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At last, a true smoker from Fire Magic. This commercial quality, stainless steel, high 
capacity Smoker allows you to smoke your favorite meats and vegetables using flavored 
charcoal or wood chunks. Multiple air and smoke vents allow precise temperature 
control. Includes digital thermometer and meat probe.

SMOKER

Electrical requirements 110 volts, 60 hertz, 20 amp; GFI outlet.

Fans 12 VDC, 1400 CFM

Power supply † 12 VDC, 60 watts

Battery Charger ‡ 12 VDC, 5 amps

Solar Battery ‡ 12 V

Solar Panel ‡ 10 watts   (panel dimensions: 11 7/8 h x 13 7/8 w)

† Standard models only            ‡ Solar models only
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SPECIFICATIONS

MODEL: 24S-SM

Digital thermometer with 
meat probe

Dual top smoke stack ventilation

additional feature highlights

Air tight seal doors which 
can be adjusted as needed

Air intake from rear bottom 
heat chamber

Bottom tray for holding liquid (water, juice, etc) 
All stainless steel 

Spacious area for up to 5 trays of food to be smoked
Removable charcoal ash tray 

Space for optional base drawers for 
additional storage 

•
•
•
•
•


