cover the shipping cost (both ways) and parts that need 
to be replaced (only if necessary). We cover all the work involved in returning 
your TSM product back to you in superior working order. Not all damages are 
repairable, to qualify for this industry-first offer, you must first call Customer Care 
1-716-824-5814 and speak with a Sausage Maker Customer Care Associate to
determine eligibility.

Non-Warranty Repairs
Your smokehouse has been designed to give you years of trouble-free service, 
provided that it is properly maintained. After each use, unplug the smokehouse 
and allow it to cool. Do not try to clean it while it is still hot. Wipe it down with a good 
cleaner or detergent. Avoid scouring the surface if possible as this will mar the 
finish and promote sticking in subsequent uses. The Sausage Maker, Inc. carries 
a smokehouse cleaner that does a great job.

4. After 1 hour, add woodchips or moistened sawdust to the sawdust pan and
slide it back in. Keep dial position to 12 o’clock position. Keep at this light smoking
level for 1-2 hours.
5. If you want more smoky flavor, replace spent woodchips/sawdust with fresh load
and continue smoking for additional 3-4 hours with Smoker Dial at the 3 o’clock
position. If you prefer lightly smoked food, remove sawdust pan and turn Dial to 6
o’clock position for final cooking.
6. During the cooking process use an oven-safe thermometer with remote probe,
with probe inserted into densest or largest part of meat/sausage for monitoring for 
cooked temperature.

a.) If it is taking more than 12 hours to finish cooking process, it may be 
better to wrap sausage/meat in aluminum foil and finish cooking in kitchen oven 
@ 250F. In this case, be sure to have tray or pan large enough to catch drippings 
underneath from sausages.

b.)Continue to keep thermometer inserted in sausage for monitoring 
meat temp, if you have a thermometer without remote probe, stick into meat every 
hour 1/2 hour to monitor progress.
7. Once cooked. Spray with cold water until meat temperature reduces to about
120F. Then you should try small bites but most of the sausage should rest overnight
in refrigeration to let flavors fully develop.
8. To preserve best quality sausage use vacuum sealer machine and freeze what
you will not eat in next 1-2 weeks (typical maximum duration for refrigeration
storage).
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Limitations and Liability Specifications/Parts List:

The remedies of the user set forth under the provisions outlined above 
are exclusive and the total liability of The Sausage Maker, Inc. or its distributors 
with respect to this sale of the equipment and service furnished hereunder, in 
connection with the performance or breach thereof, or from the sale, delivery, 
installation, repair or technical direction covered by or furnished under this sale, 
whether based on contract, warranty, negligence, indemnity, strict liability or 
otherwise shall not exceed the purchase price of the unit of equipment upon which 
such liability is based.

The Sausage Maker, Inc. and its Distributors shall in no event be liable to 
the user, any successors in interest or any beneficiary or assignee relating to this 
sale for any consequential, incidental, indirect, special or punitive damages arising 
out of this sale for any breach thereof, or any defects in, or failure of, or malfunction 
of the equipment under this sale whether based upon loss of use, lost profits or 
revenue, interest, lost goodwill, work stoppage, impairment of other goods, loss 
by reason of shutdown or non-operation, increased expenses of operation, cost of 
purchase or replacement power claims of user or customers of the user for service 
interruption whether or not such loss or damage is based on contract, warranty, 
negligence, indemnity, strict liability or otherwise.

MODEL #19-1019- Stainless Steel Constrution, Non Insulated
Specifications & Dimensions: 
• 110 Volt, 800 Watt  Heating Element
• Inside Dimensions: 16" L x 16 1/4" W x 29 1/4" H
• Outside Dimensions: 18 1/4 L"  x 22 1/2 " W x 29 1/4” H
• Shipped By Truck
Equipped With: 
• Stainless Steel Exterior
• 4 1/2" Stainless Steel Smokestack with Damper
• 4  Shelves
• 3 Hickory Hardwood Dowels
• 7 3/4" Stainless Steel Sawdust Pan
• 2 Chest Handles for mobility
• 2 Decorative handles
• 2 Latches
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Recipes:
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Notes:

Great Sausage Recipes and Meat Curing by Rytek Kutas

Smoked Polish Sausage
Ingredients for 25 Lbs.:
• 2/3 cups salt
• 2 1/2 Tb. sugar
• 3 Tb. fresh garlic
• 2 1/2 Tb. coarse black pepper
• 2 1/2 Tb. marjoram
• 5 cups ice water
• 25 lbs. boneless pork butts
• 5 cups soy protein concentrate or non-fat dry milk
• 5 tsp. Instacure No. 1

Grind all of the pork butts through a 1/4” or 3/8” grinding plate and place meat in the mixing 
tub. Add all of the ingredients and mix well until spices are evenly distributed. Deliver to the 
stuffer and stuff into 38-42mm hog casings. Then place the sausage on the smokehouse 
sticks, spacing it properly. 

To smoke the sausage, place it into a preheated smokehouse at 130° F with dampers wide 
open. Keep this temperature until the casings are dry. Gradually increase the temperature 
of the smokehouse to 160-165° F with dampers 1/4 open. Apply heavy smoke and keep 
in the smoker until the internal temperature of the sausage reaches 152° F.  Remove from 
the smokehouse and shower with cold tap water until the internal temperature is reduced 
to 110° F. Allow the sausage to hang at room temperature for about 30 minutes or until the 
desired bloom is obtained. Place in a cooler at 38-40° F overnight.

Smoked Turkey
Brine Ingredients:
5 gallons water
1 ½ lbs. powdered dextrose
2 lbs. salt
1 lb. Insta Cure No. 1

Dissolve all ingredients in water chilled to 38-40º F.  Wash the cavity of the turkey very well 
and bring the internal temperature of the turkey to 38-40º F before placing into the brine.  
Turkey should be submerged in the brine for 4 days at 38-40º F.  Larger turkeys should be 
cured for 5 days.

Thoroughly wash the cured turkey with cold water and place into a 130º F preheated 
smokehouse.  Smoke at this temperature for 1 hour with dampers wide open.  Close 
damper to ¼ open and apply smoke for 5 hours at 130º F.  Raise temperature to 140º F and 
hold for 4 hours.  Finally, raise temperature to 165º F and hold until an internal temperature 
of 160º F is obtained.  Test the temperature close to the ball-and-socket joint of the thigh.  
Remove the turkey from the smokehouse and allow the internal temperature to drop to 100º 
F before placing in the cooler. 


