BRADLEY ACCESSORIES
2, 4 & 6 Rack Weather Guards

Fits Bradley Digital Smokers (2-rack, 4-rack,
6-rack) and Original Bradley Smoker.

Cold Smoke Adaptor

You asked for it, we created it! Cold Smoking on hot days proved to be quite
a challenge until now. The Bradley Cold Smoke Adaptor attaches between the
smoke tower and the generator with a flexible aluminum tube that allows the
smoke to cool down before it reaches your food, enabling you to do a true cold
smoke. Designed to fit Bradley 4 and 6 rack smokers.

FLAVOR BY BRADLEY

Digital Thermometer

Sausage Hooks

Bradley Sausage Hooks are made
of heavy-duty chrome-plated steel.
The dual hooks are great for hanging
sausages, fish, ribs or hams in your
Bradley Smoker or any other smoker.
Four hooks per package.

Four Extra Racks

Simply invert the racks and
set them on top of the existing
racks to double the rack
capacity. Smoking in bulk will
not affect the seasoning and will
save you time.

Available around the world

Compact and battery-powered, this
programmable unit makes it easy
to select the type of meat, cooking
preference and accurate internal
temperature. Take the guesswork out
of roasting and smoking temperatures
and make it perfect every time!

Four Jerky Racks

Non-stick Jerky Racks prevent jerky
from sticking. The smaller mesh on
jerky racks makes them ideal for
smoking items like oysters, nuts,
vegetables and sausages.
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Salt curing is a tradition as old and timeless
as the mineral itself. Bradley brand cures
come packaged in airtight containers and
are easy to use in dry or liquid form. Use
Bradley cures to create your own ham or
salami, for those who hunt or fish try our
cures on game and seafood. Available in
Maple, Honey, Sugar and Demerara.

Syrup

Organic Maple Syrup,
#1 Grade, organic and
pure. Great to use as a
glaze, marinade, part
of a curing process, or
simply on its own!

Bradley Recipe Collection
Vol. 1

Our most popular recipe collection
featuring: meat, fish, seafood,
cheese, fruit, nuts & more, in a
handy fantail format. 56 recipes.

BRADLEYSMOKER.COM

Food smoking the easy way!
Welcome to the wonderful world of gourmet food
smoking. An exciting realm of delicious food
adventure awaits you! Enjoy endless possibilities
for delicious food that will keep everyone coming
back for more!
Bradley Smoker specializes in meat & food
smoking products. Along with a variety of
electric smokers, bisquettes, and smoking
accessories, we also have BBQ Grills, smoking
cures, rubs and syrups.
Whether you’re a chef, sportsman, outdoors
type or foodie, food smoking is a great way to
enhance the flavors of foods. Get started on your
food smoking journey and learn why virtually all
cultures and all cuisine types from around the
world have been smoking foods for hundreds
if not thousands of years. Are you ready to get
started on your own food smoking journey?
Check out our website for recipes and
inspiration! www.bradleysmoker.com

2 RACK CONVECTION SMOKER

ORIGINAL BRADLEY SMOKER

Bradley Smokers

4 RACK DIGITAL SMOKER

6 RACK DIGITAL SMOKER

JIM BEAM SMOKER

The full range of Bradley Smokers make culinary pursuits a pleasure! Whether you choose the Bradley Original or one of our digital models, a
Bradley Smoker gives you a self-contained, clean burning smoker that requires very little attendance. The Bradley system is uniquely designed
to provide consistent temperature settings. With controllable temperature, time, and smoke environments, high temperatures and heat spikes
that release gases, acids or resins that distort the appearance and flavor of smoked foods are avoided.
This means great smoked flavor and no bitter aftertaste. Bradley Smokers are insulated for use year-round regardless of outside air temperature.
Easy to set smoke volume, cooking duration, and temperature controls remove the guesswork and uncertainty often associated with food
smoking and gives you perfect results each and every time!

Bradley BBQ Grills
Grilling is about creating mouth-watering creations while sharing good times
with family and friends. A Bradley grill gives you all the power and versatility you
need for backyard entertaining. Combine it with a Bradley Smoker and a world of
creativity awaits you!
•
•
•
•
•
•
•

696 square inches of grill space – enough grilling area to feed 4-6 people.
Includes a 13,000 BTU side burner for added versatility.
Cast-iron cooking grates were specially designed to leave beautiful grill marks.
Double-layer hood holds heat in.
Stainless steel burners provide longer life.
Push-button electronic ignition for easy start-up.
Temperature gauge in the hood center reads “oven temperature” (as opposed
to grill temperature) for better and more effective control over longer cooking
applications.

Bisquettes
Our Smoking Bisquettes are designed for use with any BBQ,
Grill or Smoker. Bradley Bisquettes allow you to enjoy a
great smoke taste without the hassle of removing the grill
top. Simple. Clean. Delicious!
Wood Flavors Available: Alder, Apple, Oak, Pecan, Maple,
Cherry, Hickory, Mesquite, Special Blend, Pacific Blend,
Whiskey Oak and Jim Beam.
Box sizes available in 24, 48 & 120.

