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Hakka 2-Layer Electric Smoker with Timer & Temperature 
Control, 15 lb Capacity(DSH-S10E) 

 

 
​
​
​
​
​
​
​
​
​
​
​
 
 
 

 
 
 
 
 
Features 

 

 
Technical Data 
 

 

 
●​ Authentic Wood-Fired Flavor: Achieve professional-grade, wood-fired taste indoors with an efficient 800W heating element designed 

for consistent smoke infusion. 

●​ Precision Digital Mastery: Take the guesswork out of smoking with an intuitive digital panel to adjust temperatures from 86°F to 230°F 
and timers up to 12 hours. 

●​ Innovative Side-Loading Tray: Replenish wood chips externally via the side-loading tray to maintain a sealed chamber and stable 
internal temperatures without losing heat. 

●​ Hot & Cold Smoked Versatility: Master everything from juicy 225°F Whole Chicken and Pork Ribs to artisanal 86°F Cold-Smoked 
Cheese with precision climate control. 

●​ Compact 10L Capacity: Specifically engineered for countertop convenience, offering ample space for full-sized briskets and salmon 
fillets while saving valuable kitchen space. 

 
                                                    

Length 17” 

Width  16” 

Height  15.68” 

Net Weight  27.3 LB 

Gross Weight  33.7 LB 

Temperature Range  30°C-110°C 

Timer Range     Up to 12 Hours 

Material Stainless steel 

Voltage 110V/60Hz 

Power 800W 



 

 

Technical Drawings 

 

Notes & Details 
The 10L Countertop Electric Smoker is the ultimate solution for home chefs seeking authentic restaurant-quality results in a 

compact footprint. This versatile machine features a professional 800W heating element that maintains steady heat for up 

to 12 hours, ensuring every recipe from Beef Brisket to delicate Salmon Fillets is executed perfectly. Its standout 

innovation—the side-loading wood tray—allows you to add chips without opening the main door, keeping the smoke 

intensity high and the temperature stable. Equipped with a smart digital control system, you can effortlessly switch 

between high-heat hot smoking and low-temperature cold smoking, providing a foolproof way to unlock the full potential 

of artisanal wood-fired flavor right in your kitchen. 

 

  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/

