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You just got your Pit Boss grill and can't wait to fire up the smoker for that perfect rack of ribs, but how do you actually use the smoke setting? When I first made the switch from a gas grill to my pellet smoker, I had to learn from scratch since it didn't have a smoking option. So, here's everything I've figured out so far. First off, set your Pit Boss to the
smoke mode; this will get those pellets burning nice and low without heating up too much, which keeps it under 225 degrees Fahrenheit. What I love about my pellet grill is how easy it makes smoking food right in my backyard. This article's going to cover all the basics of using that smoke setting - can you cook in it? How does it compare to other
settings? And what kind of pellets work best for this mode? If you're totally new to owning a pellet grill, this post will give you the lowdown on how they work and why your Pit Boss is such a great choice. So, let's dive into all things smoke setting and learn how to make your food taste amazing. When you start up your Pit Boss in the smoke setting, the
fire rod will begin to heat up and smolder the pellets until they ignite in the firepot, producing a significant amount of smoke that may make it seem like your backyard is on fire. However, once the grill has warmed up, the smoke will clear and produce just the right amount of smoke flavor for your food. The amount of smoke generated during this
setting can vary depending on factors such as meat quality, pellet type, and outside temperature. If you feel that your grill isn't producing enough smoke, there are steps you can take to address this issue. You can cook on the smoke setting as long as the grill remains between 200°F and 225°F, but keep in mind that it will take longer for your food to
be fully cooked. It's essential to ensure the grill stays above 180°F to avoid the danger zone and allow the food to reach a safe internal temperature. Different types of meat have varying internal temperature requirements, such as poultry needing to reach 165-175°F and other cuts like brisket and ribs requiring 180°F or higher. The Pit Boss can
produce smoke on settings other than the dedicated smoke setting, but the actual smoke setting allows for a more intense infusion of smoke flavor into your food. To use the smoke setting, simply check your pellets, plug in the grill, turn it on, and set it to the smoke or S setting, letting it preheat for about 5 minutes before adding your food. This
setting is ideal for smoking certain types of food like cheese and jerky. With the smoke setting, you can easily cook delicious, smoke-flavored food from the comfort of your own backyard, and with practice, you'll become known for your amazing smoked dishes. Smoke aficionados rejoice! As a BBQ enthusiast, I've got a soft spot for my trusty Pit Boss
grill, which I like to think of as my go-to ride for perfect smoked 'cue. In this post, I'll break down the ins and outs of the P-setting on your Pit Boss pellet grill, along with some helpful tips and tricks to get you firing on all cylinders. So, what is the P-setting, you ask? Simply put, it's a manual temperature and smoke control system that lets you fine-
tune your cooking experience. You'll need to have your Pit Boss set to smoke mode for this feature to kick in. With the P-setting, you've got complete control over heat and smoke output while your grill is in smoke mode. This nifty feature helps offset variables like pellet fuel type, quality, ambient temperature, humidity, wind, and environmental
changes that can affect your cook. By giving you greater temperature control, you can minimize temperature fluctuations and achieve more predictable results. Before I dive into the details of how the P-setting button works, let me give you a crash course on how pellet grills operate in general. A basic understanding of these beasts is key to mastering
the P-setting. In simple terms, a pellet grill (or smoker) uses hardwood pellets as its primary fuel source and produces smoke through the burning of those pellets. The grill also relies on electricity to power its display panel, auger, and fan. As the pellets burn, the resulting heat and smoke are pushed from the firebox into the cooking chamber via a
fan, much like a convection oven. When it comes to the Pit Boss pellet grill specifically, here's how things work: when you first set your grill to Smoke mode, the auger system will continuously feed pellets into the fire pot for four minutes. Once this initial cycle is complete, the auger will adjust its feeding pace based on the P-setting you've chosen. The
default setting is P4, and some folks in the 'que community refer to it as the "pause setting." Depending on your chosen P-setting, the pause time will increase or decrease accordingly. As you adjust the P-setting, you'll notice changes in fuel quantity, temperature, smoke output, and pellet flow. A higher P-setting means a slower auger pace, longer
pauses between feeds, lower temperatures, and increased smoke production. This results in a longer cooking time as well. On the other hand, lowering your P-setting increases the frequency of pellet feeds, resulting in higher temperatures, reduced smoke output, and shorter cooking times. So there you have it - the lowdown on the P-setting for your
Pit Boss pellet grill! With this feature under your belt, you'll be well on your way to crafting perfectly smoked BBQs that'll make your taste buds do the happy dance. Given article text here will determine how much smoke and heat is created in the Pit Boss pellet grill. The P-settings are organized according to the auger cycle, with different times for
pellets to be fed and "off". The options include: - PO: 18 seconds on, 55 seconds off - P1: 18 seconds on, 70 seconds off - P2: 18 seconds on, 85 seconds off - P3: 18 seconds on, 100 seconds off - P4: 18 seconds on, 115 seconds off - P5: 18 seconds on, 130 seconds off - P6: 18 seconds on, 140 seconds off - P7: 18 seconds on, 150 seconds off Each setting
allows for pellets to be fed into the firebox for 18 seconds. The time between auger cycles is determined by the "seconds off" setting. The default setting on many models is P4. Some websites and manuals recommend sticking with this setting, but some users prefer to adjust it themselves. To change the P-setting, use a toothpick or similar tool to
toggle the switch on the control panel. This button is recessed and designed not to be pressed like a regular button, reducing accidental changes. Adjusting the setting requires gentle poking with the tool. The new setting will be displayed on the LCD screen, which will then begin to flash. Some models allow for adjustments using a temperature dial
preset, especially when there are temperature fluctuations during smoking. Users can experiment with different P-settings depending on weather conditions. For example, lower settings may be used in cold weather and higher settings in hot or humid conditions. It's recommended to start with the default setting and experiment with different options
once familiar with the grill's behavior. Keep in mind that not all Pit Boss models have this feature, so it's essential to check the specific model before making adjustments. Pit Boss pellet grills come equipped with a unique feature called P-settings. However, not all their products, including griddles and charcoal grills, possess this setting. To identify if
your grill has P- settings, check the control panel for the letter "P" accompanied by a button below it, typically located to the right of the power button. To use this feature effectively and achieve better temperature control: * Regularly inspect your burn pot for signs of damage or holes, which can cause temperature fluctuations. Replace damaged
parts promptly. * Maintain your grill's cleanliness and cover it when not in use to prolong its lifespan. * Avoid relying on sight or time to determine if meat is cooked; instead, track internal temperatures using a meat probe or thermometer. These devices come in various forms, including "leave-in" thermometers that transmit temperature data
wirelessly or through a display panel, as well as "instant-read" thermometers that require periodic probing. Invest in a good-quality thermometer to ensure accurate results. Regarding wood pellets, while they may seem like an unnecessary expense, using high-quality pellets can significantly improve the cooking process by promoting even burning
and better smoke production. Try Oklahoma Joe's pellets for a more affordable option that still yields great results. Now you're equipped with all the necessary information about Pit Boss P-settings. Enjoy your new grill! Given text: paraphrase this text to make use of the smoke setting and perfect your BBQ game. Here’s the key point to remember:
low P-settings mean more heat and less smoke. Higher P-settings mean less heat and more smoke. It can take a minute to get the hang of this feature, but once you get it dialed in, you are sure to be hooked! Page 2 The P-setting on a Pit Boss pellet grill is a way to manually adjust the temperature of the smoker, as well as the amount of smoke it
produces. The P-setting can range from PO to P7, with PO kicking out the most heat and least smoke, while P7 produces the lowest temperature and most smoke. As a BBQ fanatic, I have several grills and smokers that I rotate between, but the Pit Boss grill continues to be my personal favorite. I have that bad boy dialed in. In this post, I will break
down what the Pit Boss P-setting is, how to use it, and drop some tips and tricks to help you crank out perfectly smoked BBQs for you. Let's get started! The P-setting is a way for you to manually adjust the temperature and amount of smoke in the cooking chamber. Your Pit Boss pellet grill has to be set to smoke for you to adjust the P-setting. The P-
setting option allows you to have complete control over the temperature and smoke output while the grill is in smoke mode. This helps to offset other variables such as: pellet fuel type pellet quality ambient temperature humidity wind environmental changes With greater temperature control, you can reduce the risk of temperature fluctuations. So the
P-setting arms you with better control over your cooker, which (hopefully!) leads to more predictable results. Before I get into how the P-Setting button functions, I first want to give you the lowdown on how pellet grills work. A basic understanding of pellet grills is necessary to understand the P-setting. Ready for a crash course in pellet grills? A
pellet grill (also called a pellet smoker) operates by heating hardwood pellets. They are the source of fuel and smoke. Pellet grills also use electricity to run the display panel, auger, and fan. The smoke and heat from the burning pellets are pushed from the firebox to the cooking chamber by a fan, just like a convection oven. The area where the pellets
burn is also called the burn pot or fire pot. The food is placed in the barrel-shaped cooking chamber. As the pellets are used up, an auger pushes additional pellets that are stored in a hopper. The pellets are moved down the chute and into the center of the fire pot. When a Pit Boss pellet grill is first set to Smoke, the auger system turns continuously,
feeding pellets into the fire pot for four minutes. Once this period is up, the auger will feed pellets based on the P-setting cycle that has been chosen. The factory setting is P4. P-setting is sometimes referred to in the ‘que community as the “pause setting.” Depending on the P-setting that you choose, the pause time will increase or decrease
accordingly. The fuel quantity, temperature, and amount of smoke produced change as you adjust the P-setting, and the pellet flow changes. A higher P-setting results in less heat and more smoke being produced. that the auger slows down. The time between each feed increases, resulting in lower temperatures. High heat settings produce more
smoke, enhancing flavor, but increase cooking time as well. Lowering the setting shortens the cycle time, allowing for more fuel and increased heat, thus reducing cooking time and smoke production. Adjusting the P-setting determines smoke and heat levels. Pellet grill temperature follows the auger cycle, with each cycle lasting 18 seconds on and
varying lengths of time "off." The current P-setting chart offers options from PO to P7, with corresponding times for each. For every setting change, pellets enter the firebox for a set period followed by an undefined break. Most manuals recommend sticking to the default setting; however, this control allows users to personalize their cooking
experience. Adjusting the Pit Boss's P-Settings: A Guide to Temperature Control When using your Pit Boss pellet grill, it's essential to understand how to adjust the P-settings for optimal temperature control. By starting with the default setting and experimenting with different temperatures, you can adapt to various weather conditions. Before fine-
tuning the P-Settings, run through a series of smoking sessions on your new grill to develop a feel for its cooking performance. It's crucial to note that not all Pit Boss pellet grills come equipped with P-Setting options. Before purchasing a model, check if it has this feature to ensure compatibility. To locate the P-Setting on your grill, examine the
control panel and dial. Look for the 'P' symbol, usually positioned to the right of the power button. For optimal results, follow these tips: Regularly inspect your burn pot for damage, such as holes or gaps, which can affect temperature control. Maintain your grill by keeping it covered when not in use. Temperature accuracy is vital for achieving
perfectly cooked meat. To ensure this, invest in a reliable meat probe or thermometer, as relying on sight or time alone may lead to inconsistent results. There are various types of thermometers available, including leave-in and instant-read models. Choose the one that suits your needs, and don't hesitate to splurge on high-quality options - they're an
investment worth making for backyard chefs. Optimizing your pellet selection can lead to enhanced control over cooking temperatures and improved flavor profiles. For instance, high-quality pellets yield superior smoke quality, which directly impacts the taste of your dishes. While it's not necessary to invest in the most expensive options, mid-range
pellets like those from Oklahoma Joe's have proven to be effective and budget-friendly. These products can help you achieve professional-grade BBQ results. The key takeaway when working with the Pit Boss P-setting is that lower settings yield hotter temperatures and less smoke, while higher settings result in cooler temperatures and increased
smoke output. With practice, you'll master this feature and unlock new possibilities for your culinary creations.
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