
Traeger Pro Series 34 Bronze Pellet Grill Smoker

QUICK BUYER GUIDE

For backyard cooks needing 884 sq inch pellet grill with precise control

At a Glance Specs

COOKING AREA

884 sq inch cook area
FUEL TYPE

Wood pellet fuel

POWER SOURCE

Corded electric power
MAX TEMPERATURE

450°F maximum
temperature

CONSTRUCTION

Alloy steel construction
CAPACITY

Holds about 40 burgers

DIMENSIONS & WEIGHT

136 lb 27×53×49 in
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Who It Is For

Home cooks who feed 6–8+

people

Users preferring wood-pellet

fuel over gas

Cooks who want precise

temperature control

People wanting multiple

cooking methods in one unit

Who It Is Not For

Apartment dwellers without

outdoor grilling space

Buyers needing a lightweight

portable grill

Users who only require

extremely high sear

temperatures

Trade Offs to Consider

Large footprint needs outdoor storage

Heavy at 136 pounds limits mobility

Requires electricity and continuous pellet supply

450°F max may limit very high searing
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Users Say

POSITIVES

Consistent temperature

control for low and slow

cooking

Versatile 6-in-1 cooking

modes increase flexibility

Large cooking area suits

group meals

COMPLAINTS

Needs corded electric outlet

to operate

Heavy to move and position

Ongoing need to buy and

store pellets

How It Compares

Versus gas grills: adds wood-

fired smoke flavor

Versus charcoal: easier and

steadier temperature control

Versus portable grills: larger

stationary cooking capacity

Choose This If...

You regularly cook for groups

or gatherings

You prioritize wood-pellet

flavor and smoking control

You want one unit for grilling

roasting and smoking

Skip This If...

You need a lightweight

portable tailgate grill

You lack outdoor space or

storage options

You require searing above

450°F frequently
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Learn More

Read our Review

Traeger Pro 34 Electric Wood Pellet Grill Review: 2026 Performance &

Features

Visit our YouTube Channel

Grill Reviews

Visit our Website

grillreviews.novicelinks.com
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