
Judge Features
Rotisserie Model allows for
consistent heat throughout
the smoking process.

• Efficient firebox design for low operating expense
• Fire grate is made of heavy duty expanded metal  
  with ½ inch round rod frame for durability
• Heavy duty, durable door hinges
• Large 1½ inch brass ball valve for easy drainage
  of juices
• Large 10 inch pneumatic casters allows for easy   
  handling 
• Dependable low rpm motor
• Polished Stainless steel belt guard   
• Removable Stainless steel work shelves on front 
  and side   
• Fabricated and welded by experienced professionals
• Fabricated with new heavy gauge material for longevity
• Made in the U.S.A. 

• Full length firebox for consistent heat in the Rotisserie
• (4) dampers for precise control of heat and smoke
• Large easy read high temperature gauges
• Stainless steel, cool touch handles
• Ash removal rake system allows safe, easy clean 
  out with no mess
• Painted with durable high temp paint
• Large smokebox door for easy access to Rotisserie
• Smokebox doors have screw tight knobs for
  minimum loss of heat and smoke
• (8) Stainless steel Rotisserie racks for plenty of
  smoking surface
• Additional Stainless steel flat racks can be ordered 
  with removal of rotisserie
• Sear & grill meat on a Stainless steel grate in firebox

The Judge can be ordered 
with undercarriage kit, axle, 
and wheels or mounted on 
a flatbed trailer.



Pit-Boss Features
Rotisserie Model allows for consistent heat 
throughout the smoking process.

• Full length firebox for consistent heat in
   the Rotisserie
• (3) dampers for precise control of heat & smoke
• Large easy read high temperature gauge
• Stainless steel, cool touch handles
• Ash removal rake system allows safe, easy
  clean out with no mess
• Painted with durable high temp paint
• Large smokebox door for easy access
  to Rotisserie
• Smokebox door has screw tight knobs for minimum 
  loss of heat and smoke
• (8) Stainless steel Rotisserie racks for plenty of
  smoking surface
• Additional Stainless steel flat racks can be ordered 
  with removal of rotisserie
• Sear and grill meat on a Stainless steel grate in firebox
• Efficient firebox design for low operating expense
• Fire grate is made of heavy duty expanded metal with ½ inch round rod frame for durability
• Heavy duty, durable door hinges
• Large 1½ inch ball valve for easy drainage of juices
• Large 10 inch pneumatic casters allows for easy handling 
• Dependable low rpm motor
• Polished Stainless steel belt guard   
• Removable Stainless steel work shelves on front and side   
• Fabricated and welded by experienced professionals
• Fabricated with new heavy gauge material for longevity
• Made in the U.S.A. 



All-Star Features

• Full length firebox for consistent heat in the smokebox
• (3) dampers for precise control of heat and smoke
• Large easy read high temperature gauge
• Stainless steel, cool touch handles
• Ash removal rake system allows safe, easy clean out 
  with no mess
• Painted with durable high temp paint
• Large smokebox door for easy access to smoking grates
• Smokebox door has screw tight knobs for minimum loss 
  of heat and smoke  
• Smokebox design accommodates (3) easy slide out, 
  large Stainless steel grates for a total of over 1152 sq/in 
  of smoking surface
• Sear and grill meat on a 288 sq/in Stainless steel firebox grate
• Efficient firebox design for low operating expense
• Fire grate is made of heavy duty expanded metal with ½ inch round rod frame for durability
• Heavy duty, durable door hinges
• Large 1½ inch ball valve for easy drainage of juices
• 6 inch wheels on full length axle and 3 inch casters for easy handling
• Large, removable, stainless steel condiment tray 
• Removable Stainless steel work shelves on front and side   
• Fabricated and welded by experienced professionals
• Fabricated with new heavy gauge material for longevity
• Made in the U.S.A. 


