
Product Code Description

Smokers

BS611 Bradley Original Smoker

BS611B Bradley Blue Designer Series Smoker

BS611D Bradley Green Designer Series Smoker (Cabela's Canada Exclusive)

BS611E Bradley Grey Designer Series Smoker (Lowes Exclusive)

BS611F Bradley Original Real Tree Smoker - 76L

BTDS76P Bradley 4-Rack Digital Smoker - 76L

BTDS76JB Jim Beam Digital Smoker - 76L

BTDS76PWRC Bradley Digital Smoker - 76L w/ WRC (Walmart Exclusive)

BTDS108P Bradley 6-Rack Digital Smoker - 108 L

BS815XLT Bradley 6-Rack Original Smoker

BS815XLTF Bradley Original Real Tree Smoker - 180L

BS916 Bradley 6-Rack Smart Smoker

BTSG1 Bradley Smoke Generator - Comes w/ Adaptor

BCOLD Bradley Cold Smoke Adaptor

Grills

BG40404SS Bradley Stainless Steel Grill

BG40404SSJB Jim Beam Stainless Steel Grill

BG40407 Bradley Blue Backyard BBQ Grill

BG40411JB Jim Beam Black Searing Grill

BG50506 Bradley Deluxe Rotisserie Grill

Grill Accessories

NGKIT40404 Natrual Gas Conversion Kit - 40404 Models

NGKIT50506 Natrual Gas Conversion Kit - 50506 Models

Carts

BTKITCART Bradley Smoker Foldable Cart

Bisquettes

BTAL24 Bradley Flavor Bisquettes - Alder 24Pk

BTAP24 Bradley Flavor Bisquettes - Apple 24Pk

BTCH24 Bradley Flavor Bisquettes - Cherry 24Pk

BTHC24 Bradley Flavor Bisquettes - Hickory 24Pk

BTJB24 Bradley Flavor Bisquettes - Jim Beam 24Pk

BTMP24 Bradley Flavor Bisquettes - Maple 24Pk

BTMQ24 Bradley Flavor Bisquetttes - Mesquite 24Pk

BTOK24 Bradley Flavor Bisquettes - Oak 24Pk

BTPB24 Bradley Flavor Bisquettes - Pacific Blend 24Pk

BTPC24 Bradley Flavor Bisquettes - Pecan 24Pk

BTSB24 Bradley Flavor Bisquettes - Special Blend 24Pk

BTWOSE24 Bradley Flavor Bisquettes - Whiskey Oak 24Pk

CABRP24 Cabela's Rosemary, Pepper, Thyme Bisquettes 24Pk



CABSW24 Cabela's Chili Cumin Southwest Bisquettes 24 Pk

BTAL48 Bradley Flavor Bisquettes - Alder 48Pk

BTAP48 Bradley Flavor Bisquettes - Apple 48Pk

BTBR48 Bradley Flavor Bisquettes - Beer 48Pk

BTCH48 Bradley Flavor Bisquettes - Cherry 48Pk

BTHC48 Bradley Flavor Bisquettes - Hickory 48Pk

BTJB48 Bradley Flavor Bisquettes - Jim Beam 48Pk

BTMP48 Bradley Flavor Bisquettes - Maple 48Pk

BTMQ48 Bradley Flavor Bisquetttes - Mesquite 48Pk

BTOK48 Bradley Flavor Bisquettes - Oak 48Pk

BTPB48 Bradley Flavor Bisquettes - Pacific Blend 48Pk

BTPC48 Bradley Flavor Bisquettes - Pecan 48Pk

BTSB48 Bradley Flavor Bisquettes - Special Blend 48Pk

BTWOSE48 Bradley Flavor Bisquettes - Whiskey Oak 48Pk

CABRP48 Cabela's Rosemary, Pepper, Thyme

CABSW48 Cabela's Chili Cumin Southwest

BT5FV120 Bradley Flavor Bisquettes - 5 Flavor Variety 120Pk

BTAL120 Bradley Flavor Bisquettes - Alder 120Pk

BTAP120 Bradley Flavor Bisquettes - Apple 120Pk

BTCH120 Bradley Flavor Bisquettes - Cherry 120Pk

BTHC120 Bradley Flavor Bisquettes - Hickory 120Pk

BTJB120 Bradley Flavor Bisquettes - Jim Beam 120pk

BTMP120 Bradley Flavor Bisquettes - Maple 120Pk

BTMQ120 Bradley Flavor Bisquetttes - Mesquite 120Pk

BTOK120 Bradley Flavor Bisquettes - Oak 120Pk

BTPB120 Bradley Flavor Bisquettes - Pacific Blend 120Pk

BTPC120 Bradley Flavor Bisquettes - Pecan 120Pk

BTSB120 Bradley Flavor Bisquettes - Special Blend 120Pk

BTWOSE120 Bradley Flavor Bisquettes - Whiskey Oak 120Pk

BISQUETTE 1/4 PALLET DISPLAYS

Premium Bisquettes

BTBR24 Bradley Premium Bisquettes - Beer 24Pk

BTSG24 Bradley Premium Bisquettes - Sage & Maple 24Pk

BTHB24 Bradley Premium Bisquetttes - Rosemary, Pepper Thyme (Hunter's Blend) 24Pk

BTGS24 Bradley Premium Bisquettes - Ginger Sesame 24Pk

BTCC24 Bradley Premium Bisquettes - Chili Cumin 24Pk

BTCB24 Bradley Premium Bisquettes - Caribbean Blend 24Pk

BTBR48 Bradley Premium Bisquettes - Beer 48Pk

BTSG48 Bradley Premium Bisquettes - Sage & Maple 48Pk

BTHB48 Bradley Premium Bisquetttes - Rosemary, Pepper Thyme (Hunter's Blend) 48Pk

BTGS48 Bradley Premium Bisquettes - Ginger Sesame 48Pk



BTCC48 Bradley Premium Bisquettes - Chili Cumin 48Pk

BTCB48 Bradley Premium Bisquettes - Caribbean Blend 48Pk

Accessories

RECIPE VOL 1 Recipe Card Book - Vol 1

BTHOOK Sausage Hooks - Set of 4

BTDIGTHERMO Digital Smoker Thermometer - batteries not included

BTWRC Weather Resistent Cover (76L) - 4 Rack Smokers

BTWRC108 Weather Resisten Cover (108L) - 6 Rack Smokers

BT4XR Bradley Original Smoker Racks - Set of 4

BTJERKYRACK Bradley Non-Stick Jerky Racks - Set of 4

BTPSCOVER3 Bradley Propane Smoker Covers - Set of 3

BTHEAT Bradley Smoker Boxed Replacement Heat Element (120V)

MAPLE SYRUP Bradley Smoker Maple Syrup

BTNSMAT4 Bradley Non-Stick Magic Mats - Set of 4

CUREDEM15 Demerara Cure (15oz)

CUREHON15 Honey Cure (15oz)

CUREMAP15 Maple Cure (15oz)

CURESUG15 Sugar Cure (15oz)

BSCOOKBOOK Bradley Smoker Cook Book

BTACCPK1 Bradley Smoke Master Pack







UPC Code Width Depth Height Weight Cu-Ft cubic inches Width Depth

6-89796-99038-4 20 18 34 55 7.08         12234.24 24.75 14.25

6-89796-99044-5 20 18 34 55 7.08         12234.24 24.75 14.25

6-89796-99055-1 20 18 34 55 7.08         12234.24 24.75 14.25

6-89796-99064-3 20 18 34 55 7.08         12234.24 24.75 14.25

6-89796-99067-4 20 18 34 55 7.08         12235.24 24.75 14.25

6-89796-99021-6 20 18 34 55 7.08         12234.24 24.75 14.25

6-89796-99036-0 20 18 34 55 7.08         12234.24 24.75 14.25

6-89796-99063-6 20 18 34 55 7.08         12235.24 24.75 14.25

6-89796-99022-3 20 18 41 75 8.54         14757.12 24.75 14.25

6-89796-99057-5 20 18 41 75 8.54         14757.12 24.75 14.25

6-89796-99068-1 20 18 41 75 8.54         14758.12 24.75 14.25

6-89796-99062-9 20 18 41 75 8.54         14757.12 24.75 14.25

6-89796-99005-6 26 12.5 13 17 2.45         17.75 9.5

6-89796-99037-7 16.75 11.5 11.75 10.75 1.31         9 11

6-89796-18006-8 32.25 26 25.5 110 12.37       258.25 22

6-89796-18007-5 32.25 26 25.5 110 12.37       258.3 22

6-89796-99061-2 25.60 29.20 24.80 99.20 10.73       53.25 19.00

6-89796-99060-5 26.00 32.50 26.20 114.70 12.81       55.00 19.50

6-89796-99059-9 40.35 30.91 53.35 121.25 38.51       59 23

6-89796-18012-9 16 12 3 3.1

6-89796-23067-1

6-89796-13025-4 22 7.5 35 42.47 24.5 20

6-89796-11030-0 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11032-4 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11033-1 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11034-8 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11035-5 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11036-2 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11037-9 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11040-9 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11038-6 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11039-3 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11041-6 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11042-3 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11043-0 5.5 2.5 8.25 0.875 0.67         5.5 2.5

Shipping Dimensions - Inches, Lbs Assembled Dimensions - Inches, lbs



6-89796-11044-7 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-22011-5 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22022-1 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-18053-2 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22033-7 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22044-3 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-14002-4 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22055-9 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22066-5 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22099-3 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22010-8 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22077-1 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22088-7 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-13004-9 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-17002-1 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-17004-5 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-80025-6 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-90012-3 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-55012-0 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-36012-5 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-15012-2 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-14003-1 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-75012-4 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-68012-4 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-33033-3 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-22009-2 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-44005-6 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-28012-6 12.25 5.5 8.25 4.5 1.44         12.25 5.5

6-89796-13005-6 12.25 5.5 8.25 4.5 1.44         12.25 5.5

48 40

6-89796-18052-5 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-18020-4 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11045-4 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11046-1 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11047-8 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-11048-5 5.5 2.5 8.25 0.875 0.67         5.5 2.5

6-89796-18053-2 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-09010-7 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22001-6 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22002-3 5.5 5 8.25 1.6 1.46         5.5 5



6-89796-22003-0 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-22004-7 5.5 5 8.25 1.6 1.46         5.5 5

6-89796-12001-9 2.25 1 6.75 0.35 2.25 1

6-89796-12008-8 4.5 2.25 9.25 0.5 3.5 2

6-89796-80012-6 6.25 1.5 10.75 0.35 2.75 0.75

6-89796-99002-5 10.75 3.75 11.75 1.65 0.27         24.75 14.25

6-89796-99026-1 10.75 3.75 11.75 1.65 24.75 14.25

6-89796-99009-4 11.5 2.25 15.75 3 15 11

6-89796-99010-0 11.5 2.25 15.75 4 15 11

6-89796-99028-5 6 18 1 1 6 18

6-89796-16003-9 2.5 1.5 15.6 0.55 14 0.75

6-89796 10014-1 3.5 3.5 4.5 2 3.5 3.5

6-89796-13027-8 10.75 0.03 15.75 0.72 13 10

6-89796-10017-2 2 2 6 1 2 2

6-89796-10018-9 2 2 6 1 2 2

6-89796-10019-6 2 2 6 1 2 2

6-89796-10020-2 2 2 6 1 2 2

978-1632207159 8.5 1 10.25 2 8.5 1

6-89796-13026-1 4 16 12 5







Height Weight Width Depth Height Weight Qty/CTN UPC Code

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

31.25 52 N/A N/A N/A N/A N/A N/A

39 72 N/A N/A N/A N/A N/A N/A

39 72 N/A N/A N/A N/A N/A N/A

39 72 N/A N/A N/A N/A N/A N/A

41 72 N/A N/A N/A N/A N/A N/A

10 16.02 N/A N/A N/A N/A N/A N/A

9.75 10.75 N/A N/A N/A N/A N/A N/A

47.25 92.6 N/A N/A N/A N/A N/A N/A

47.25 92.6 N/A N/A N/A N/A N/A N/A

46.00 88.2 N/A N/A N/A N/A N/A N/A

46.00 92.6 N/A N/A N/A N/A N/A N/A

49 110 N/A N/A N/A N/A N/A N/A

N/A N/A N/A N/A N/A N/A

N/A N/A N/A N/A N/A N/A

36 38.7 N/A N/A N/A N/A N/A N/A

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11030-4

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11032-8

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11033-5

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11034-2

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11035-9

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11036-6

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11037-3

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11040-3

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11038-0

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11039-7

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11041-0

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11042-7

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11043-4

Assembled Dimensions - Inches, lbs Master Carton 



8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11044-1

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22011-2

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22022-8

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-18053-9

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22033-4

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22044-0

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-14002-1

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22055-6

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22066-2

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22099-0

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22010-5

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22077-8

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22088-4

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-13004-6

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-17002-8

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-17004-2

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-80025-3

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-90012-0

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-55012-7

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-36012-2

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-15012-9

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-14003-8

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-75012-1

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-68012-1

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-33033-0

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-22009-9

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-44005-3

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-28012-3

8.25 4.5 11.5 12.75 17 18 4 1 06 89796-13005-3

65 290

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-18052-9

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-18020-8

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11045-8

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11046-5

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11047-2

8.25 0.875 12.45 11.25 8.25 9 10 2 06 89796-11048-9

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-18053-9

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-09010-4

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22001-3

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22002-0



8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22003-7

8.25 1.6 11.5 25 8.75 20 10 1 06 89796-22004-4

6.75 0.35 110 1 06 89796-12001-6

2.5 0.5 24 24 10 13 50 1 06 89796-12008-5

5 0.35 12.5 23 8 10.6 24 1 06 89796-80012-3

31.25 1.5 22 19 17 25.3 20

39 1.5 20 20 17 25.3 20

1 0.6 16 12.5 15 17 5 1 06 89796-99009-1

1 0.75 16 12.5 15 19 5 1 06 89796-99010-7

1 1 13 19 15 40 40 1 06 89796-99028-2

0.75 0.45 15.5 8.5 6.75 6.45 12 1 06 89796-16003-6

4.5 2 13.5 10.25 9.5 48 24 1 06 89796 10014-8

0.02 0.15 16 5.5 11.5 8 10

6 1 11 9 6.50 15 12

6 1 11 9 6.50 15 12

6 1 11 9 6.50 15 12

6 1 11 9 6.50 15 12

10.25 2 17 12 6 30.55 14

16 12.5 15 11 2







Country of Origin 20' Container 40' Container 40'HQ Container Pallet Qty Paper/board

China 114 236 354 8 5380

China 114 236 354 8 5380

China 114 236 354 8 5380

China 114 236 354 8 5380

China 114 236 354 8 5380

China 114 236 354 8 5380

China 114 236 354 8 5380

China 114 236 354 8

China 114 236 236 6 4200

China 114 236 236 6 4200

China 114 236 236 6 4200

China 114 236 236 6

China 427 1000

China 679 700

China 192 2

China 192 2

China 216 2

China 192 2

China 72 1

China

China

China

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Packaging Breakdown (g)



Canada 960 40

Canada 480 80

Canada 480 80

Canada

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 192 140

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 960 40

Canada 480 80

Canada 480 80

Canada 480 80

Canada 480 80



Canada 480 80

Canada 480 80

Canada

China

China 20

China 100

China

China 160

China

China

China

Canada 

China

USA

USA

USA

USA

USA

China







Plastics Canadian HTS Number American HTS Number Copy

1640 8516.60.90.90 8516.60.4074 For years now, Bradley has created world-class smokers, and now we're excited to show off the new Original Bradley Smoker. The new Bradley Original Smoker comes with many new features such as a new stainless steel interior, new rack supports keeps racks from tipping over when pulled out, heat control moved to Smoke Generator, which will eliminate moisture damage to switch. Improved front face plate. Improved electronic components. Extra large front feet for added support and stability. Generator has removable side panel for ease of cleaning and preventative maintenance.

1640 8516.60.90.90 8516.60.4074 Bradley Designer Series 4-Rack Smoker. We've taken the BS611 smoker and brought it up-scale. Custom designer gloss-blue paint and high-resolution graphics make this smoker jump from the shelf. All the same features and functionality of the BS611 Bradley "Original" Smoker

1640 8516.60.90.90 8516.60.4074 For years now, Bradley has created world class smokers, and this one surely won't disappoint. The Bradley Green Designer Series Smoker has several features, like a stainless steel interior, simple to use temperature controls, a fully insulated body, and separate wood and oven burners for ultimate control. Smoke with heat, smoke without heat, heat without smoke: this unit can do it all!

1640 8516.60.90.90 8516.60.4074 For years now, Bradley has created world class smokers, and this one surely won't disappoint. The Bradley Original Grey Smoker has several features, like a stainless steel interior, simple to use temperature controls, a fully insulated body, and separate wood and oven burners for ultimate control. Smoke with heat, smoke without heat, heat without smoke: this unit can do it all!

1640 8516.60.90.91 8516.60.4075

1640 8516.60.90.90 8516.60.4074 The Bradley 4-Rack Digital Food Smoker includes all the features of the Bradley Original Electric Smoker, along with the benefits of digital technology. Temperature, time and smoke are now completely controllable so you can decide how much smoke you want, how long your food is going to be smoked for and at what temperature. Perfect for entertaining, creating gourmet foods in your own home or just enjoying the flavor that smoking brings, the new Bradley digital smokers offer an easier and better way to automatically roast, smoke and barbeque in the outdoors.

1640 8516.60.90.90 8516.60.4074 The Bradley Digital Food Smoker-Jim Beam Edition includes all the features of the Bradley 4-rack digital Smoker. Temperature, time and smoke are now completely controllable so you can decide how much smoke you want, how long your food is going to be smoked for and at what temperature. Perfect for entertaining, creating gourmet foods in your own home or just enjoying the flavor that smoking brings, the new Bradley digital smokers offer an easier and better way to automatically roast, smoke and barbeque in the outdoors.

8516.60.90.90 8516.60.4074 The Bradley 4-Rack Digital Food Smoker includes all the features of the Bradley Original Electric Smoker, along with the benefits of digital technology. Complete with a weather restient cover, you'll be ready to smoke year round!Temperature, time and smoke are now completely controllable so you can decide how much smoke you want, how long your food is going to be smoked for and at what temperature. Perfect for entertaining, creating gourmet foods in your own home or just enjoying the flavor that smoking brings, the new Bradley digital smokers offer an easier and better way to automatically roast, smoke and barbeque in the outdoors.

1040 8516.60.90.90 8516.60.4074 The Bradley 6-rack Digital Smoker includes all the features of the original smoker along with the benefits of digital technology. Temperature, time and smoke are now completely controllable so you can decide how much smoke you want, how long your food is going to be smoked for and at what temperature. Perfect for entertaining, creating gourmet foods in your own home with our smoking recipes, or just enjoying the flavor that smoking brings, the new Bradley digital smokers offer an easier and better way to automatically roast, smoke and barbeque in the outdoors

1040 8516.60.90.90 8516.60.4074 The world has seen and loved the Original Bradley Smoker for years and now you can love it even further in the 6-rack (108L) version! With the same innovative smoking technology as our 4-Rack Bradley Original Smoker, we make smoking fun and viable for anyone! With our automatic generator, the 6-Rack Bradley Original Smoker advances a new bisquette onto the burner every 20 minutes to make sure to keep a consistent, clean smoke every time.

1040 8516.60.90.91 8516.60.4075

Bradley Smoker is always striving to help you achieve the perfect smoke as stress free as we possibly can. With the Bradley Smart Smoker we’ve found a way to do just that. The Bradley Smart Smoker includes many of the same features as the Bradley Digital Smoker as well as our new iSmoke® technology. Temperature, time and smoke are completely controllable from the touch screen control center, as well as from Bluetooth enabled smartphones. With space for 10 racks, preparing smoked food for your gatherings (large or small) has never been easier.

360 8516.79.90.00 8501.61.0000 The Stainless Steel Smoke Generator with Adaptor is a highly adaptable unit that allows you to retrofit almost any small structure into a smoke house. The unit consists of two parts. The Smoke Generator is identical to that which is supplied with the Electric Smoker. However, where the lugs would attach to the cabinet, they instead attach to the face plate of the Adaptor, which is also made of stainless steel.   The picture shows the Smoke Generator lugged onto the face-plate of the Adaptor, and the adjustable Adaptor Collar can also be seen. When fitted, the wall of the smoke-house structure fits between the faceplate and the collar and is intended to remain in place permanently while the Smoke Generator can be easily attached or removed when not in use. Just like all our products, the unit uses Bradley Flavor Bisquettes.   An ideal structure might be an old chest freezer, stood upright, the lid for the door, with an 12.7 cm hole in the side for the adaptor. 

260 8516.90.90.90 8516.90.8050 You asked for it- we created it! We at Bradley are excited to bring you the Bradley Cold Smoke Adaptor. 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. This unit fits onto all Bradley 4 and 6 rack smokers

7321.11.90.30 7321.11.1060 For years now, Bradley has created world-class smokers, and now offers grills for the complete backyard cooking ensemble. Grilling is all about sharing good times with family and friends, while creating mouth-watering creations for your guests. Whether you choose to use a Bradley Smoker, a Bradley Grill, or a combination of both, a world of creativity awaits you.

7321.11.90.30 7321.11.1060 Grilling and Jim Beam are synonymous with sharing good times with family and friends. The same folks who enjoy Jim Beam are the same folks who use their grills to entertain at a weekend barbeque or just cook a special meal for their family. The Jim Beam 4-Burner stainless steel grill gives you all the power and versatility you need for backyard grilling, and to share with family and friends

7321.11.90.30 7321.11.1060 The new Bradley Blue Backyard BBQ is just what you've been looking for! With four main burners and one side burner, you have the perfect amount space to grill up a great meal for your family and friends! Whether you choose to use a Bradley Smoker, a Bradley Grill, or a combination of both, a world of creativity awaits you.

7321.11.90.30 7321.11.1060 Grilling and Jim Beam are synonymous with sharing good times with family and friends. The new Jim Beam Black Searing BBQ is the perfect fit for those who love to entertain. Not only will it grill up the perfect meal for you and your guests, but it's sleek design will be a "designer" fit for your outdoor living space so to speak. Complete with a searing burner, the Jim Beam Black Searing BBQ allows you to reach the optimum temperature for all you grilling needs.

7321.11.90.30 7321.11.1060 If you like entertaining, you're going to love the Bradley Deluxe Rotisserie BBQ! Complete with 5 main burners, a side burner, and an infrared ceramic rotisserie burner, the possibilities are truly endless! 

7321.90.10.29 7321.90.6090

7321.90.10.29 8536.50.9065

9403.20.00.99 9403.20.0030 Smoking just got a whole lot easier. Crafted of steel and treated wood, the Bradley foldable smoker cart will enhance your cooking experience. With 4 wheels and a foldable design, this cart is easily stored when not in use. 

20 4401.39.00.90 4401.39.4090 Alder flavor bisquettes are most commonly used with fish and seafood because of its milder flavor. Alder bisquettes can also be used when smoking pork and poultry. It's light and slightly sweeter flavor provides a smooth smoke flavor for your food

20 4401.39.00.90 4401.39.4090 A member of the fruit tree family, apple wood bisquettes produce a lighter, fruity and slightly sweet smoke aroma. Apple flavor bisquettes are traditionally used when smoking pork and poultry and can produce some of the best smoked ribs.

20 4401.39.00.90 4401.39.4090 Cherry wood is both sweet and flavorful and pairs perfectly with smoking chicken and cheese. Cherry flavor bisquettes can also provide a mild smoked flavor for beef and pork

20 4401.39.00.90 4401.39.4090 A popular wood for smoking and considered by many to be the best wood for pork. Hickory's strong flavor can be toned down by mixing with oak flavor bisquettes. Hickory's full rich flavor is excellent for any meat.

20 4401.39.00.90 4401.39.4090 Our Jim Beam bisquettes are made from the oak barrels of Jim Beam Bourbon

20 4401.39.00.90 4401.39.4090 Maple- Our new favorite for smoked salmon. Great when smoking a tuna steak, Seafood, Poultry, Wild Turkey, Vegetables & cheese

20 4401.39.00.90 4401.39.4090 Mesquite is one of the strongest of smoker woods. Nothing says Texas like mesquite cooked beef brisket. Mesquite is the most popular wood used in southern barbeque. Mesquite has a strong and hearty smoke flavor which complements beef, venison, wild game but can also be used with fish, pork and poultry

20 4401.39.00.90 4401.39.4090 Oak flavor bisquettes are rich in flavor and excellent with wild game or beef

20 4401.39.00.90 4401.39.4090 Pacific blend bisquettes produce a great light smoke perfect for poultry and seafood

20 4401.39.00.90 4401.39.4090 Pecan is the cousin to Hickory wood. Pecan is a winner with wild boar, pork, beef, venison or poultry

20 4401.39.00.90 4401.39.4090 Special Blend bisquettes are pretty well the "all purpose" bisquettes of our line, they compliment everything well

20 4401.39.00.90 4401.39.4090 Whiskey oak bisquettes are made from oak whiskey barrels 

20 4401.39.00.90 4401.39.4090 Enjoy a burst of perfectly seasoned flavor in every bite of your next smoked masterpiece. Perfect for use in smokers, grills and barbecues.

Packaging Breakdown (g) Sell Features



20 4401.39.00.90 4401.39.4090 Enjoy a burst of perfectly seasoned flavor in every bite of your next smoked masterpiece. Perfect for use in smokers, grills and barbecues.

40 4401.39.00.90 4401.39.4090 Alder flavor bisquettes are most commonly used with fish and seafood because of their milder flavor. Alder bisquettes can also be used when smoking pork and poultry. It's light and slightly sweeter flavor provides a smooth smoke flavor for your food

40 4401.39.00.90 4401.39.4090 A member of the fruit tree family, apple wood bisquettes produce a lighter, fruity and slightly sweet smoke aroma. Apple flavor bisquettes are traditionally used when smoking pork and poultry and can produce some of the best smoked ribs.

Combining two great things-beer and smoked food- we created the Premium Beer Bisquettes. These hop-infused maple wood bisquettes will give your smoked food a warm and warm, citrus flavor and aroma. 

40 4401.39.00.90 4401.39.4090 Cherry wood is both sweet and flavorful and pairs perfectly with smoking chicken and cheese. Cherry flavor bisquettes can also provide a mild smoked flavor for beef and pork

40 4401.39.00.90 4401.39.4090 A popular wood for smoking and considered by many to be the best wood for pork. Hickory's strong flavor can be toned down by mixing with oak flavor bisquettes. Hickory's full rich flavor is excellent for any meat.

40 4401.39.00.90 4401.39.4090 Our Jim Beam bisquettes are made from the oak barrels of Jim Beam Bourbon

40 4401.39.00.90 4401.39.4090 Maple- Our new favorite for smoked salmon. Great when smoking a tuna steak, Seafood, Poultry, Wild Turkey, Vegetables & cheese

40 4401.39.00.90 4401.39.4090 Mesquite is one of the strongest woods. Nothing says Texas like mesquite smoked beef brisket. Mesquite is the most popular wood used in southern barbeque. Mesquite has a strong and hearty smoke flavor which complements beef, venison, wild game but can also be used with fish, pork and poultry

40 4401.39.00.90 4401.39.4090 Oak flavor bisquettes are rich in flavor and excellent with wild game or beef

40 4401.39.00.90 4401.39.4090 Pacific blend bisquettes produce a great light smoke perfect for poultry and seafood

40 4401.39.00.90 4401.39.4090 Pecan is the cousin to Hickory wood. Pecan is a winner with wild boar, pork, beef, venison or poultry

40 4401.39.00.90 4401.39.4090 Special Blend bisquettes are pretty well the "all purpose" bisquettes of our line, they compliment everything well

40 4401.39.00.90 4401.39.4090 Whiskey oak bisquettes are made from oak whiskey barrels 

40 4401.39.00.90 4401.39.4090 Enjoy a burst of perfectly seasoned flavor in every bite of your next smoked masterpiece. Perfect for use in smokers, grills and barbecues.

40 4401.39.00.90 4401.39.4090 Enjoy a burst of perfectly seasoned flavor in every bite of your next smoked masterpiece. Perfect for use in smokers, grills and barbecues.

100 4401.39.00.90 4401.39.4090 Bradley Variety Pack Flavor Bisquettes hold the key to clean smoke flavor in any food, taking your recipes to new heights. These bisquettes produce perfect results every time you use your smoker thanks to an exacting manufacturing process. Using precise quantities at controlled pressures and densities, Bradley binds smoker chips rendered from the finest hardwoods to create each bisquette. When used in tandem with a Bradley smoker, the bisquette produce smoke up to four times cleaner than smoke from loose chips in a pan or burn box

100 4401.39.00.90 4401.39.4090 Alder flavor bisquettes are most commonly used with fish and seafood because of its milder flavor. Alder bisquettes can also be used when smoking pork and poultry. It's light and slightly sweeter flavor provides a smooth smoke flavor for your food

100 4401.39.00.90 4401.39.4090 A member of the fruit tree family, apple wood bisquettes produce a lighter, fruity and slightly sweet smoke aroma. Apple flavor bisquettes are traditionally used when smoking port and poultry and can produce some of the best smoked ribs.

100 4401.39.00.90 4401.39.4090 Cherry wood is both sweet and flavorful and pairs perfectly with smoking chicken and cheese. Cherry flavor bisquettes can also provide a mild smoked flavor for beef and pork

100 4401.39.00.90 4401.39.4090 A popular wood for smoking and considered by many to be the best wood for pork. Hickory's strong flavor can be toned down by mixing with oak flavor bisquettes. Hickory's full rich flavor is excellent for any meat.

100 4401.39.00.90 4401.39.4090 Our Jim Beam bisquettes are made from the oak barrels of Jim Beam Bourbon

100 4401.39.00.90 4401.39.4090 Maple- Our new favorite for smoked salmon. Great when smoking a tuna steak, Seafood, Poultry, Wild Turkey, Vegetables & cheese

100 4401.39.00.90 4401.39.4090 Mesquite is one of the strongest of smoker woods. Nothing says Texas like mesquite cookd beef brisket. Mesquite is the most popular wood used in southern barbeque. Mesquite has a strong and hearty smoke flavor which complements beef, venison, wild game but can also be used with fish, pork and poultry

100 4401.39.00.90 4401.39.4090 Oak flavor bisquettes are rich in flavor and excellent with wild game or beef

100 4401.39.00.90 4401.39.4090 Pacific blend bisquettes produce a great light smoke perfect for poultry and seafood

100 4401.39.00.90 4401.39.4090 Pecan is the cousin to Hickory wood. Pecan is a winner with wild boar, pork, beef, venison or poultry

100 4401.39.00.90 4401.39.4090 Special Blend bisquettes are pretty well the "all purpose" bisquettes of our line, they compliment everything well

100 4401.39.00.90 4401.39.4090 Whiskey oak bisquettes are made from oak whiskey barrels 

20 4401.39.00.90 4401.39.4090 Combining two great things-beer and smoked food- we created the Premium Beer Bisquettes. These hop-infused maple wood bisquettes will give your smoked food a warm and warm, citrus flavor and aroma. 

20 4401.39.00.90 4401.39.4090 We’re bringing the popular Mediterranean sage flavor to food smoking. The new Premium Sage Bisquettes give your smoked food a unique flavor, while creating a mouthwatering lemony aroma. Enhance the flavor of your next smoked meal with these sage and maple bisquettes. 

20 4401.39.00.90 4401.39.4090 We’re taking it back to the basics with our new maple bisquettes made with rosemary, thyme, and black pepper. These are traditional herbs that never fail to enhance the flavor of your food while creating a warm, earthy and mouth-watering aroma. Pair well with poultry, fish, lamb, beef, and vegetables. 

20 4401.39.00.90 4401.39.4090 You’ll have no problem creating the perfect meal with our sesame, ginger, and mesquite bisquettes. The rich flavor from the sesame, and the fresh biting flavor from the ginger pair perfectly with the strong earthy flavor from mesquite. Add a big bold flavor the next time you prepare beef, vegetables, duck, or lamb. 

20 4401.39.00.90 4401.39.4090 If you want to take your meal to the next level, this one’s for you. Our chili, cumin, and maple bisquettes will not only soak your meal with an amazing smoke flavor, but with a little kick too! They pair well with beef, pork, poultry, and vegetables. You’ll never be complaining about a bland meal again! 

20 4401.39.00.90 4401.39.4090 Bring some of those island flavors you love to your next smoked meal. Allspice, a Caribbean cuisine staple has flavors similar to cinnamon, nutmeg, cloves and pepper. When paired with mesquite, you can be sure to make some authentic Jamaican Jerk Chicken. Also pairs well with beef, game, lamb, and vegetables. 

40 4401.39.00.91 4401.39.4091 Combining two great things-beer and smoked food- we created the Premium Beer Bisquettes. These hop-infused maple wood bisquettes will give your smoked food a warm and warm, citrus flavor and aroma. 

40 4401.39.00.91 4401.39.4091 We’re bringing the popular Mediterranean sage flavor to food smoking. The new Premium Sage Bisquettes give your smoked food a unique flavor, while creating a mouthwatering lemony aroma. Enhance the flavor of your next smoked meal with these sage and maple bisquettes. 

40 4401.39.00.91 4401.39.4091 We’re taking it back to the basics with our new maple bisquettes made with rosemary, thyme, and black pepper. These are traditional herbs that never fail to enhance the flavor of your food while creating a warm, earthy and mouth-watering aroma. Pair well with poultry, fish, lamb, beef, and vegetables. 

40 4401.39.00.91 4401.39.4091 You’ll have no problem creating the perfect meal with our sesame, ginger, and mesquite bisquettes. The rich flavor from the sesame, and the fresh biting flavor from the ginger pair perfectly with the strong earthy flavor from mesquite. Add a big bold flavor the next time you prepare beef, vegetables, duck, or lamb. 



40 4401.39.00.91 4401.39.4091 If you want to take your meal to the next level, this one’s for you. Our chili, cumin, and maple bisquettes will not only soak your meal with an amazing smoke flavor, but with a little kick too! They pair well with beef, pork, poultry, and vegetables. You’ll never be complaining about a bland meal again! 

40 4401.39.00.91 4401.39.4091 Bring some of those island flavors you love to your next smoked meal. Allspice, a Caribbean cuisine staple has flavors similar to cinnamon, nutmeg, cloves and pepper. When paired with mesquite, you can be sure to make some authentic Jamaican Jerk Chicken. Also pairs well with beef, game, lamb, and vegetables. 

7321.19.90.00 7321.19.9000 The Bradley Smoker Collector Recipe Collection contains 56 recipes. Get the top smoker recipes and become a master food smoker

8302.50.00.90 8302.50.0000 Bradley sausage hooks are heavy duty chrome plated steel. The dual hooks are great for hanging sausages, fish, ribs or hams.

40 9025.19.8080 This compact battery powered programmable unit allows you to select the type of meat- pork, veal, beef, lamb, chicken or turkey- your roasting preference- rare, medium or well done- as well as the accurate meat temperature, timed to perfection. The Bradley Digital Smoker Thermometer is an exceptional accessory to our electric smokers and it takes all the guesswork out of roasting and smoking- perfect every time.

0 6307.90.99.90 6307.90.9889 Weather guard cover for all Bradley 4-Rack Smokers

6307.90.99.90 6307.90.9889 Weather guard cover for all Bradley 6-Rack Smokers

20 7323.93.00.90 7321.93.9050 Set of 4 extra racks - whether you just want to replace worn out racks, or wish to double your smoking space, these extra racks will come in handy.  Simply invert the racks and set them on top of existing racks. Smoking in bulk will not affect the seasoning and saves time and money

7323.93.00.90 8516.90.8050 Non-stick Jerky Racks feature a smaller mesh opening, ideal for smoking items like jerky, oysters, almonds, vegetables and sausages

8516.90.90.90 8516.90.8050 It just so happens that sometimes your Bradley Smoker heat element throws in the towel and calls it quits.  No fear!  This replacement oven heating element will have you back smoking in no time!

1702.20.00.20 1702.20.4090 Bradley traveled the world searching for the finest pure organic maple syrup…and we found it right here in Quebec, Canada! This 540ml can of Canadian No. 1 medium maple syrup is the perfect size for all of your food smoking needs

7019.90.00.00 7019.90.5500 No more foods sticking to your smoker racks with the Bradley Magic Mats. It will allow you to peel your food off the mats easily. This eliminates leaving big chunks of food residues on the rack. And of course the Bradley Magic Mats are perfect for food smoking. The mats have a fine mesh that allows the smoke to penetrate the food easily

2103.90.20.00 2103.90.8000 The demerara cure is easy-to-use in either dry cure or liquid form (as brine)

2103.90.20.00 2103.90.8000 The Honey Cure is easy-to-use in either dry cure or liquid form (as brine)

2103.90.20.00 2103.90.8000 The Maple Cure is easy-to-use in either dry cure or liquid form (as brine)

2103.90.20.00 2103.90.8000 The Sugar Cure is easy-to-use in either dry cure or liquid form (as brine)

4901.99.00.92 4901.99.0092 The Bradley Smoker Cookbook features recipes from five of Bradley Smokers’ pro staff. The book includes more than one hundred pages of original photographs and recipes for soups, vegetable dishes, salads, wild game, fruit, clams, and numerous other dishes that wouldn’t typically be associated with smoking. From appetizers to desserts, The Bradley Smoker Cookbook features recipes that anyone can duplicate with their own smoker.







Bullet 1 Bullet 2 Bullet 3 Bullet 4

Automatic bisquette advancementStainless steel interiorSmoke for up to 8 hours without adding bisquettesBisquette burner is separate from oven element

Automatic bisquette advancementStainless steel interiorSmoke for up to 8 hours without adding bisquettesBisquette burner is separate from oven element

Automatic bisquette advancementStainless steel interiorSmoke for up to 8 hours without adding bisquettesBisquette burner is separate from oven element

Automatic bisquette advancementStainless steel interiorSmoke for up to 8 hours without adding bisquettesBisquette burner is separate from oven element

Fully digital generator for easy useAutomatic bisquette advancementStainless steel interior Smoke for up to 8 hours without adding bisquettes

Fully digital generator for easy useAutomatic bisquette advancementStainless steel interior Smoke for up to 8 hours without adding bisquettes

Fully digital generator for easy useAutomatic bisquette advancementStainless steel interior Smoke for up to 8 hours without adding bisquettes

Fully digital generator for easy useAutomatic bisquette advancementStainless steel interior Smoke for up to 8 hours without adding bisquettes

Automatic bisquette advancementStainless steel interiorSmoke for up to 8 hours without adding bisquettesBisquette burner is separate from oven element

New touch screen generator with Bluetooth interfaceSpace for 10 racks so you can get more out of your smoker (includes 6 racks)A silicone gasket with a commercial grade silicone door seal and heavy duty latches work to keep the smoke where it should be4 adjustable feet, with 2 optional wheels

Comes with adaptor to fit all sizes of smoke housesComes with blueprint to build your own smoke houseAutomatic bisquette feeder system advances a new bisquette onto the burner every 20 minutesSmoke for up to 8 hours without adding bisquettes

Cold smoking creates a richer and more complex flavorNow you can cold-smoke even on hot days!Flexible aluminum ducting enables the smoke to cool down before it reaches your food.Fits all Bradley 4 and 6-rack Smokers.

61,000 BTU, 696 square inches of grill space (493 sq in- primary and 203 sq in secondary4 Individually Controlled BurnersCast iron cooking grates Electronic ignition

61,000 BTU, 696 square inches of grill space (493 sq in- primary and 203 sq in secondary4 Individually Controlled BurnersCast iron cooking grates Electronic ignition

53,000 BTU, 621 square inches of cooking area (459 sq in - primary and 162 sq in secondary4 individually controlled main burners, 1 individually controlled side burnerPorcelain covered cast iron cooking gratesElectronic ignition

55,000 BTU, 696 square inches of cooking area 3 individually controlled main burners, 1 individually controlled searing burner, 1 individually controlled side burnerPorcelain enamel (aluminum plated inner) hood with temperature gaugeCast iron cooking grates

84,000 BTU, 924 square inches of grill space (660 sq in - primary and 264 sq in - secondary)5 individually controlled main burners, 1 side burner, 1 rotisserie burner.Push & turn ignition system Chrome rotisserie kit & weather Cover Included

Sturdy powder coated steel frame with rubberwood top4 wheeled design allows for quick maneuverabilityPerfectly fits a Bradley SmokerTowel bar on one end

To use with: fish, seafood, pork or poultryLight and slightly sweet flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: pork & poultryLight, fruity and slightly sweet smoke aromaApproximately 20 minutes burn time per puckMade in Canada

To use with: chicken, cheese, beef or porkSweet and mild flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: Any meatStrong, full, rich flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: Beef, Pork, Lamb, Game, and WaterfowlStrong, Rich flavor Approximately 20 minutes burn time per puckMade in Canada

A favorite for smoked salmonGreat when smoking a tuna steak, Seafood, Poultry, Wild Turkey, Vegetables & cheesApproximately 20 minutes burn time per puckMade in Canada

To use with: beef, venison, wild game, fish, pork & poultryStrongest of the smoker woodsApproximately 20 minutes burn time per puckMade in Canada

To use with: Beef, Wild  Game, Pork or Wild TurkeyRich flavored smoker woodApproximately 20 minutes burn time per puckMade in Canada

To use with: Poultry, Fish & Seafood, Vegetables, and CheeseLight and clean flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: wild boar, pork, beef, venison or poultryStrong, full, rich flavor compared to hickoryApproximately 20 minutes burn time per puckMade in Canada

To use with: Poultry, Fish & Seafood, Beef, Pork, Lamb, Game, & Water FowlDistinct but mild smokeApproximately 20 minutes burn time per puckMade in Canada

To use with Poultry, Beef, Pork, Lamb, Game, and Water FowlStrong, rich flavor Approximately 20 minutes burn time per puckMade in Canada

To use with: wild game, pork & poultryA robust and balanced blend of all three flavors (rosemary, pepper, and thyme)Approximately 20 minutes burn time per puckMade in Canada

Sell Features



To use with: pork, beef, & poultryInfused with the great taste of chili and cumin.Approximately 20 minutes burn time per puckMade in Canada

To use with: fish, seafood, pork or poultryLight and slightly sweet flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: pork & poultryLight, fruity and slightly sweet smoke aromaApproximately 20 minutes burn time per puck

To use with beef, chicken, ribs, sausages, and more Toasty, citrus flavor Approximately 20 minutes burn time per puckMade in Canada

To use with: chicken, cheese, beef or porkSweet and mild flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: Any meatStrong, full, rich flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: Beef, Pork, Lamb, Game, and WaterfowlStrong, Rich flavor Approximately 20 minutes burn time per puckMade in Canada

A favorite for smoked salmonAlso good for a wide variety of other foodsApproximately 20 minutes burn time per puckMade in Canada

To use with: beef, venison, wild game, fish, pork & poultryStrongest of the smoker woodsApproximately 20 minutes burn time per puckMade in Canada

To use with: Beef, Wild  Game, Pork or Wild TurkeyRich flavored smoker woodApproximately 20 minutes burn time per puckMade in Canada

To use with: Poultry, Fish & Seafood, Vegetables, and CheeseLight and clean flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: wild boar, pork, beef, venison or poultryStrong, full, rich flavor compared to hickoryApproximately 20 minutes burn time per puckMade in Canada

To use with: Poultry, Fish & Seafood, Beef, Pork, Lamb, Game, & Water FowlDistinct but mild smokeApproximately 20 minutes burn time per puckMade in Canada

To use with Poultry, Beef, Pork, Lamb, Game, and Water FowlStrong, rich flavor Approximately 20 minutes burn time per puckMade in Canada

To use with: wild game, pork & poultryA robust and balanced blend of all three flavors (rosemary, pepper, and thyme)Approximately 20 minutes burn time per puckMade in Canada

To use with: pork, beef, & poultryInfused with the great taste of chili and cumin.Approximately 20 minutes burn time per puckMade in Canada

With a variety of 5 flavours, there is a bisquette to perfectly pair with whatever you're makingIncludes 5 packs of 24 (Apple, Alder, Mesquite, Hickory, Maple)Approximately 20 minutes burn time per puckMade in Canada

To use with: fish, seafood, pork or poultryLight and slightly sweet flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: pork & poultryLight, fruity and slightly sweet smoke aromaApproximately 20 minutes burn time per puckMade in Canada

To use with: chicken, cheese, beef or porkSweet and mild flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: Any meatStrong, full, rich flavorApproximately 20 minutes burn time per puckMade in Canada

To use with: Beef, Pork, Lamb, Game, and WaterfowlStrong, Rich flavor Approximately 20 minutes burn time per puckMade in Canada

A favorite for smoked salmonAlso good for a wide variety of other foodsApproximately 20 minutes burn time per puckMade in Canada

Mesquite is one of the strongest of smoker woods. Nothing says Texas like mesquite cookd beef brisket. Mesquite is the most popular wood used in southern barbeque. Mesquite has a strong and hearty smoke flavor which complements beef, venison, wild game but can also be used with fish, pork and poultryStrongest of the smoker woodsApproximately 20 minutes burn time per puckMade in Canada

To use with: Beef, Wild  Game, Pork or Wild TurkeyRich flavored smoker woodApproximately 20 minutes burn time per puckMade in Canada

To use with: Poultry, Fish & Seafood, Vegetables, and CheeseLight and clean flavorApproximately 20 minutes burn time per puckMade in Canada
To use with: wild boar, pork, beef, venison or poultryStrong, full, rich flavor compared to hickoryApproximately 20 minutes burn time per puckMade in Canada

To use with: Poultry, Fish & Seafood, Beef, Pork, Lamb, Game, & Water FowlDistinct but mild smokeApproximately 20 minutes burn time per puckMade in Canada

To use with Poultry, Beef, Pork, Lamb, Game, and Water FowlStrong, rich flavor Approximately 20 minutes burn time per puckMade in Canada

To use with: beef, chicken, ribs, sausages, and moreToasty, citrus flavor Approximately 20 minutes burn time per puckMade in Canada

To use with: lamb, pork, poultry, or cured meatsHearty, distinct and minty flavorApproximately 20 minutes burn time per puckMade in Canada

We’re taking it back to the basics with our new maple bisquettes made with rosemary, thyme, and black pepper. These are traditional herbs that never fail to enhance the flavor of your food while creating a warm, earthy and mouth-watering aroma. Pair well with poultry, fish, lamb, beef, and vegetables. 

You’ll have no problem creating the perfect meal with our sesame, ginger, and mesquite bisquettes. The rich flavor from the sesame, and the fresh biting flavor from the ginger pair perfectly with the strong earthy flavor from mesquite. Add a big bold flavor the next time you prepare beef, vegetables, duck, or lamb. 

If you want to take your meal to the next level, this one’s for you. Our chili, cumin, and maple bisquettes will not only soak your meal with an amazing smoke flavor, but with a little kick too! They pair well with beef, pork, poultry, and vegetables. You’ll never be complaining about a bland meal again! 

Bring some of those island flavors you love to your next smoked meal. Allspice, a Caribbean cuisine staple has flavors similar to cinnamon, nutmeg, cloves and pepper. When paired with mesquite, you can be sure to make some authentic Jamaican Jerk Chicken. Also pairs well with beef, game, lamb, and vegetables. 

Combining two great things-beer and smoked food- we created the Premium Beer Bisquettes. These hop-infused maple wood bisquettes will give your smoked food a warm and warm, citrus flavor and aroma. 

To use with: lamb, pork, poultry, or cured meatsHearty, distinct and minty flavorApproximately 20 minutes burn time per puckMade in Canada

We’re taking it back to the basics with our new maple bisquettes made with rosemary, thyme, and black pepper. These are traditional herbs that never fail to enhance the flavor of your food while creating a warm, earthy and mouth-watering aroma. Pair well with poultry, fish, lamb, beef, and vegetables. 

You’ll have no problem creating the perfect meal with our sesame, ginger, and mesquite bisquettes. The rich flavor from the sesame, and the fresh biting flavor from the ginger pair perfectly with the strong earthy flavor from mesquite. Add a big bold flavor the next time you prepare beef, vegetables, duck, or lamb. 



If you want to take your meal to the next level, this one’s for you. Our chili, cumin, and maple bisquettes will not only soak your meal with an amazing smoke flavor, but with a little kick too! They pair well with beef, pork, poultry, and vegetables. You’ll never be complaining about a bland meal again! 

Bring some of those island flavors you love to your next smoked meal. Allspice, a Caribbean cuisine staple has flavors similar to cinnamon, nutmeg, cloves and pepper. When paired with mesquite, you can be sure to make some authentic Jamaican Jerk Chicken. Also pairs well with beef, game, lamb, and vegetables. 

Easy to use fan-tail format56 recipes. English Only. Variety of recipes

For use in your Bradley Smoker or any other smoker4 hooks per packageHeavy duty chrome plated steel.

Multiple meat selections to choose fromRoasting preference selectionAccurate meat temperature Durable probe & cord can withstand temperature of smoker

Fits Bradley 4-Rack Smokers (BS611 models, BTDS76P, BTDS76JB).Form-fitted to cover your smoker - no need to remove the smoke generator or stack.Weather-resistant fabric protects your smoker from the elements.56% Polyester, 44% PVC

Fits Bradley 6-Rack Smokers (BTDS108P, BS815XLT, BS916).Form-fitted to cover your smoker - no need to remove the smoke generator or stack.Weather-resistant fabric protects your smoker from the elements.

Each rack has 11" x 13" of cooking space.Contains 4 racks. The same racks that come stocked with every Bradley smoker.

Each rack has 11" x 13" of cooking space.Contains 4 racks. Non-stick finish makes for easy cleaning.

500 Watt rating.Includes full installation instructions.In most cases, will install in 5 minutes.

Perfect compliment to Maple BisquettesPure Organic From Quebec, Canada 540ml can

Each mat is 10"x12" to fit perfectly in the racks of your Bradley SmokerEasy to clean and dishwasher friendly and reusalbeEach pack contains 4 Magic MatsSafe to use in the whole temperature range of your Bradley Smoker

To use as a dry cure or wet brineSalt curing is a tradition as old and timeless as the mineral itself. Our brand-new line of Bradley Meat Cures are perfect for the start of hunting season15oz (425g) container

To use as a dry cure or wet brineSalt curing is a tradition as old and timeless as the mineral itself. Our brand-new line of Bradley Meat Cures are perfect for the start of hunting season15oz (425g) container

To use as a dry cure or wet brineSalt curing is a tradition as old and timeless as the mineral itself. Our brand-new line of Bradley Meat Cures are perfect for the start of hunting season15oz (425g) container

To use as a dry cure or wet brineSalt curing is a tradition as old and timeless as the mineral itself. Our brand-new line of Bradley Meat Cures are perfect for the start of hunting season15oz (425g) container

72 easy to follow recipes for the beginners and experts alike Includes a range of recipes (appetizers, desserts, main dishes, soups, salads, etc.)Photo examples in cookbook Hardcover 







Bullet 5 Sell Sheet High Resolution Image

4 Removable Racks https://www.dropbox.com/s/or9wg97yd1w3mdw/BS611%20and%20BS815XLT%20sell%20sheet%20-%20Apr%202016.pdf?dl=0https://www.dropbox.com/s/5kuyr5t6uttamwk/BR_Original_Front_BS611.jpg?dl=0

4 Removable Racks https://www.dropbox.com/s/3yp6b09uihsdo2l/BS611B%20sellsheet%20-%20Apr%202016.pdf?dl=0https://www.dropbox.com/s/2mixisrudz7iv1g/BS611B_product_image_hi_res.jpg?dl=0

4 Removable Racks   

4 Removable Racks   

https://www.dropbox.com/s/gr537vxo860ydge/BS611F_product_image_HR_4400x4994.jpg?dl=0

Bisquette burner is separate from oven element https://www.dropbox.com/s/pmdfpehmnjrmg0r/BTDS76P%20and%20BTDS108P%20sellsheet%20-%20Apr%202016.pdf?dl=0https://www.dropbox.com/s/67lnpt64wky0fev/BTDS76P_product_image_1500x1800.jpg?dl=0

Bisquette burner is separate from oven element  https://www.dropbox.com/s/a5o3gwgfdtu976i/BGJB_PIC_BlackBG_HR_300dpi_090112.tif?dl=0 

Comes with Weather Resistent Cover   

6 Removable Racks https://www.dropbox.com/s/pmdfpehmnjrmg0r/BTDS76P%20and%20BTDS108P%20sellsheet%20-%20Apr%202016.pdf?dl=0https://www.dropbox.com/s/rvcu9kuebe3hl79/BTDS108P_PIC_Front_RGB_HR_061120.jpg?dl=0

6 Removable Racks https://www.dropbox.com/s/or9wg97yd1w3mdw/BS611%20and%20BS815XLT%20sell%20sheet%20-%20Apr%202016.pdf?dl=0https://www.dropbox.com/s/qaidk1e1ux9y3qw/BS815XLT_product_image_high_res.jpg?dl=0

https://www.dropbox.com/s/0t63iytrz9tcfme/BS815XLTF_product_image_HR.jpg?dl=0

4 adjustable feet, with 2 optional wheels https://www.dropbox.com/s/tveblsmp5dwjy18/BS916%20sell%20sheet%20-%20Jun%202016.pdf?dl=0https://www.dropbox.com/s/hg8ual6gq0y71b7/BS916_product_image.jpg?dl=0

 

Smoke for up to 8 hours without adding bisquettes https://www.dropbox.com/s/e87aw4h1m2seur3/BTSG1_SS_B_HR_070327.pdf?dl=0https://www.dropbox.com/s/zpoh8c9tq73taht/BTSG1_PIC_PIC_Front_CMYK_HR_300dpi_061121.jpg?dl=0

Includes Cold Smoke box, flexible aluminum tube, adapter plate, and a bypass plug (for digital smokers).https://www.dropbox.com/s/6xqq9u79jglxhg1/BCOLD_BoxNTube_HR_300dpi.jpg?dl=0

 

 

Double-layer hood with temperature gauge https://www.dropbox.com/s/yzryggwxvusfk8s/BG40404SS_SS_HR_120913.pdf?dl=0

Double-layer hood with temperature gauge https://www.dropbox.com/s/e56e1jk20n0gr54/BG40404SSJB_SS_LR_120913.pdf?dl=0

Double-layer hood with temperature gauge https://www.dropbox.com/s/7p5jkg7w1iewqld/BG40407%20sellsheet%20-%20May%202016.pdf?dl=0

Electronic ignition https://www.dropbox.com/s/ji8yqqedacw4d0e/Grills.pdf?dl=0  https://www.dropbox.com/s/rg3vyg5gb4kl95n/Grills%20USA.pdf?dl=0   

Stainless Steel Warming Rack included https://www.dropbox.com/s/ztejhrahgu1sz4b/BG50506%20selll%20sheet%20-%20May%202016.pdf?dl=0

 

 

 

 

 

 

Opens and folds in seconds https://www.dropbox.com/s/evw8c0ppwiwa8sb/BTKITCART%20Sell%20Sheet.pdf?dl=0 https://www.dropbox.com/s/5e7svltxrlvlg41/BTKITCART_product_image_HR.jpg?dl=0

 

 

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/dcelykfs1ejuanw/BTAL24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/r8pqfa8a76weoca/BTAP24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/m5tk5mbgif0ie7n/BTCH24_PIC_HR_2000x2000_130213.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/iyv5jjqrx32wwzu/BTHC24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/ef39n8z0z3fkr4w/BTJB24_PIC_HR_901x901_130227.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/1v9pzwyoud5t3ci/BTMP24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/s2n1ftbrdemgvh5/BTMQ24_PIC_HR_901x901_130226.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/l205oc39oegc793/BTOK24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/bfzwl7aermeqrc0/BTPB24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/eo1owx0hfdesll1/BTPC24_PIC_HR_121101.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/vrages3mr55zlfv/BTSB24_PIC_HR_901x901_130226.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/vnwvmh20qflb0eh/BTWOSE24_PIC_HR_901x901_130226.jpg?dl=0

24 bisquettes per pack  

Media LinksSell Features

https://www.dropbox.com/s/or9wg97yd1w3mdw/BS611 and BS815XLT sell sheet - Apr 2016.pdf?dl=0
https://www.dropbox.com/s/5kuyr5t6uttamwk/BR_Original_Front_BS611.jpg?dl=0
https://www.dropbox.com/s/3yp6b09uihsdo2l/BS611B sellsheet - Apr 2016.pdf?dl=0
https://www.dropbox.com/s/2mixisrudz7iv1g/BS611B_product_image_hi_res.jpg?dl=0
https://www.dropbox.com/s/gr537vxo860ydge/BS611F_product_image_HR_4400x4994.jpg?dl=0
https://www.dropbox.com/s/pmdfpehmnjrmg0r/BTDS76P and BTDS108P sellsheet - Apr 2016.pdf?dl=0
https://www.dropbox.com/s/67lnpt64wky0fev/BTDS76P_product_image_1500x1800.jpg?dl=0
https://www.dropbox.com/s/a5o3gwgfdtu976i/BGJB_PIC_BlackBG_HR_300dpi_090112.tif?dl=0
https://www.dropbox.com/s/pmdfpehmnjrmg0r/BTDS76P and BTDS108P sellsheet - Apr 2016.pdf?dl=0
https://www.dropbox.com/s/rvcu9kuebe3hl79/BTDS108P_PIC_Front_RGB_HR_061120.jpg?dl=0
https://www.dropbox.com/s/or9wg97yd1w3mdw/BS611 and BS815XLT sell sheet - Apr 2016.pdf?dl=0
https://www.dropbox.com/s/qaidk1e1ux9y3qw/BS815XLT_product_image_high_res.jpg?dl=0
https://www.dropbox.com/s/tveblsmp5dwjy18/BS916 sell sheet - Jun 2016.pdf?dl=0
https://www.dropbox.com/s/hg8ual6gq0y71b7/BS916_product_image.jpg?dl=0
https://www.dropbox.com/s/e87aw4h1m2seur3/BTSG1_SS_B_HR_070327.pdf?dl=0
https://www.dropbox.com/s/zpoh8c9tq73taht/BTSG1_PIC_PIC_Front_CMYK_HR_300dpi_061121.jpg?dl=0
https://www.dropbox.com/s/6xqq9u79jglxhg1/BCOLD_BoxNTube_HR_300dpi.jpg?dl=0
https://www.dropbox.com/s/yzryggwxvusfk8s/BG40404SS_SS_HR_120913.pdf?dl=0
https://www.dropbox.com/s/e56e1jk20n0gr54/BG40404SSJB_SS_LR_120913.pdf?dl=0
https://www.dropbox.com/s/7p5jkg7w1iewqld/BG40407 sellsheet - May 2016.pdf?dl=0
https://www.dropbox.com/s/ji8yqqedacw4d0e/Grills.pdf?dl=0
https://www.dropbox.com/s/ztejhrahgu1sz4b/BG50506 selll sheet - May 2016.pdf?dl=0
https://www.dropbox.com/s/evw8c0ppwiwa8sb/BTKITCART Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/5e7svltxrlvlg41/BTKITCART_product_image_HR.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/dcelykfs1ejuanw/BTAL24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/r8pqfa8a76weoca/BTAP24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/m5tk5mbgif0ie7n/BTCH24_PIC_HR_2000x2000_130213.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/iyv5jjqrx32wwzu/BTHC24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/ef39n8z0z3fkr4w/BTJB24_PIC_HR_901x901_130227.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/1v9pzwyoud5t3ci/BTMP24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/s2n1ftbrdemgvh5/BTMQ24_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/l205oc39oegc793/BTOK24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/bfzwl7aermeqrc0/BTPB24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/eo1owx0hfdesll1/BTPC24_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/vrages3mr55zlfv/BTSB24_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/vnwvmh20qflb0eh/BTWOSE24_PIC_HR_901x901_130226.jpg?dl=0


24 bisquettes per pack  

 

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/oel4xglj1kv9bn9/BTAL48_PIC_HR_121101.tif?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/xxn9439cie96vfn/BTAP48_PIC_HR_051023.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/gh38x0vwhvng40k/Premium%20Bisquettes%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/c14ro1dumc1nj2j/BTBR48_product_image_HR_2100x2940.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/3qufcrxtrkdk03j/BTCH48_PIC_WhiteBG_HR2_121101.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/jlqh4mulvz8kfdy/BTHC48_PIC_HR2_051023.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/pbk120in0kotu7s/BTJB48_PIC_HR_1416x2000_051023.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/h6blpxu6ri2xkmk/BTMP48_PIC_HR_121101.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/nkno260mzgnxna5/BTMQ48_PIC_HR2_121101.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/c7ep6k6dgjjaqk6/BTOK48_PIC_HR_121101.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/8oikjzoyq8gn5ni/BTPB48_PIC_HR_121101.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/lu52i7f563gecgc/BTPC48_PIC_HR_901x901_130226.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/q2x3ytm09oztjux/BTSB48_PIC_HR_901x901_130226.jpg?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/4bazk0oe13t0a9s/BTWOSE48_PIC_HR_901x901_130226.jpg?dl=0

48 Bisquettes per pack  

48 Bisquettes per pack  

 

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/4xx6jaa64g7mfoz/BT5F120_PIC_HR_901x901_130226.jpg?dl=0

 

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/3dfxo69sffrui00/BTAL120_PIC_HR_121031.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/ha09yca7fykyox9/BTAP120_PIC_HR_901x901_130226.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/xodyrcdnguhumd4/BTCH120_PIC_HR_121031.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/h6ju27bly6tw6mj/BTHC120_PIC_HR2_121031.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/zuictx7q85e7vwl/BTJB120_PIC_HR_901x901_130227.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/ab83vsu16k0ele6/BTMP120_PIC_HR2_121031.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/ep4gkx5ib19vjlr/BTMQ120_PIC_HR_901x901_130226.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/mjgmfkycota6qvf/BTOK120_PIC_HR_901x901_130226.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/dg45v9ajajbo6pk/BTPB120_PIC_HR_901x901_130226.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/giig3dtz9brm48n/BTPC120_PIC_HR_901x901_130226.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/q86bnmbj6y1o6f0/BTSB120_PIC_HR_901x901_130226.jpg?dl=0

120 Bisquettes per pack https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/23ow8ml2db7h0c4/BTWOSE120_PIC_HR2_121031.jpg?dl=0

24 bisquettes per pack https://www.dropbox.com/s/gh38x0vwhvng40k/Premium%20Bisquettes%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0

24 bisquettes per pack https://www.dropbox.com/s/gh38x0vwhvng40k/Premium%20Bisquettes%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/7xy6doe5k0hq2ov/20170118-Bradley145203.jpg?dl=0

We’re taking it back to the basics with our new maple bisquettes made with rosemary, thyme, and black pepper. These are traditional herbs that never fail to enhance the flavor of your food while creating a warm, earthy and mouth-watering aroma. Pair well with poultry, fish, lamb, beef, and vegetables. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=2

You’ll have no problem creating the perfect meal with our sesame, ginger, and mesquite bisquettes. The rich flavor from the sesame, and the fresh biting flavor from the ginger pair perfectly with the strong earthy flavor from mesquite. Add a big bold flavor the next time you prepare beef, vegetables, duck, or lamb. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=3

If you want to take your meal to the next level, this one’s for you. Our chili, cumin, and maple bisquettes will not only soak your meal with an amazing smoke flavor, but with a little kick too! They pair well with beef, pork, poultry, and vegetables. You’ll never be complaining about a bland meal again! https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=4

Bring some of those island flavors you love to your next smoked meal. Allspice, a Caribbean cuisine staple has flavors similar to cinnamon, nutmeg, cloves and pepper. When paired with mesquite, you can be sure to make some authentic Jamaican Jerk Chicken. Also pairs well with beef, game, lamb, and vegetables. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=5

Combining two great things-beer and smoked food- we created the Premium Beer Bisquettes. These hop-infused maple wood bisquettes will give your smoked food a warm and warm, citrus flavor and aroma. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0

48 Bisquettes per pack https://www.dropbox.com/s/gh38x0vwhvng40k/Premium%20Bisquettes%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/03mahhuzepm8pgm/20170118-Bradley145200.jpg?dl=0

We’re taking it back to the basics with our new maple bisquettes made with rosemary, thyme, and black pepper. These are traditional herbs that never fail to enhance the flavor of your food while creating a warm, earthy and mouth-watering aroma. Pair well with poultry, fish, lamb, beef, and vegetables. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=2

You’ll have no problem creating the perfect meal with our sesame, ginger, and mesquite bisquettes. The rich flavor from the sesame, and the fresh biting flavor from the ginger pair perfectly with the strong earthy flavor from mesquite. Add a big bold flavor the next time you prepare beef, vegetables, duck, or lamb. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=3

https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/oel4xglj1kv9bn9/BTAL48_PIC_HR_121101.tif?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/xxn9439cie96vfn/BTAP48_PIC_HR_051023.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/3qufcrxtrkdk03j/BTCH48_PIC_WhiteBG_HR2_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/jlqh4mulvz8kfdy/BTHC48_PIC_HR2_051023.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/pbk120in0kotu7s/BTJB48_PIC_HR_1416x2000_051023.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/h6blpxu6ri2xkmk/BTMP48_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/nkno260mzgnxna5/BTMQ48_PIC_HR2_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/c7ep6k6dgjjaqk6/BTOK48_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/8oikjzoyq8gn5ni/BTPB48_PIC_HR_121101.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/lu52i7f563gecgc/BTPC48_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/q2x3ytm09oztjux/BTSB48_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/4bazk0oe13t0a9s/BTWOSE48_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/4xx6jaa64g7mfoz/BT5F120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/3dfxo69sffrui00/BTAL120_PIC_HR_121031.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/ha09yca7fykyox9/BTAP120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/xodyrcdnguhumd4/BTCH120_PIC_HR_121031.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/h6ju27bly6tw6mj/BTHC120_PIC_HR2_121031.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/zuictx7q85e7vwl/BTJB120_PIC_HR_901x901_130227.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/ab83vsu16k0ele6/BTMP120_PIC_HR2_121031.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/ep4gkx5ib19vjlr/BTMQ120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/mjgmfkycota6qvf/BTOK120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/dg45v9ajajbo6pk/BTPB120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/giig3dtz9brm48n/BTPC120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/q86bnmbj6y1o6f0/BTSB120_PIC_HR_901x901_130226.jpg?dl=0
https://www.dropbox.com/s/o7ijru6tgobbnth/Bisquette Sell Sheet.pdf?dl=0
https://www.dropbox.com/s/23ow8ml2db7h0c4/BTWOSE120_PIC_HR2_121031.jpg?dl=0
https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0
https://www.dropbox.com/s/7xy6doe5k0hq2ov/20170118-Bradley145203.jpg?dl=0
https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0
https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0
https://www.dropbox.com/s/gh38x0vwhvng40k/Premium Bisquettes sell sheet - Sept 2016 %28HR%29.pdf?dl=0
https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=2
https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=3


If you want to take your meal to the next level, this one’s for you. Our chili, cumin, and maple bisquettes will not only soak your meal with an amazing smoke flavor, but with a little kick too! They pair well with beef, pork, poultry, and vegetables. You’ll never be complaining about a bland meal again! https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=4

Bring some of those island flavors you love to your next smoked meal. Allspice, a Caribbean cuisine staple has flavors similar to cinnamon, nutmeg, cloves and pepper. When paired with mesquite, you can be sure to make some authentic Jamaican Jerk Chicken. Also pairs well with beef, game, lamb, and vegetables. https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=0https://www.dropbox.com/sh/arluouy9x61pda8/AACGRiCU9uQS2OJF-FsvhqE0a?dl=5

 

 

https://www.dropbox.com/s/4idnenkk1fum752/RECIPE_PIC_HR_130320.jpg?dl=0

 https://www.dropbox.com/s/csb8tk0evpjdaze/BTHOOK_PIC_package_HR2_051023.jpg?dl=0

Durable probe & cord can withstand temperature of smoker  https://www.dropbox.com/s/cvbpspbnt4c3hzn/BTDIGTHERMO_product_image.jpg?dl=0

56% Polyester, 44% PVC  https://www.dropbox.com/s/yiozhcd041aeke4/BTWRC_product_image_gray.jpg?dl=0

Weather-resistant fabric protects your smoker from the elements.  https://www.dropbox.com/s/yiozhcd041aeke4/BTWRC_product_image_gray.jpg?dl=0

The same racks that come stocked with every Bradley smoker.  https://www.dropbox.com/s/kdcy1uapbrmtm7b/BT4XR_PIC_Box_HR2_051023.jpg?dl=0

 https://www.dropbox.com/s/2caskh7dxwlqrah/BTJERKYRACK_PIC_Box_HR2_051023.jpg?dl=0

   

 https://www.dropbox.com/s/6wrz3sldz95tvip/20110727_2779.jpg?dl=0

https://www.dropbox.com/s/xux5s0k2264dxk9/Maple%20Syrup_PIC_HR2_051023.jpg?dl=0

Safe to use in the whole temperature range of your Bradley Smoker https://www.dropbox.com/s/diugnc8p2xwg9w6/BTNSMAT4_product_image.jpg?dl=0

https://www.dropbox.com/s/vubty3ywt1j23va/Cures%20%26%20Brines%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/44o9f40vj8lgds0/CUREDEM15_product_image.jpg?dl=0

https://www.dropbox.com/s/vubty3ywt1j23va/Cures%20%26%20Brines%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/4x6vg0jl6xqmthp/CUREHON15_product_image.jpg?dl=0

https://www.dropbox.com/s/vubty3ywt1j23va/Cures%20%26%20Brines%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/15dvf0vmg6ntjn0/CUREMAP15_product_image.jpg?dl=0

https://www.dropbox.com/s/vubty3ywt1j23va/Cures%20%26%20Brines%20sell%20sheet%20-%20Sept%202016%20%28HR%29.pdf?dl=0https://www.dropbox.com/s/7mjf58h7jncrq11/CURESUG15_product_image.jpg?dl=0

https://www.dropbox.com/s/ishz9gj6o5a87ag/Cookbook%20Sell%20Sheet.pdf?dl=0https://www.dropbox.com/s/4nh83m9m96mxehx/20151015-Bradley5812.tif?dl=0

https://www.dropbox.com/s/x0zzrzfytzo171h/20151015-Bradley5828.tif?dl=0

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.dropbox.com/s/4idnenkk1fum752/RECIPE_PIC_HR_130320.jpg?dl=0
https://www.dropbox.com/s/csb8tk0evpjdaze/BTHOOK_PIC_package_HR2_051023.jpg?dl=0
https://www.dropbox.com/s/cvbpspbnt4c3hzn/BTDIGTHERMO_product_image.jpg?dl=0
https://www.dropbox.com/s/yiozhcd041aeke4/BTWRC_product_image_gray.jpg?dl=0
https://www.dropbox.com/s/kdcy1uapbrmtm7b/BT4XR_PIC_Box_HR2_051023.jpg?dl=0
https://www.dropbox.com/s/2caskh7dxwlqrah/BTJERKYRACK_PIC_Box_HR2_051023.jpg?dl=0
https://www.dropbox.com/s/6wrz3sldz95tvip/20110727_2779.jpg?dl=0
https://www.dropbox.com/s/xux5s0k2264dxk9/Maple Syrup_PIC_HR2_051023.jpg?dl=0
https://www.dropbox.com/s/diugnc8p2xwg9w6/BTNSMAT4_product_image.jpg?dl=0
https://www.dropbox.com/s/vubty3ywt1j23va/Cures %26 Brines sell sheet - Sept 2016 %28HR%29.pdf?dl=0
https://www.dropbox.com/s/44o9f40vj8lgds0/CUREDEM15_product_image.jpg?dl=0
https://www.dropbox.com/s/vubty3ywt1j23va/Cures %26 Brines sell sheet - Sept 2016 %28HR%29.pdf?dl=0
https://www.dropbox.com/s/4x6vg0jl6xqmthp/CUREHON15_product_image.jpg?dl=0
https://www.dropbox.com/s/vubty3ywt1j23va/Cures %26 Brines sell sheet - Sept 2016 %28HR%29.pdf?dl=0
https://www.dropbox.com/s/15dvf0vmg6ntjn0/CUREMAP15_product_image.jpg?dl=0
https://www.dropbox.com/s/vubty3ywt1j23va/Cures %26 Brines sell sheet - Sept 2016 %28HR%29.pdf?dl=0
https://www.dropbox.com/s/7mjf58h7jncrq11/CURESUG15_product_image.jpg?dl=0


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Manual Warranty Form

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/gr537vxo860ydge/BS611F_product_image_HR_4400x4994.jpg?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/0t63iytrz9tcfme/BS815XLTF_product_image_HR.jpg?dl=0

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS%20MANUAL%20FINAL%202016.05.18.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

  

 https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

 https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

  

  

https://www.dropbox.com/s/xyqs7uxb8yox44e/PG-40404S0LA%20MANUAL%20MAR%205%202012.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/xyqs7uxb8yox44e/PG-40404S0LA%20MANUAL%20MAR%205%202012.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/ymh7oihnej4n7cz/PG-40407S0L%20%20Manual%20May%202015%20Rev%201.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/xlaf2oskblg5olv/PG-40411S0L%20Manual%20June%202015.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

https://www.dropbox.com/s/mww2er4hsdd5b05/PG-50506SRL%20Manual%20June%202015%20Rev.pdf?dl=0https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Media Links

https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS MANUAL FINAL 2016.05.18.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS MANUAL FINAL 2016.05.18.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS MANUAL FINAL 2016.05.18.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS MANUAL FINAL 2016.05.18.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/3wjtgqxclti8suo/OWNERS MANUAL FINAL 2016.05.18.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/xyqs7uxb8yox44e/PG-40404S0LA MANUAL MAR 5 2012.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/xyqs7uxb8yox44e/PG-40404S0LA MANUAL MAR 5 2012.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
https://www.dropbox.com/s/xlaf2oskblg5olv/PG-40411S0L Manual June 2015.pdf?dl=0
https://www.dropbox.com/s/q348b6p31aao23g/BT_WAR_HR_B_120730.pdf?dl=0
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