
 
 

 

 

To order more accessories, woods, sauces or spice blends call 
1.800.423.0698 or order online at www.cookshack.com. 

 

 

Use your Cookshack indoors with the Smokehood designed specifically for 
your Cookshack smoker. It attaches easily to the top of your smoker and 
removes smoke via a grease filter and fan.  

 
 
 
 
 
 
Items Included:    Tools Needed: 
Smokehood     Phillips Screwdriver 
48” x 5/8 drain pipe    Drill 
Mounting hardware (drain     
pipe clamps, self-tapping  
screws) 
Filter 

To attach:  
1. Position Smokehood on top of the smoker lining up front 

edges. Center the hood horizontally. Drill holes in the 
smoker to attach the Smokehood. 

2. Fasten the Smokehood using the self-tapping screws into 
the drilled holes. 

3. On the left side of smoker, drill holes to attach drain pipe 
vertically 4” from the back. Fasten drain pipe using self-
tapping screws and drain pipe clamps. Allow pipe to hang 
1” below bottom of smoker.  

4. Place the two hoses from the Smokehood and fan in the 
top of the drain pipe. 

5. Attach fan discharge to an external vent using a standard 4” 
vent pipe. 

6. Place a small container on the floor to catch condensation.   

Series 200 Smokehood 

Assembly Instructions 
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