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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 F” to C” :
1. 	 With power off, hold set temp 

button
2.	 Press power button

3.	 Unit powers up with �F� or  
�C� �ashing on display 

4. 	 Use knob to select temp unit
5.	 Press set temp to con�rm

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 �re 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
	 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 �ashing.		
	 b. Controller display should be �ashing 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 �ashing before loading �re starter (this should take approximately 
45 seconds).	  
8. Place 1 �re starter in the �re starter holder (see �g. 1) 	  
9. Slide the �re 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 �re 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 (fan will pulse on and off).  
             The startup sequence is approximately 8 minutes. Fan will return to normal PID control after the
             startup sequence completes. 
 
NOTE: For proper �re 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 �re-starter will fail to ignite during the startup sequence. This can be due to the nature 
of the �re-starter itself. If the �re-starter does not ignite, power off the grill, remove the failed �re-starter, 
power ON the grill and reset your temperature, then, after the ignitor pre-heats, reinstall a NEW �re-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 �re 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 �re starter in the �re starter holder (see �g. 1) 	 

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

6.  Manually ignite the �re starter.  

7.  Close the �re 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 re�ll the hopper while cooking, follow the safe reloading instructions below.
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If �re starter fails to ignite with the ignitor button, you can manually ignite the hopper with the steps below.

If it is necessary to re�ll the hopper while cooking, follow the safe reloading instructions below.

	 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 �t 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.




































































































































































































































































































