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HARDWOO

anmuE
PELLET

Home grillers who want pure cherry wood smoke

~= At a Glance Specs

FLAVOR PROFILE
Cherry hardwood smoke

m BAG WEIGHT
20 pounds per bag

@ MOISTURE AND BURN
Kiln-dried low moisture

MANUFACTURE ORIGIN

Made in USA

https://grillreviews.novicelinks.com

(Y

WOOD TYPE
100% virgin hardwood

ADDITIVES
No oils chemicals binders

COMPATIBLE GRILLS
All pellet grills and smokers

https://www.youtube.com/@GrillReviews
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(v) Who ltIs For

() Home pellet-grill owners who
smoke meats

(v Cooks wanting cherry smoke
for chicken and pork

(v Bakers adding wood flavor to
baked goods

() Users who prefer additive-
free wood pellets

5[5 Trade Offs to Consider
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(x) Who It Is Not For

() Owners of charcoal or gas
grills only

() People seeking oiled or
artificially flavored pellets

() Commercial kitchens needing
industrial bulk supply

() Users wanting multiple wood
species in one bag

Single cherry flavor limits variety

20 Ib bag needs storage space

Kiln-dried pellets burn hotter than some

Sold by 20 Ib bag not bulk tons

https://grillreviews.novicelinks.com
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(2 Users Say < How It Compares

® POSITIVES ® \ersus blended pellets: single-

/" Pure cherry smoke with no source cherry flavor

added oils ® Versus sawdust pellets: uses
/ Kiln-dried formulation yields 100% virgin hardwood

lower ash ® Versus flavored/oiled pellets:
/" Made and inspected in the contains no added oils

USA

® \Versus unbranded local
pellets: manufactured and

e COMPLAINTS inspected in USA

/N Only available in a single
cherry flavor

/N 20 Ib bag can be heavy to lift

>

Not suitable for non-pellet grill
types

https://grillreviews.novicelinks.com https://www.youtube.com/@GrillReviews
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) Choose ThisIf...
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X SKip This If...

v

You want single-flavor cherry X
hardwood pellets

You prioritize low ash and X
efficient burn

You prefer pellets X
manufactured and inspected
in USA

X

You cook recipes that suit
fruitwood smoke

&’ Learn More

You only use charcoal or gas
grills

You need flavored or oiled
pellets

You require industrial scale
bulk supply

You want multiple wood
species in one bag

Read our Review

Camp Chef Cherry Pellets Review: Flavor, Burn Efficiency
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