]SERIES

*YODER SMOKERS *

If the proper safety, usage, maintenance, and cleaning procedures, as outlined in
Yoder Smokers product manuals and other Yoder Smokers documentation, are

followed; hopper fires are very rare for any Yoder Smokers product.

The first type of hopper fire is a slow smoldering fire. There will be thick visible smoke, with no flames apparent, inside
of the pellet hopper box.

1.
2.
3.
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Unplug the power cord from the cooker.

Leave the cooking chamber door closed.

Open the pellet hopper door, being careful to not burn yourself by wearing heat resistant gloves, and standing
away to protect yourself from potential burns.

The pellets will be hot, so be very careful not to get burned. While wearing heat resistant gloves, scoop the pellets
out of the hopper box with a nonflammable utensil such as a large metal spoon. Scoop all of the pellets into a
nonflammable container, such as a metal bucket.

Once the pellets are removed from the hopper and placed in a container, in order to prevent further burning, run
water over the pellets to insure that they are completely extinguished.

Once the cooker is cool to the touch, open the cooking chamber door and remove the grates and heat diffuser.
Remove the burn grate from the firepot.

Plug the unit back in and turn the power switch to the on position.

Push the start button and hold the prime button until the auger is empty of all debris.

Unplug the power cord from the cooker and allow all of the remaining embers to burn and extinguish completely.

At this point, before using the cooker again, the routine cleaning, inspection, maintenance and any needed repairs
must be accomplished.

1.
2.
3.

4.

Vacuum all of the ash and debris from the burn grate, firepot and the inside of the cooker.

Wipe all grease and cooking debris from the all surfaces inside of the cooker.

Inspect the silicone seals around the firepot, especially the one on top of the firepot and below the auger. Remove
any compromised or damaged silicone, completely clean and degrease the area, and replace with high temp
silicone as recommended in the manual.

Inspect the burn grate fitment in the firepot, and correct per instructions in the manual.

Once you have completed all the steps above, reinstall the correctly fitting burn grate, heat diffuser and cooking

grates, and follow the startup procedure outlined in the manual.

The second type of hopper fire is a visible flame fire. There will be visible flames from the inside of the hopper box.

Unplug the power cord from the cooker.

Leave the cooking chamber door closed.

Please wear heat resistant gloves to carefully open the lid of the pellet hopper. The pellet hopper lid could
potentially be extremely hot. Distance yourself away from the hopper lid to prevent the flames from coming in
contact with you.

Pour water into the center of the hopper, until the visible flames are extinguished. You will experience some smoke
for a few minutes after you have done this. If the smoke doesn’t go away in a few minutes, pour more water into the
center of the hopper assembly, to insure the fire is put out.
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Give the unit 20-30 minutes to cool.

Scoop the pellets and debris out of the hopper box, with a utensil such as a large metal spoon, into a nonflammable
container such as a metal bucket, and pour water over them, if needed, to fully extinguish any remaining embers.
Once the cooker is cool to the touch remove the grates and heat diffuser.

Remove the burn grate from the burn box.

Plug the cooker back in, and turn the power switch to the on position. This is being performed to see if the
controller board is still functioning. You should see the firmware version flash on the display for a few seconds, hear
the fans start, and see the blue power light turn on.

If the board does not light up and function as stated in step 9, contact customer service immediately. If the board is
functioning move to step 11.

Push the start button and hold the prime button until the auger is empty of all debris.

Please contact customer service to discuss the next steps of getting your cooker back into safe working order.

For any questions, contact: customerservice@yodersmokers.com or 877-409-6337 option 2

* *
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