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• NSF and FDA approved blades
• Removable blade cartridge is patented and makes clean-up  
 a snap, plus it’s dishwasher safe

3331 •  
Simply Better™ Meat Tenderizer 
15 SS Blades, 6" x 4 ½" (cd)

3334 • 
Simply Better™ Meat Tenderizer 
45 SS Blades, 6" x 4 ½" (cd)

1324 • 
Pig Tail 
Flipper Jr. 
12" (cd)

1323 • 
Pig Tail Flippers  
(cd/2) 
Includes a 12"  
and 19" flipper

• Pointed tip helps flip a full rack of ribs, steaks and larger  
 cuts of meat on the grill

4933 •  
The Smoking Gun® Pro Food Smoker
SS/AL/PL/Silicone, 5 ¾" x 3 ¼" x 6 ¾" (bx)

• Smokes food in minutes  
• Removable 1" burn chamber with fan and smoking barrel 
• Easy-turn dial allows variable air flow speeds 
• Unit has extra-long 17 ½" extender hose with integrated  
 stand 
• Includes: Wood chip sample pack (½ ounce each Apple and  
 Hickory flavors), 4 AA batteries, smoke screen sample and  
 instruction guide 
•  1-year manufacturer’s warranty

THE SMOKING GUN® PRO FOOD SMOKER

3337 •  
Supertendermatic Meat Tenderizer 
48 SS Blades, 5 ¾ x 4 ¼" (cd)

4930 • 
Classic Smokehouse Wood Kit
WD, 4 oz. each, 4 pc set (bx)

• All natural, kiln dried assortment of wood chips,  
 specifically prepared for use with The Smoking Gun® 

• Apple and Cherry are slightly sweet and have a fruity  
 flavor, perfect for more delicate meats
• Hickory and Mesquite are strong and earthy flavors 
 for rich foods like beef, pork and vegetables
• Set includes:
 4 oz. Apple wood
 4 oz. Cherry wood
 4 oz. Hickory 
 4 oz. Mesquite 

SMOKEHOUSE WOOD KIT




