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Hakka Bros 3-in-1 Electric Smoker Oven and Dehydrator, 
1200W Countertop BBQ Grill with 2 Racks（DSH-S10C） 
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Features 

 

 
 
Technical Data 
 

 

 
●​ Smoke ribs, brisket, sausage, jerky, fish, vegetables, and more with one countertop unit. 

●​ Wide temperature range from 30–260°C / 86–500°F supports low smoking, baking, and dehydrating. 

●​ Built-in timer makes it suitable for long smoking sessions, slow cooking, and food dehydration. 

●​ Add wood chips from the side without opening the main door, helping maintain heat and smoke. 

●​ Includes 2 removable smoking racks and a drip tray to collect grease for easier cleaning.​

 

Certifications 
 

                                                    

Length 20.24” 

Width  20.34” 

Height  20.47 

Net Weight  58.4 LB 

Gross Weight  67.2 LB 

Temperature Range   30-260°C  

Rack Size      395 × 320 mm  

Material Stainless Steel  

Voltage 110-120V  

Power 1200 W 



 

 

Technical Drawings 

 

Notes & Details 
Use the electric smoker oven in a well-ventilated area and keep enough space around the vents and rear fan for proper 

airflow. Always check that the power supply matches 110–120V / 60Hz before use. During operation, the door, racks, drip 

tray, and food can become very hot, so use heat-resistant gloves when handling. Do not overfill the wood chip loader, and 

avoid blocking the air circulation inside the chamber. After cooking, allow the unit to cool completely before removing the 

racks and drip tray for cleaning. For long smoking or dehydrating sessions, check the unit regularly and do not leave it 

unattended for extended periods. 

 

  WARNING: This product can expose you to chemicals including lead, which are known to the State of 
California to cause cancer, birth defects, or other reproductive harm . For more information, go to 
www.p65warnings.ca.gov. 

 

https://www.p65warnings.ca.gov/

