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Welcome | Bienvenue | Bienvenido | Welkom!| Willkommen 
| Üdvözöljük! | Benvenuti | Velkommen | 

Välkommen | Tervetuloa | Witajcie

Assembly Images are shown first. Please read and follow all warnings and instructions before 

assembling and using the appliance.

Les images de montage sont montrées en premier. Veuillez lire et suivre tous les avertissements et 

toutes les instructions avant de monter et d’utiliser l’appareil.

Las imágenes de ensamblaje se muestran primero. Lea y siga todas las advertencias e instrucciones 

antes de ensamblar y usar el artefacto.

De eerste pagina’s zijn afbeeldingen van de montage. Lees en volg alle waarschuwingen en 

instructies, voordat u het apparaat monteert en gebruikt.

Die Montagebilder werden zuerst angezeigt. Bitte lesen und befolgen Sie alle Warnungen und 
Anweisungen, bevor Sie das Gerät montieren und verwenden.

Az összeszerelési képek jelennek meg először. A készülék összeszerelése és használata előtt olvassa 
el, majd tartsa be az összes figyelmeztetést és utasítást.

Immagini del montaggio all’inizio. Leggere e rispettare tutte le avvertenze e le istruzioni prima di 

montare e mettere in funzione l’apparecchio.

Monteringsillustrasjoner er vist først. Les og følg alle advarsler og instruksjoner før montering og 
bruk av apparatet.

Monteringsbilder visas först. Läs och följ alla varningar och anvisningar innan du monterar och 
använder apparaten.

Laitteen kokoonpanokuvat näytetään ensin. Lue ja noudata kaikkia varoituksia ja ohjeita ennen 
laitteen kokoamista ja käyttöä.

Ilustracje dotyczące montażu są zamieszczone na początku. Przed przystąpieniem do montażu i 
użytkowaniem urządzenia proszę przeczytać wszystkie ostrzeżenia i instrukcje i ich przestrzegać.
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Parts Diagram | Schéma des pièces | Diagrama de partes | Afbeelding van onderdelen | Osaluettelo | Ersatzteildiagramm 

Alkatrészrajzok | Diagramma delle parti  | Liste over deler  | Förteckning över delar
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NO. QTY. DESCRIPTION

1 1 Lid Handle

2 1 Warming Rack

3 2 Cooking Grates 

4 1 Grate Lifter

5 1 Left Shelf Assembly

6 1 Controller

7 1 Heat Tent Assembly

8 1 Heat Manifold 

9 1 Rear Left Leg

10 1 Front Left Leg

11 1 Rear Right Leg

12 1 Front Right Leg 

13 1 Lid Assembly 

14 1 Body Assembly

15 1 Temperature Probe Bracket 

16 1 Temperature Probe 

17 1 Heat Manifold Support Bracket

18 1 Grease Pan Assembly

19 1 Bottom Shelf 

20 1 Hopper Lid (Sear Plate) 

21 1 Mini Hopper 

22 1 Charcoal Grate

  Parts List
NO. QTY. DESCRIPTION

23 1 Right Shelf Bracket 

24 1 Right Folding Shelf Assembly  

25 1 Lower Hopper Gasket 

26 1 Lower Hopper Assembly 

27 1 Firestarter Tray 

28 1 Grease Tray 

29 1 Ash Tray 

30 1 Axle with Lock Nut

31 2 8” Wheels

32 2 Cart Side Panels

33 1 Cart Front Panel

34 1 Cart Rear Panel 

35 1 Cart Door Assembly 

36 1 Meat Probe 

37 3 Power Cords AU/EU/UK

38 1 Lid Handle Bracket Left

39 1 Mica Strip Left Shelf

40 1 Mica Strip Right Shelf

41 2 Heat Manifold Bracket

42 1 Lid Handle Bracket Right

43 2 Magnetic Brackets

44 1 Antenna
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BEFORE ASSEMBLY READ ALL INSTRUCTIONS CAREFULLY 
• 

• 

• 

•  

• 

• 

• 

• 

• 

DO NOT RETURN TO RETAILER! 
For assembly assistance, missing or damaged parts, please contact Masterbuilt® Customer Service. 
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WARNINGS AND IMPORTANT SAFEGUARDS

READ ALL INSTRUCTIONS

CARBON MONOXIDE HAZARD

• 

• 

• 

• 

• FOLLOW THESE GUIDELINES TO PREVENT THIS COLORLESS, ODORLESS GAS FROM POISONING YOU, YOUR FAMILY OR OTHERS.

• 

• 

• 

• Carbon monoxide is especially toxic to mother and child during pregnancy, infants, the elderly, smokers, and people with blood or circulatory 

system problems, such as anemia, or heart disease.

• 

• 

• 

WARNING

Warning Code: DCG-02-230915-MSH

• 

•  

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 
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WARNINGS AND IMPORTANT SAFEGUARDS

Warning Code: DCG-02-230915-MSH

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 
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• 
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10 ft 
(3 m)

10 ft 
(3 m)

10 ft 
3 m

10 ft 
3 m

10 ft 
3 m

WARNINGS AND IMPORTANT SAFEGUARDS
• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

SAVE THESE INSTRUCTIONS

STRUCTURAL PROXIMITY REQUIREMENTS

WARNING

ELECTRIC REQUIREMENTS

• 

Warning Code: DCG-02-230915-MSH
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Power ON/Off Controller:

1. Press button to power controller ON.

2. Single press while on = Pause function 

3. Long press while on = Power OFF

  Operating Instructions

 CONTROL PANEL

Set Temperature:

1. Press button.

2. Turn knob to desired temperature.

3. Press button again to set temperature 

(Temperature will automatically set after 3 

seconds.)

Set Time:

 • Countdown Timer
 1. Press button.
 2. Turn knob to desired hours.
 3. Press button to set hours.
 4. Turn knob to desired minutes.
 5. Press button to set minutes. The timer will start.
 6. Press button to pause and resume timer.
 7. Press and hold button to reset timer.

• Count Up Timer
 1. Press and hold button.
 2. Timer will begin counting up from 00:00.
 Timer will count by Minutes:Seconds and
 then Hours:Minutes.
 3. Press button to pause and resume timer.
 4. Press and hold button to reset timer.

Set Temperature From Fº to Cº :

1.  With power off, hold set temp 

button

2. Press power button

3. Unit powers up with “F” or  

“C” flashing on display 

4.  Use knob to select temp unit

5. Press set temp to confirm

Set Meat Probe Temperatures:

1. Press button and turn knob to select meat probe (MP1, MP2, MP3, MP4). 

2. Press temperature button.

3. Turn knob to desired temperature.

4. Press temperature button again to set the temperature.

5. Once set temperature is reached, alarm will sound. Press any button to clear.

Viewing Information on Display:

 • Turning the knob will advance the display through grill temperature, timer and meat probes; 

MP1, MP2, MP3 and MP4.

Meat Probe Jacks

Auto Ignite Button

Ignite Button:

1. Press button to auto ignite the fire starter.

Pairing Grill with Smart Device(s):

1. Download the Masterbuilt app from the Apple App Store or Google Play Store onto your smart 

device(s). For more information go to masterbuilt.com/pages/app-device-requirements.

2. Once the download is complete, open the Masterbuilt app and follow the instructions for pairing 

your Bluetooth + WIFI grill and smart device(s).

 BLUETOOTH + WiFi
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  Operating Instructions

FCC Warning:

FCC Statement:

IC Warning:

 BLUETOOTH

Pairing Grill with Smart Device(s):

1. Download the Masterbuilt app from the Apple App Store or Google Play Store onto your smart 

device(s). For more information go to masterbuilt.com/pages/app-device-requirements.

2. Once the download is complete, open the Masterbuilt app and follow the instruction for pairing your 

Bluetooth grill and smart device(s).

This device complies with Part 15 of the FCC Rules. Operation is subject to the following two conditions:

1. This device may not cause harmful interference, and 

2. This device must accept any interference received, including interference that may cause undesired operation.
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  Operating Instructions

 PRE-SEASONING

 REGULAR START-UP

Pre-seasoning will rid your grill of chemicals and oils left over by the manufacturing process. 
PRE-SEASON GRILL PRIOR TO FIRST USE.

1.  Fill the hopper with charcoal approximately 1/4–1/2 full.
2.  Start grill following the START-UP instructions and set the temperature to 250°F (121°C) for 60 minutes.
3.  After 60 minutes set the temperature to 400°F (204°C) for 30 minutes.
4.  Shut down the grill following the SHUTDOWN instructions.
5.  Allow grill to cool COMPLETELY.
6.  Using a napkin or cloth, rub a light coat of cooking oil on grates, sear plate, warming racks, and the inside 
     of the grill lid and body. Use caution, the grill will be HOT to the touch.
7.  Repeat steps 3–6 at 350°F (175°C).

Frequent seasoning prevents rusting. If rusting occurs, clean with a steel brush, apply vegetable shortening and heat 
as indicated above.

1. Plug the grill in and power ON the controller.  
2. DO NOT LOAD CHARCOAL UNTIL STEP 5.  
3. Press the auto ignite button to preheat the ignitor:  
 a. Ignite button should now be flashing.  
 b. Controller display should be flashing 450F (232C). 
4. Scroll controller knob to change desired temperature.    
 a. Temperature Selection Options:  
 •  Press the set temp button to select the temperature shown on the 
                display. 
 •  If you do not scroll the knob, the controller will auto select the temp 
                on display (default temp 450F / 232C). 
5. Fill the MiniHopper with charcoal (no more than 7lbs/3kgs of briquette or 
    5lbs/2.25kgs of lump).   
6. Close the hopper lid and grill lid.   
7. Wait for the auto ignite button to stop flashing (this should take approximately 45 seconds).  
8. Place 1 fire starter in the fire starter holder (see fig. 1)   
9. Slide the fire starter tray into the lower hopper until it stops and close the door.   
10. The grill will need to run a startup sequence; it may take a few moments for the fan to turn on. 

 IGNITOR TIPS:  
 a. Flashing ignitor button = ignitor preheating (DO NOT load fire starter while the ignitor is 
                 preheating). 
 b. Solid ignitor button = igniter is ON/hot. 
 c. Ignitor will not turn ON if grill is above 200F (93C). 
 d. IF temp is already set, ignitor will not prompt you to set temp. 
 e. Any time the ignitor is activated, the grill will run the startup sequence. During this sequence the   
             fan will not run by PID. Fan will return to PID after the startup sequence completes. The startup  
             sequence is approximately 8 minutes.  
  
NOTE: For proper fire starter ignition, it is important to follow the steps listed above in the proper sequence. 
Failure to follow the steps may result in a failed startup procedure.

In some cases, the fire-starter will fail to ignite during the startup sequence. This can be due to the nature 
of the fire-starter itself. If the fire-starter does not ignite, power off the grill, remove the failed fire-starter, 
power ON the grill and reset your temperature, then, after the ignitor pre-heats, reinstall a NEW fire-starter.

Figure 1
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  Operating Instructions

 START-UP

 RELOAD

1. Ensure the fan is PAUSED before you begin to reload. 

2. Press the power button to enable the PAUSE function (the controller will display HOLD) 

3. Add charcoal to hopper (no more than 7lbs/3kgs of briquette or 5lbs/2.25kgs of lump). Use EXTREME 

    caution, hopper lid will be HOT. Wear protective gloves and use tongs to open the hopper lid

4. Close hopper lid and un-pause the controller by pressing the power button. 

STEP 1
Preheat Ignitor
Set Temperature

Auto Ignite Button

Set Temperature

STEP 2
Load Charcoal

STEP 3
Load Fire Starter

  MANUAL FIRESTARTER IGNITION

If fire starter fails to ignite with the ignitor button, you can manually ignite the hopper with the steps below.

1.  Plug the grill in and power ON the controller.  

2.  Fill the MiniHopper with charcoal (no more than 7lbs/3kgs of briquette or 5lbs/2.25kgs of lump). 

3.  Keep hopper lid OPEN.   

4.  Place 1 fire starter in the fire starter holder (see fig. 1)   

5.  Slide the fire starter tray into the lower hopper until it stops.   

6.  Manually ignite the fire starter.  

7.  Close the fire starter door.   

8.  Wait 2-3minutes to allow the charcoal to ignite before closing the hopper lid.   

9.  Once charcoal has started to burn, close the hopper lid.   

10. Shut the grill lid and set the temperature on the controller.

If it is necessary to refill the hopper while cooking, follow the safe reloading instructions below.
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 SHUTDOWN

 ADDING SMOKE/FLAVOR

1. After cooking is complete, turn controller off and unplug. 

2. Close hopper lid and grill lid. 

3. Allow grill to cool to the touch before storing. 

4. Once grill is cool to the touch, empty the ash cup, cover, and store your grill in a dry location. 

*NOTE - Charcoal will not be saved after shutting the grill down. To promote a faster shutdown procedure, limit 

the amount of charcoal to fit your cook time. 

Mix wood chunks in the hopper with charcoal.  Power on and set the temperature.   
* NOTE: Never use more than 1/2 lbs of wood chunks throughout the hopper.

  Operating Instructions

   GRATE LIFTER

Use your grate lifter to handle your cooking grates. 

CAUTION! Cooking grates can be HOT! Use the grill gripper to re-position the cooking grates 

throughout your cook. * NOTE: The grates should be as close together as possible.

GRATE 
LIFTER 
TOOL
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   CORD STORAGE

The cord is designed to wrap on the 

storage bracket behind the side shelf. 

Before storing, turn controller “OFF” 

and remove plug from outlet.



  WARMING RACK SEAR ON THE HOPPER LID / SEAR PLATE

 CLEANING AND STORAGE

ALWAYS MAKE SURE GRILL IS COOL TO THE TOUCH BEFORE CLEANING AND STORING.

• Once ashes have completely cooled, empty the charcoal hopper of ash after each use. This will help 

prolong the life of the charcoal hopper.

• Dispose of cold ashes by placing them in aluminum foil, soaking with water and discarding in a 

    non-combustible container.

•  Remove the charcoal grate and clean.

•  Remove the cooking grates and manifold to clean.

•  Remove grease cup and heat tent to clean.

•  Remove hopper lid (sear plate) and clean. The hopper lid is coated cast iron, please wipe clean with a 

damp rag, for stuck on debris you may need to rub with a non-abrasive scrub brush. Once clean, apply 

a light coating of oil to the sear plate to prevent rust. If rust occurs on the sear plate, clean with a steel 

brush, apply vegetable shortening and heat the grill as noted in the seasoning instructions.

• Inspect hardware and assembled parts on a regular basis to ensure grill is in safe working condition.

• Clean grill and cooking grates with mild dish detergent. Wipe outside of grill with a damp rag. DO NOT use 

oven cleaner or other cleaning agents. Make sure to dry thoroughly.

•   Wipe down with cooking oil to avoid rusting

• Always cover and store grill in a protected DRY AREA. Store only when fire is out and all surfaces are cold.

• When grill is not in frequent use, even when using a grill cover, remember to check your grill periodically to 

avoid possible rust and corrosion due to moisture buildup.

NOTE:

WARNING! Do NOT store combustible materials under the grill or in the grill cabinet. Hot ash can reach the 

grill cabinet. Use caution. 

  Operating Instructions

You can also use your hopper lid for high-heat searing. Lift and slide back for more grill space.

1

2
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  Troubleshooting
SYMPTOM CAUSE POSSIBLE SOLUTION

Controller not ON. Power not ON. Press the power button on the controller.

Not plugged in. Plug controller into power supply and power supply into wall 
outlet.

Circuit breaker tripped. Check wall outlet circuit breaker and reset if tripped.

Controller malfunction. Masterbuilt Customer Service 
https://www.masterbuilt.com/pages/support

Fan not ON. Temperature in cabinet has reached 
the set temperature.

Once the set temperature is reached the fan will turn off. Once 
the temperature falls below the set temperature the fan will 
restart. The fan will continue adjusting itself automatically to 
maintain the set temperature.

Fan disconnected from controller. Check that connection is fully seated.

Fan disconnected from wiring harness.

Err 3 See below.

Controller temperature 
inaccurate.

Temperature probe not fully plugged in. Check that connection is fully seated.

Temperature probe is dirty. Carefully clean temperature probe.

Slow heating. Low charcoal. Refill hopper with charcoal.

Grill lid open. Close grill lid.

Fan not on. See “Fan not ON.”

Igniter will not ignite or slow 
to ignite.

Igniter will not operate if grill 
temperature is above 200F / 93 C

1. Ensure the igniter has no debris or obstructions.
2. Ensure that the firestarter and tray are fully inserted and 
touching the igniter. 
Err6: See Below.

Poor Wifi connection Weak signal. 1. Angle the antenna on back of controller to point at the ground

Controller restarts, enters 
standby mode.

Electrostatic charge.  When the 
product is disturbed by electrostatic 
discharge, the controller may restart, 
then enter standby mode.

Controller needs to be restarted by the user to restore normal 
operation, this phenomenon is normal.

Err 1 Temperature probe not fully plugged in. 1. Check that connection is fully seated.
2. Unplug controller from power supply, wait 10 seconds and 
reconnect.

Err 2 Meat probe malfunction. Masterbuilt Customer Service 
https://www.masterbuilt.com/pages/support

Err 3 Grill overheated. 1. Turn off grill.
2. Check for cause of overheat.
    • Grease fire.
    • Fan malfunction.
3. Restart grill. 

Err 4 Charcoal failed to ignite. 1. Ensure hopper lid and lower hopper door are fully closed.
2. Ensure charcoal is not empty.
3. Ensure no old ash remains from previous use.
4. Fill hopper with charcoal before inserting firestarter.
5. Ensure the Ignition button was pressed and Igniter is 
    working
6. Restart grill.

Err 5 Meat Probe Temp above 300°F. 1. Using protective gloves, remove meat probe from grill.
2. Unplug from controller.
3. Allow meat probe to cool.

Err 6 Igniter malfunction 1. Turn off Grill 
2. Unplug and Check connection of igniter 
3. Restart Grill and Press the Igniter Button 
4. Contact Customer Service if error persists
5. Check for debris on top of the igniter
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LIMITED WARRANTY
Masterbuilt® warrants all of its products to be free from defects in material and workmanship under proper 
assembly, normal use and recommended care for 1 year from the date of original retail purchase. The Mas-
terbuilt® warranty does not cover paint finish as it may burn off during normal use. The Masterbuilt® warran-
ty does not cover rust. Masterbuilt® requires proof of purchase for warranty claim, such as a receipt. 
EUROPEAN RESIDENTS ONLY: Masterbuilt® warrants all of its products to be free from defects in material 
and workmanship under proper assembly, normal use and recommended care for 2 years from the date of 
original retail purchase

WHEN DOES THE WARRANTY COVERAGE BEGIN?
Warranty coverage commences on the original date of purchase and covers only the original purchaser. 
For the warranty to apply, you must register your grill. If a defect in material or workmanship is discovered 
during the applicable warranty period under normal use and maintenance, Masterbuilt® will, at our sole 
option, replace or repair the defective component at no cost to you for the component itself. This warranty 
does not apply to labor, or any other cost associated with the service, repair or operation of the grill. Mas-
terbuilt® will pay all shipping charges on warranty parts.
AUSTRALIA AND NEW ZEALAND RESIDENTS ONLY: Our goods come with guarantees that cannot be exclud-
ed under the Australian or New Zealand Consumer Law. You are entitled to a replacement or refund for a 
major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled 
to have the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not 
amount to a major failure.

WHAT IS NOT COVERED?
This warranty does not apply to damage caused by abuse or use of the product for purposes other than 
that for which it is designed, damage caused by lack of proper use, assembly, maintenance or installation, 
damages caused by accidents or natural disasters, damage caused by unauthorized attachments or mod-
ifications, or damage during transport. This warranty does not cover damage from normal wear and tear 
from use of the product (for example, scratches, dents, dings and chipping) or changes in the appearance 
of the grill that do not affect its performance. Commercial use is not recommended with the use of Master-
built products, and this warranty does not apply to commercial use of any kind. This usage for example is 
for restaurateurs, caterers, butchers, rental companies, food trucks and other such commercial entities.
This limited warranty is exclusive and in lieu of any other warranty, written or oral, express or implied, in-
cluding but not limited to the warranty of merchantability or fitness for a particular purpose. The duration of 
any implied warranties, including any implied warranty of merchantability or fitness for a particular purpose 
is expressly limited to the duration of the warranty period for the applicable component. 
The purchaser’s exclusive remedy for breach of this limited warranty or any implied warranty shall be lim-
ited as specified herein to replacement. In no case shall Masterbuilt be liable for any special, incidental or 
consequential damages. 
This warranty is provided to you in addition to all rights and remedies conveyed to you by consumer pro-
tection laws and regulations. This warranty in no way affects your legal rights under statutory warranty 
regulations in your state or country of residence, including the EU. Depending on your state or country of 
residence limitations on the length of an implied warranty or the damages available to you may not be lim-
ited by this warranty.

WHAT WILL VOID THE WARRANTY?
Purchasing any Masterbuilt® product through an unauthorized dealer voids the warranty. An unauthorized 
dealer is defined as any retailer who has not been expressly granted permission by Masterbuilt® to sell 
Masterbuilt® products.

NEED ASSISTANCE? CONTACT US 
Our warranty terms may change from time to time. For an updated version of our warranty, visit www.mas-
terbuilt.com/pages/warranty.  For assistance or to request an updated copy of our warranty, contact us at 

the below.

Masterbuilt ® 
Premier Specialty Brands, LLC
5367 New Peachtree Road
Suite 150               
Chamblee, GA 30341
https://www.masterbuilt.com/pages/customer-support

Masterbuilt ®
Kamado Joe UK Limited
Cheyenne House West Street 
Farnham GU9 7EQ
https://international.masterbuilt.com/pages/customer-support

Masterbuilt ® 
Kamado Joe Europe
Lange Voorhout 86
2514 EJ Den Haag
Netherlands
https://international.masterbuilt.com/pages/customer-support

Australia & New Zealand
Please contact your retailer.

38




